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LUNCH SET MENU
&

APPETIZERS

Air Dried Meat Platter
(Air Dried Beef, Coppa Ham & Parma Ham)

B ¥z A R

SOUP

Daily Soup
bread rolls & butter

= kiche

ENTREE (choice of 1 {F#—1m)
Grilled US Sirloin Steak with Potato Gratin

red wine reduction

EEEFALSIHTRELRAAT
or

Roasted Spring Chicken with Sautéed Onions & Potatoes
morel cream sauce

ZENMEHRAFFRNBLRENESRT
or

Seared Salmon Steak with Crabmeat Mashed Potato
lemon herbs cream sauce

B EZXANHERERESETESET
or

Linguine with Baked Lobster Tail & Wild Mushrooms

black truffle cream sauce

RMBFEEAMNEFBZIERE

DESSERT PLATTER
HmE R

COFFEE OR TEA
o0 M 20 3%

HKS$178

Subject to 10% service charge based on the original price. Please inform your server

=

of any foodrelated allergies as your well-being and comfort are our greatest concern.
AWREEN—RBEE BB TRESE NBEAEYEBHRE  FRRHEEHAE C O Z

Lounge

Set A
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LUNCH SET MENU
&

APPETIZERS

Scallop Asparagus Avocado Salad with Citron Vinegar
wFBEATRRDEE M FET

SOUP

Daily Soup
bread rolls & butter

A =Eich

E NTRE' E (choice of 1 {Fi5E—18)
Grilled New Zealand Lamb Rack with Baby Vegetables

rosemary gravy
V2 PE B 1\ SR E B EE RIS AT
or

Braised Wagyu Beef Cheek
herbs glaze

BETIEMFER
or

Pan-fried Tiger Prawn with Ratte Potatoes & Grilled Zucchini
butter garlic sauce

BRRBHFFHEERERNREFT BFET
or

Pan-seared Yellowfin Tuna Belly Cubes on Spaghetti Carbonara
bacon, onion, parmesan cheese & egg yolk white cream sauce

BHRESZEARMERBERK

DESSERT PLATTER
HmEE

COFFEE OR TEA
o0 M 2 3%

HKS$178

Subject to 10% service charge based on the original price. Please inform your server

=

of any foodrelated allergies as your well-being and comfort are our greatest concern.
ARREEN—RBEE BB TRESE NBEAEYEBHRE  FRREEHAE C O Z

Lounge

SetB
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LUNCH SET MENU
&

APPETIZERS

Smoked Salmon Rolled with
Crab Meat Masculine Greens & Basil Vinaigrette

BE=XREHFEREREER

SOUP

Daily Soup
bread rolls & butter

= kiche

ENTREE (choice of 1 {F#—1m)

Grilled New Zealand Beef Tenderloin with Crispy Onion Rings
green pepper corn sauce

¥ At 7 B A D R N BB BT B A MURL T
or

Grilled Jumbo Veal Sausage and BBQ Chicken Drum Steaks

with Garlic Mushed Potato
mushroom onion gravy

EEEF TR MBBQEBFEMR BT R FAT
or

Prawn and Garoupa Skewer with Buttered Rice,
Grilled Asparagus and Cherry Tomatoes

RNIBEM R HRECEES REEM
or

Linguine Pasta with Razor Clam Meat and Asparagus
pesto cream sauce

BErREEERETRER

DESSERT PLATTER

HmEE

COFFEE OR TEA
o0 M9 2 3%

HKS$178

Subject to 10% service charge based on the original price. Please inform your server

=

of any foodrelated allergies as your well-being and comfort are our greatest concern.
AWREEN—RBEE BB TRESE NBEAEYEBHRE  FRRHEEHAE C O Z

Lounge

Set C
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LUNCH SET MENU
&

APPETIZERS
Fresh Shrimp Mango Salad
EFIRT RV

SOUP

Daily Soup
bread rolls & butter

A =Eich

ENT RE' E (choice of 1 {Fi5E—18)

Roasted New Zealand Lamb Fillet with Purple Mashed Potato
five pepper sauce

BRERFEIFRERE DA
or

Pork Saltimbocca with Grilled Asparagus
masala reduction

BN EEGREVIIET
or

Roasted Halibut Fillet wrapped Prosciutto with Orange Fennel
truffle cream sauce

ELEEARNEAMNNBEHEREERLETERT
or

Spaghetti Frutti di Mare with Lobster, Sea Clams, Green Mussels
fresh tomato sauce

gt REIR KRB OB K

DESSERT PLATTER
HmEE

COFFEE OR TEA
o0 M 2 3%

HKS$178

Subject to 10% service charge based on the original price. Please inform your server

=

of any foodrelated allergies as your well-being and comfort are our greatest concern.
ARREEN—RBEE BB TRESE NBEAEYEBHRE  FRREEHAE C O Z

Lounge

SetD



