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PATISSERIES + CAFE

GOURMET

AVAILABLE DAILY 11:30 - 15:00

STARTERS #i3

CREAMY CHICKEN WILD RICE SOUP / B KBRS E S
Celery + Onion + Chervil / FEF ~ ¥ HE - HEH

Oor g

CRUNCHY ROMAINE LETTUCE SALAD / ZBE4E
Capsicum + Crispy Parma Ham + Crispy Herb-garlic Bread Crumbs + Parmesan Cheese Dressing
EHEY - MEEHAEE - ERAEEE EEEZ Xt

MAIN COURSE *3

MOROCCAN SPRING CHICKEN STEW / E&FXIgE#
Creamy Couscous + Olives + Orange + Raisins + Coriander / FB& /K - 818 - & - IRF% - &

Oor g

SAFFRON POACHED ICELAND HALIBUT FILLET / /4I{t;2&AKELLB &N
Blue Mussels in White Wine + Fennel + Celery Root + Courgette + Carrot
HBEESO -EF% - FXE- - BEXAEN - BF
Or 5%
STEAMED DRIED FISH AND SHRIMPS WITH GINGER AND SPRING ONION
BRIFERENART
BRAISED FUZZY MELON WITH CONPOY / EiIN\ERE
EGG FRIED RICE WITH MINCED PORK AND LONG BEANS / MZES RN ER

Or 8§

RICE VERMICELLI SOUP WITH DACE FISH BALL, FISH TOFU AND SEAWEED
GARLIC CHIVES WITH OYSTER SAUCE / i&:hdERTE

Or 8%

THAI BEAN VERMICELLI SALAD / HR#p4hiviz &
SOFT SHELL CRAB YELLOW CURRY / HMIEEX3%%E ¢
Steamed Rice / AR

Or 8§

GRILLED BLACK ANGUS RIBEYE STEAK / ##%i&HEiBIBRE-#\ (Additional ... +$90 / 5=n)
Spring Salad + French Fries + Shallot Red Wine Sauce / HEVE - B§ - &L 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
SN $SOTZAREEA - ARAREEE—F

Additional $20 to enjoy a homemade péatisserie of the day
BN$20TZABEREUCAREEE

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

<% 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 M—AR%EE
GOURMET SET LUNCH MENU WILL BE ROTATING WEEKLY / F& KBS BERmE



