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

STARTERS #i3

ROASTED BABY CARROT SALAD / #/)hHEwiE * %
Green Mix + Orange + Coriander + Pine Nuts + Hummus + Hazelnuts Oil
HEWE -8 x& - IRFC BEIE - &R

orgf

FIRE-ROASTED TOMATO BISQUE / &8
Focaccia Crouton + Cream + Chive / EEX G - SFE - HFE

MAIN COURSE F*3
CLASSIC FRENCH DUCK CONFIT / :z {84 mitmepR

Cauliflower Purée + Lyonnaise Potatoes + Rosemary Honey Sauce
MREER - EREF - KESERET
orgf

HERBED CRUSTED HOLLAND PLAICE FISH FILLET / Hfs & & {56k & i
Miso Charred Cabbage + Mashed Potatoes + Caper Cream Sauce / BkISHISE « BE KA =ET

Or 8§

BRAISED GROUPER WITH GINGER AND SPRING ONION / E&E ki
Braised Spinach with Conpoy and Enoki Mushroom + Egg Fried Rice with BBQ Pork and Sweet Corn
BESIENER - RIEZRBENR

Or 8§

GYUDON (BEEF RICE BOWL WITH SOFT BOILED EGC) / A irficERE
Yasai ltame (Japanese Stir-fried Vegetables) / Bk EF5E

Or 8}

ALOO GOBI MATAR CURRY / B EMIRIEMIE #
Keema Naan / G ¥ RIENEIEH:

Or 8}

GRILLED BLACK ANGUS RIBEYE STEAK / #%i&EiBIBRE#\ (Additional ... +$90 / 5Bn)
Spring Salad + French Fries + Shallot Red Wine Sauce / HEE - B - &L EALET

COFFEE OR TEA / Wimsk%t

$248 per person / #&1i

k %k Xk Xk k

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

Additional $40 to enjoy a homemade péatisserie of the day
BM$4ORZAERUEABESEE

Additional $50 to enjoy a salad and soup

S $50R FNERDERE

¥ VEGETARIAN / 352 g SPICY /3% (> SHELLFISH/ FR3%48 % CONTAINS NUTS / S 252

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO A 10% SERVICE CHARGE / BEABESN—RBE
GOURMET SET LUNCH MENU WILL BE ROTATING WEEKLY / F& ¥ B K& E iR nE iR



