tob+
MO)4 GOURMET

PATISSERIES + CAFE AVAILABLE DAILY 11:30 - 15:00

STARTERS #i3

CREAM OF CELERY SOUP / Bk =ES ~

Herb Croutons + Flat-leaf Parsley / EEaH - FEZXHE
Or %

VIENNESE POTATO SALAD / #t@EFhE &
French Beans + Capsicum + Red Onion + White Anchovies + Walnuts
RET - W - ADFE - BRAE - Atk

MAIN COURSE *3%

CLASSIC HOMEMADE MEATLOAF / B ER&ENXIERE
White Bean Stew + Pancetta + Leek + Fried Onion + Gravy / J€AT - {EA - K& - VEFE - &+

Or g
ASSORTED GRILLED SEAFOOD IN TOMATO SEAFOOD BROTH |,
R EEIRS
Hokkaido Scallop + Tiger Prawn + Short Neck Clams + Local Squid + Broccoli +
Baguette Toast / biBEHF « BRI - IR - AR - BEETE - 28%+

Or ¢
CREAMY MENTAIKO SPAGHETTI / BBAFRETEATE

Kataifi Prawn + Oba Leaf + Salmon Roe + Wasabi Mayo

FAAREIR - BAREKE - XA - LERESEE
Or 8

BRAISED EEL WITH WINTER MELON AND GARLIC / &R FasE
Fried Pork Chop with Homemade Tomato Sauce + Steamed Rice / H##IN - AR

Or 8

BEEF BRISKET AND RADISH WITH FLAT RICE NOODLES IN CLEAR BROTH
BEB ST AR
Boiled Kale with Oyster Sauce / #&h7

Or 5

GRILLED BLACK ANGUS RIBEYE STEAK / JEZRETRIREN
Mashed Potatoes + Seasonal Vegetables + Mushroom Gravy

EREE  BOHER  CHEHET
(Additional ... +$90 / $#n)

COFFEE OR TEA / WMimskst

$248 per person / &1
® ok % k %

Additional $60 to enjoy a glass of house red, white or sparkling wine
SN $60TZRBEL - AREAREEE—IF

Additional $40 to enjoy a homemade patisserie of the day
BM$40TZAERUCABEERE

Additional $50 to enjoy a salad and soup
S $50TFFZANDRRES

¥ VEGETARIAN / =32 9 SPICY/ 5235k s SHELLFISH/ FRERAE % CONTAINS NUTS / SER SR

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO A 10% SERVICE CHARGE / &2 B S N—ARBEE
GOURMET SET LUNCH MENU WILL BE ROTATING WEEKLY / F& KBS B M EH



