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LUNCH MENU

3 course 3iE ¥ $ 368 | 1Starter + 1Main + 1 Dessert i (1)+EF(1)+F & (1)
4 course 4383 $ 448 | 2 Starters + 1 Main + 1Dessert BIE(2)+EFE(1)+F#H & (1)

Additional Coffee or Tea +$30 1N &g ol Bk 5% 3%
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Soup of The Day
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Mixed Tomato Burrata Cheese
“Pat Chun” Vinaigrette
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Slow Cooked Salmon
Local Salted Citrus Jam, Grilled Lily Bulbs,
Summer Palace Soy Sauce Salt
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Applewood Duck Breast
Lam Tsuen Honeycomb, Mustard Walnut Salad
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Beef Tenderloin
Stir-Fried Vegetables with Salted Fish Oil, French Fries
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Catch Of The Day
Garlic Brussels Sprouts, Fennel Sauce
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Seafood Strigoli
Lobster Tomato Sauce
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Ping Yuen Samm Wong Chicken
Morel & Black Termite Mushroom, Yi O Rice
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(supplement + $ 350 for 2 pax | ZMN+$350//M A )

DESSERT &

Tofu Panna Cotta
Soy Milk Ice Cream, Black Sesame Chips

SRR
SIMER  BERBH

EERKBEBSR
$ 20 0/3 hours per person

IMPERIAL COSTUMES RENTAL

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements
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