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

STARTERS #i3

VEGAN GOULASH SOUP / & @Ffli5 *
Red Kidney Beans + Mixed Vegetables + Tomato Purée + Smoked Paprika
AREY - B3 BB - EIEEHHG

or =

LOBSTER TERRINE / £BRiERmH
Mesclun Salad + Hothouse Cucumber + Red Radish + Rye Bread
HEDE - RESN - /MMIEE - 2EG

MAIN COURSE *3

SOUS-VIDE SPINACH PORK PRESA / {2&mAMFZKEKR
Potato Rosti + Broccolini + Baby Carrot + Pormmery Mustard Sauce
ImTEet - RIAFERMTE - WEHE - FFRFT

Oor &%

PAN-SEARED SEASONAL BARRAMUNDI / EHIES$SE &
Gratins Potato + Carrot & Butternut Squash Puree + Gremolata
ERTERE HEaELE - HeiEE

Or ¢

RISOTTO ALLA MILANESE WITH GARLIC PRAWNS / &FirEiBEAFIEE
Saffron + Cream + Parmesan / &4t - BE - BEEZ L

Or ¢

SALTED CHICKEN CONGEE WITH ABALONE / iRz
Stir-fried Noodle with Supreme Soy Sauce + Deep-fried Dough Stick / BEHEKEE  VESHIE

Or &

INDIAN BEEF OXTAIL CURRY / ENE4REHIIE ;’f
Vegetable Pulao (Veggie Fried Rice with Spices) / B &KL ER

Or 8

GRILLED BLACK ANGUS RIBEYE STEAK / ¥#Ri& IR
Mashed Potatoes + Seasonal Vegetables + Mushroom Gravy

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

COFFEE OR TEA / Mimksk %<

$248 per person / &fi

%k %k Xk %k >k

Additional $60 to enjoy a glass of house red, white or sparkling wine
S $60T ZABFEAL - HRNERBEE—F

Additional $40 to enjoy a homemade patisserie of the day
BM$4O0RZRAERUEABESEE

Additional $50 to enjoy a salad and soup

B $50R FNERDERESR

¥ 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



