cbb+
MO)4 GOURMET

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

STARTERS #i3

ROOT VEGETABLE SOUP / iREHRES *
Greek Yogurt + Crispy Chickpeas + Parsley / HIEILE - REES -« 55

Oor g

ENERGY CHICKEN SALAD / sc@EpibiE &
Avocado + Figs + Roasted Pumpkin + Pumpkin Seeds + Honey Mustard Yogurt Dressing
R - BICR - BRI - BEIF - EEFTRILET

MAIN COURSE *3

GRILLED ARGENTINE ANGUS STRIPLOIN STEAK / 1EFRIIREZELZRETEESHIN
Truffle Mashed Potatoes + Roasted Vegetables + Sauce Robert / MABEE - EHR - BIEFAT

Oor g

OVEN-ROASTED LOCAL WILD CAUGHT SNAPPER FILLET / J&¥53q 64T fi g 400
Broccolini + Baby Corns + Confit Cherry Tomatoes + Creamy Creole Sauce
RIRAEIE - BEREX - hi/NEfn - RER@EET

Or 8§

SMOKY TOMATO CARBONARA / IEiE&E#iEBREEAFH
Pancetta + Egg + Shaved Parmesan / B ERMR - #% - BEEZ L

Or 8§

DEEP-FRIED FISH FILLET WITH PRESERVED SHREDDED VEGETABLES AND PINE NUTS &
BRAISED SLICED BEEF WITH ENOKI MUSHROOM AND BEAN VERMICELLI
FRIED RICE WITH DICED CHICKEN AND DRIED OCTOPUS
ANRFR / SEEBRCEH / BTERBANER
Or 8§

JAPANESE CURRY UDON SOUP WITH SOFT BOILED EGC / BXHIIEg B LiELHE fr
TEMPURA PRAWN AND VEGETABLES / kiBHRXIRE

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 $SORIZMBEEL - ARBEREEE—H

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 0 SPICY/ 5235k s SHELLFISH/ FRERAE T CONTAINS NUTS / SER SR

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO A 10% SERVICE CHARGE / &2 Bt S M—AR%EE
GOURMET SET LUNCH MENU WILL BE ROTATING WEEKLY / F& KBS BERmE



