SET LUNCH MENU

2-Courses (Starter / Main) 308/per person

3-Courses (Starter / Main / Dessert) 408/per person

4-Courses (2 Starters / Main / Dessert)  308/per person
Additional Coffee or Tea +30

STARTER 5 &
CHOOSE1 fEE—®
* Quinoa, Brown Tomato, Mozzarella Cheese, Pesto, Balsamic »
HEER - ERmBHNZL EROE

* Fresh Crab, Mikan, Carrot, Fennel & Endive =
HENKEH HE ER
* Organic Kale, Applewood Bacon, Prune, Mushroom, Red Onion *
HRHE  HERAER . A I3FE
« Marinated Salmon, Orange, Smith Apple, Grape and Citrus Dressing ®

BiIRM=YEESHE BFHEi+

» Grilled Prawns, Roots & Garden Greens Salad -

HEDZEM XS
» Lightly Marinated BBQ Beef Sirloin and Romain Lettuce *
EEEERE:, BEEDE
= Truffle Mushroom Soup =
REERES

» Soup of the Day »
EHWERE

MAIN COURSE * %

CHOOSE 1 fE#— 8

» Angel Hair with Spicy Sausage and Tomato Sauce *
ERMANEXES

= Seafood Gemelli Pasta with Garlic, Sea Urchin and Sake Sauce *
BEEY BREGREQER

» Seared Halibut, Capsicum & Zucchini «
ENHERMEEHER

= Moroccan style Roasted Chicken & King Prawn, Broccolini *
HREFEHEEERE BREH

» Oven Roasted Boston Lobster, Herbs Butter,

Cheese Stuffed Pumpkin Flower *
EESABREEEZTREOTNT
(additional $128, half pe /% 1)

» Roasted US Beef Tenderloin & Pan-Fried Hokkaido Scallop

Asparagus and Truffle Potato Puree, Jus =
BE@MSW EEMNALEENT
WERE REREE - &
(additional $128)

DESSERT & &

CHOOSE! fEE#E—#

* Cheer Me Up =
Honey, Tiramisu Foam, Milk Chocolate Mousse, Lady Finger cup
EHEAFELR

» White Chocolate and Raspberry Mille-feuille, Raspberry Sorbet =
BRGHEZT TERESE

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Pleass advise pur associates if you have any food allergies or apecial distary requirements
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