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restaurant & lounge

Set Lunch Menu
Amuse-Bouche &5

Abalone in Japanese Style
on pickled sauce

HAr s
Appetizer gig
Artichoke with Crab Meat or 5% i E\QSQAEE Sjggiirggar%gig;esr;uce
ith b i d cavi
TR T PR AR R R |
Soup &

Soup of the Day
RHmEES

Main Course ¥3g

Grilled U.S. Wagyu SRF Gold Label Chuck Eye Steak

_served with vegetables
RUSEEIRIA T 5 AR O < i3

or %

Pan Fried Norwegian Salmon Fillet
served with bell pepper salsa, potato and pumpkin on red onion sauce
BRI =S IR D58 ~ F -~ FURELERDT

or =
Pan Roasted Australian Lamb Cutlet

with red cabpage, endive and mashed potato
FIEEMTFIEACAIAR - HEELER

or =
Mushroom Tortellini

with sautéed vegetables on cheese truffle sauce
PR AR EFEOR S B HEARE 2 10t

Dessert gt
Passion Fruit Mango Ball or s MO VENPICK Ice Cream (2 Scoops)
HEUBERER B+ MO VENPICK S (RiEK)

Freshly Brewed Coffee or Tea BIpE&emmEs s
HK$ 568 per person &1

Special Offer s R

An additional glass of summer drinks at HK$48
Sm$48 =BERABHR—K
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178

Sm$L78 =misEERE—#F
An additional glass of selected red or white wine at HK$87

2 $87 =HEEAFIEBE K

All prices are subject to 10% service charge
BERWM— R E

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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Lunch Sept-Nov 2024



