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

STARTERS #i3

ITALIAN BURRATA SALAD WITH RASPBERRY VINEGAR DRESSING **
BANBHIEZ LW ERAEFET
Arugula + Frisse Lettuce + Cherry Tomatoes + Strawberry + Peach + Fresh Basil
TR - NEESE - DB - TRRE - BHk - WEEES

orgf
CREAMY CARROT & BUTTER BEAN SOUP / HEHRE2ERE *

e e

Cumin + Yogurt + Chervil / /NEZE - ILEE ~ HETH

MAIN COURSE *3

PAN-ROASTED BABY YELLOW CHICKEN / 1#/)\E&%#
Broccoli + Baby Carrot + Mashed Potatoes + Chanterelle + Chicken Gravy
HETE - NEE - BEE - BF - BAET

Oor 8

BAKED PACIFIC MAHI MAHI FILLET / 1&EKFE¥REETI &N
Celery Root Purée + Mediterranean Salad + Roasted Bell Pepper Dip / FEAFES - B « T

Or 8§

PULLED PORK SANDWICH / X Fi#ifER =34 j
Crilled Pineapple + Coleslaw + Pickled Jalapenos + Homemade Barbeque Sauce + Fried Onion Rings
VB RE - MBS - EFEEWN - BRAENEIZE  IEFEE

Or 8

STIR-FRIED BEEF SPARERIBS WITH BLACK PEPPER SAUCE / #{REHF(FSE j
Pan-fried Bean Curd Stuffed with Minced Dace Fish + Steamed Millet Rice / BRIFIEETE - /\KER

Or 8§

NASI GORENG / ENE#b8R &
Chicken and Beef Satay Skewer+ Fried Egg + Prawn Cracker /| ZRKRSRVIEZHRE - FIHE - IR

Or 8}

GRILLED BLACK ANGUS RIBEYE STEAK / #%i&8HiBIBRE-#\ (Additional ... +$90 / 5=n)
Spring Salad + French Fries + Shallot Red Wine Sauce / HEVE - 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 - 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



