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restaurant & lounge

Set Dinner Menu
Amuse-Bouche &5/ &

Appetizer g3
Undergrowth Pan-fried Salmon Fillet
Italian porcini, polenta and cocoa scent or = sautéed celeriac and morel mushroom
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Soup &
Chef’s Selection Soup
TR

Main Course ¥3
Gold Label US SRF M7 Steak with Bone Marrow and Stewed Snails

served with Japanese pumpkin chanterelle and crouton
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or ®
Poached Chilean White Cod Fish

served with onion sauce, Mango purée and citrus
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or B
Roasted UK Partridge

with sautéed spinach, potato confit and foie gras tartelette
FEIBILRIGERNCRESE - EEF ISR 2

or =
Mushroom Risotto and Truffle
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Dessert #i

Coffee Chocolate Bar
) 1E]o Sy

Freshly Brewed Coffee or Tea Btk
HK$ 818 per person s

Special Offer & Rj#:E

An additional glass of Spring Day drinks at HK$48
S $48 =MERAKR—HF
An additional glass of selected red or white wine at HK$87
S $87 =RMIEEAK AT —F
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
2m$178 =@ EE—

All prices are subject to 10% service charge
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
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