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restaurant & lounge

Set Dinner Menu
Amuse-Bouche #&5is

Abalone in Japanese Style
on pickled sauce

H =&
Appetizer g%
Caramelized Beef Bone Marrow Crab Meat Tartare
with chiclfjen _scr)‘ft boneds%Iad, or((:jirgi %nd beeflz_artare or =z chive oil and cocktail dressin
served wit tqas/te read and baby pumpkin BEAMAY ~ BECHALEEZ R S+
BN B R R D A AT B R AT S A B AR o i
Soup ;&
Chef’s Selection Soup
FRIE B

Main Course ¥3g

Pan-roasted Australian Lamb Rump
served with mushroom cake, cheese sauce and forrest mushroom green asparagus
BIETON-FE ABCEEGE AT « Z 101 - ARMREEGEAS B

or =

U.S. Beef Tenderloin
served with olive paste, roasted zucchini
FEF AL ~ R ARIF K

or =
Mediterranean Sea Bream Fillet
with polenta, mushroom and green apple sauce
S AECEEREE - BRI SRS
or &,

Quinoa & Spelt in Vegetables Brunoise
served with mixed green vegetables, vegan cheese and fruit on butter lettuce sauce
A NENFERECHE D EER ~ dRZ 4 AKRAERAESST

Dessert # 5%

Coffee Chocolate Bar
|2 e Sy

Freshly Brewed Coffee or Tea BpEgenmEstzs
HK$ 818 per person &1

Special Offer iR

An additional glass of winter drinks at HK$48
2m $48 =@ ARG~
An additional glass of selected red or white wine at HK$87
B $87 =MisE AL AE—4F
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178
S $178 =MiEEEE—F

All prices are subject to 10% service charge
ASWM—IREE

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