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restaurant & loungpe

Set Dinner Menu
Amuse-Bouche &aix

Abalone in Japanese Style
on pickled sauce

Azl EER

Appetizer g%

Japanese Amberjack Carpaccio _ C_risEy Cannelloni and Mixed Vegetables
baccala mousse, celeriac purée and light green apple dressing or 2 with broad bean, shallot petals and gugcar;wgle
BARIAENSHE A REER - FEEERERST ERABHRARKES - CRATERE
Soup &

Mushroom Soup
with truffle sour cream

BEZEMNERS

Main Course £

Poached Chilean Sea Bass
on leek purée sauce, pistachio and vegetables
KEABFIEREAFE - FORKESHR

or g

Grilled U.S. SRF Flank Steak
roasted new potato, vegetables and gravy
EEER] SRF 4\ BCENE - BSHRENET

or g%

Maccheroni in Artichoke
with pistachio and asparagus sauce
BT O ECF O R R EE T

or 3

Pan Roasted New Zealand Rack of Venison
with vegetables and truffle butter sauce

BRAEEZERERSHREMRES BT

Dessert & &

French Lemon Tart
ARG

Freshly Brewed Coffee or Tea B[EE & miksks
HK$ 818 per person &1

Special Offer 455l E

An additional glass of summer drinks at HK$48
2m $48 =ME ARG
An additional glass of selected red or white wine at HK$87
B $87 =MiEE AL AE—4F
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
Sm$178 =MEEEE—F

All prices are subject to 10% service charge
ASWM— IR E

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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