cbb+
MO)4 GOURMET

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

STARTERS #i3
CARROT & RED LENTIL SOUP / HE#IREH *
Pesto + Almond / EEE - &=

Or =

PAN-SEARED OX TONGUE WAFU SALAD / &4 EHMEANDE #
Baby Leaves + Seaweed + Shichimi + Kewpie Mayo / HEBEEHH « £ - E¥F - X E=EE

MAIN COURSE *3

BALSAMIC GLAZED US ST. LOUIS PORK SPARERIBS / |1EA Rt EMS
Creamy Polenta + Brown Champignon + Baby Carrots / &BEHXE - BEELE - NHE

Oor g

PAN-SEARED SUSTAINABLY FARMED BARRAMUNDI FILLET / EHaFE 5 & &l
Harissa Hummus + Mediterranean Roasted Vegetables + Feta Cheese + Mint + Pine Nuts + Gremolata
BREEEIR - MiPBERN - JFEZT L - Ef  RFC - BEEREE

Or 8§

HEALTHY VEGGIE PANINI / #&FHEREREE =4
Avocado + Portobello + Baby Spinach + Tomato + Red Onion + Cheddar + Berries Yogurt
MR - KBEEE  BREENK - B - 4ADF¥FE B2 L - BESILEK

Or 5%

PAN-SEARED JAPANESE SCALLOPS WITH HOMEMADE XO SAUCE / XOEri%F
BRAISED WINTER MELON WITH MINCED DACE FISH AND TOFU PUFF / £RXEE
FRIED RICE WITH MIX MUSHROOM AND BLACK GARLIC / BiiEsfE R

Or 8%

TAIWANESE BRAISED BEEF NOODLE SOUP / &I}&4-P%E
CUCUMBER SALAD / &3 F#/ER

Or 8%

GRILLED BLACK ANGUS RIBEYE STEAK / #%i&HiBIBRE#\ (Additional ... +$90 / 5B1n)
Spring Salad + French Fries + Shallot Red Wine Sauce / HEDE - B{§ - & EALET

COFFEE OR TEA / Wnmsk%t

$248 per person / #&1i

k %k Xk Xk k

Additional $50 to enjoy a glass of house red, white or sparkling wine
B S50 ZARBEA - ANARGE B —IF

Additional $20 to enjoy a homemade péatisserie of the day

FM$20A ZAERUEABESEE

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

<% VEGETARIAN / 32 }‘ SPICY / 3=k ¢ SHELLFISH / ER5&48 '.;' CONTAINS NUTS / ZER R

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO A 10% SERVICE CHARGE / &2 Bt S MN—ARBEE
GOURMET SET LUNCH MENU WILL BE ROTATING WEEKLY / F& K B iS5 B mE



