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restaurant & loungpe

Set Lunch Menu
Amuse-Bouche &ais

Abalone in Japanese Style
on pickled sauce

HIl =R

Appetizer FiE

Crispy Pork Belly Milanese Cheese Arancini
and Shrlmp Tartare or =z served on vegetable crumble and spiced sauce
with broad bean and zucchini sauce EXTI R EESEREHE

MeXERBEFE B AACIREESE - EY REANBNE

Soup &

Forrest Mushroom Soup
with truffle sour cream

BESENERT

Main Course £

Pan Fried Guinea Fowl Breast
served with carrot orange purée, roasted potato and vegetables

BERUABERHRHEMEEHEERE BERBSHE
or =

Pan Fried Japanese Amberjack Fillet
served with radish confit and fondant potato

BRIEBAIEIARNE/NEE RS EHIRE
or 3
Pan Roasted U.S. Beef Tenderloin

with borlotti bean sauce and vegetables
BREEH4A YR RTEETERFDHSE

or 5
Vegetables Millefoglie

with quail egg, cauliflower panna-cotta and guacamole sauce

BRETEHESRE  MXEDRERAFHRE

Dessert &
Passion Fruit Mango Ball or & MOVENPICK Ice Cream (2 Scoops)
BETEHBERER i+ MOVENPICK Ei# (MEK)

Freshly Brewed Coffee or Tea BNEE & ik sk %%

HK$ 528 per person &

Special Offer 1R E

An additional glass of summer drinks at HK$48
Sm$48 =EEAKBR—K
An additional glass of Gosset, Excellence, Brut, Champagne at HK$178

Sm$L78 =misEER—#F
An additional glass of selected red or white wine at HK$87

Sm $87 =HEELAXEE K

All prices are subject to 10% service charge
BARWMM—RBE

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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Lunch- June-July 2024



