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

STARTERS #i3

HEALTHY GREEK SALAD / ithehis#mivag
Baby Tomatoes + Cucumber + Red Onion + Olives + Feta Cheese + Oregano + White Balsamic Dressing
&R BN ADFEE - 8 - FZ 1 BYEE - |EEET

orgf

CREAM OF TURKEY SOUP / SEENEis
Onion + Celery + Carrot + Potato + Fresh Thyme / # & - B - HE - 2 - BES

MAIN COURSE *3

GRILLED ARGENTINE CORN FED ANGUS STRIPLOIN STEAK / ¥EMiRZEE KA SN
Cheesy Hasselback Potato + Broccoli + Chimichurri + Port Wine Balsamic Glaze
ZTIRZEF  A@E FEFE - KiFERT

orgf

PAN-FRIED HOLLAND WILD CAUGHT SEA BASS FILLET / & 517 i B - iE i
Roasted Celery Root + King Oyster Mushroom + Confit Cherry Tomatoes + New Potatoes +
Homemade Pesto / ¥/ 38 - ik - A EEN - 8 - NFEHE

Or 8§

SEAFOOD & TOMATO RISOTTO / BB EATIEER | ’
Hokkaido Scallop + Shrimps + Mussels + Clams + Confit Cherry Tomatoes + Fresh Basil + Parmesan
IEEESFF k50 R - HHEERN - HEY  BEEZL

Or 8

PAN-FRIED CUTTLEFISH AND SHRIMPS CAKE / BI7tikiEet
BRAISED MIX VEGETABLE WITH TOFU AND BEAN VERMICELLI / SE#M44R%E
EGG FRIED RICE WITH MINCED BEEF / S54RI ER

Or 8§

MALAYSIAN CHICKEN LAKSA / 53 55 2 B i j ]
Fried Tofu Puff + Bean Sprouts + Thick Rice Vermicelli + Coconut Milk / EJ& b ~ E3g ~ K43 - #0

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 / WMnmsk%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



