LUNCH MENU

\Y\P( L COURSES | 3 COURSES
_P\ HK$298 PER PERSON | HK$358 PER PERSON

“@ CHEF'S SIGNATURE VEGETARIAN

STARTERS | AU3E

4 COURSES
HK$428 PER PERSON

WILD MUSHROOM SOUP CLASSIC BEEF TARTARE
FE» ACERAEAAAMM | +5108
PUFF PASTRY WITH PUMPKIN, BROCCOLINI, SMOKED SWORDFISH, WITH TOMATO,
CAULIFLOWER AND CHEESE FOAM CUCUMBERS, FENNEL AND ORANGE
R/~ PERSTEE ~ MSRIERZ TRABR & ! EER mEcEN ~ B\ LIERERE

PASTA | B9

“9 FUSILLI ALLA GENOVESE, BRAISED BEEF BURRATA RAVIOLI WITH PESTO &
AND CARAMELIZED ONION ARRABBIATA SAUCE AND PINE NUTS
B RERA LRI T IKFZERAN RN EE BB MENR T
TAGLIATELLE WITH MIXED MUSHROOM CAVATELLI WITH KING CRAB
MEERN TSR E D | +5108

MAIN COURSE | =&

EGGPLANT PARMIGIANA ROASTED CHICKEN LEG WITH POTATO FOAM
BEmTTE VEZRREZ (AR
TUNA TATAKI WITH TOMATO GRILLED AUSTRALIAN WAGYU RIB-EYE
AND GRILLED VEGETABLES WITH GRAVY - 300G
EEAR B RS ~ BN A PRBRI\ 4+ - 300 52 | +5188
PORK FAT ROASTED
S| I.).E DISH POTATOES WITH CAPONATA CREAMED MIXED LEAF SALAD WITH CHERRY
HE ﬁ ROSEMARY EEEES G SPINACH TOMATIOES, GREEN APPLE AND ALMONDS
PREEERERIFET | $58 | 398 | BEOER | $58 | CRAWENECINEN - SRERSC | §58
DESSERT | #Hsm

PANNA COTTA WITH MIXED BERRIES

CLASSIC - PISTACHIO - HAZELNUT
BEIR |

TIRAMISU 1
| BRI LS (CE ORI T)

10% SERVICE CHARGE



