Eb? J— GOURMET 5% s

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

STARTERS #i3

FRESH WATERMELON & FETA SALAD / B/RLLEZ g &
Cucumber + Cherry Tomatoes + Red Onion + Avocado Puree + Mint + Balsamic Glaze
BN~ hEf - ADFE - FRRE BT - BRE

Oor =

CREAM OF CABBAGE SOUP / Sk #
Crispy Chorizo + Flat Leaf Parsley / Mt &b, - FEZRH

MAIN COURSE 3
CLASSIC PORK CORDON BLEU / {#GEEes = + W BRFEHE

Spanish Duroc Pork Chop + Endive Apple Salad + Fennel + Raisin + Lemon
AMFHRREN - HAXRERDE - BE  RFE - B8
Oor =

GRILLED NORTH ATLANTIC SEA BREAM FILLET / &3t KFE#E & &
Broccolini + Bralsed Fennel + Orange + Greek Yogurt + Vermouth Sauce
RIWAERIE BT AX - 15 - FEARK - =3ET

Or 8

PENNE AL SALMONE / =X EXFRFER
Smoked Salmon + Garlic + Shallot + White Wine + Cream Sauce + Parmesan + Parsley
E=XA -5 ARE - BE - BET - BEEZX - #E

Or 8}

PIGEON MARINATED IN SOY SAUCE / B H 2 5Lk
Spicy Eggplant with Minced Pork and Salted Fish / & F&
Egg Fried Rice with Dried Bean Curd and Spring Onion / EEE FIER

Or 8

THAI RICE NOODLE WITH ASSORTED SEAFOOD IN CLEAR BROTH .
FBHBESRENN
Homemade Coconut Taro Pudding / B &&IFE B+

Or 8¢

GRILLED BLACK ANGUS RIBEYE STEAK / EZ2igHiRBR4#\ (Additional ... +$90 / S1n)
Spring Salad + French Fries + Shallot Red Wine Sauce / HEVE - B1§ - &L EALET

COFFEE OR TEA / MimEskZs

$248 per person / #&1i

% Xk %k %k %

Additional $60 to enjoy a glass of house red, white or sparkling wine
BM$cOT=ZRREEL - HHERDEBE—F

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

Additional $50 to enjoy a salad and soup
S $50aTFRERDERE

< VEGETARIAN / =352 " SPICY / 3=k | SHELLFISH / BR5&4E '.;' CONTAINS NUTS / ZER R

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO A 10% SERVICE EHARGE / BEBBESIN—RBE
GOURMET SET LUNCH MENU WILL BE ROTATING WEEKLY / F%& K SIS B #R M B



