LUNCH MENU

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

“@ CHEF'S SIGNATURE VEGETARIAN

STARTERS | A3

4 COURSES
HK$428 PER PERSON

WILD MUSHROOM SOUP CLASSIC BEEF TARTARE
FE» ASERAE MM | +5108
PUFF PASTRY WITH SEASONAL MIX SALAD WITH SMOKED
VEGETABLES AND CHEESE FOAM SWORDFISH AND QUAIL EGG
By L H S TRAFRE & EAVAIRERR BFEEHEE

PASTA | B

29 FUSILLI ALLA GENOVESE, BRAISED BEEF BURRATA RAVIOLI WITH ROASTED
AND CARAMELIZED ONION PUMPKINS AND ALMONDS
e Gy iy = e KEZ + B AR B R R IS
HOMEMADE TAGLIOLINI WITH
BLACK TRUFFLE AND PARMESAN CHEESE CAYATELL W'T%ESJQ;QZ';AWNS RAGU
HAENBEOEESTER | +598 HETEREE
MAIN COURSE | &8
ROASTED CHICKEN LEG WITH
EGGP'Q;%;?;’%’\ JANA SPINACH AND POTATO FOAM
B TR R BTk
SEABASS FILET WITH TOMATO GRILLED AUSTRALIAN WAGYU RIB-EYE
AND GRILLED VEGETABLES WITH GRAVY - 300G
B ARIE T SBUINAIAF PR\ Lt — 300 55 | +$188
SI -D..E DISH ROASTED NEW ROASTED BROWN BROCCOLINI WITH MIX GREEN LEAF SALAD WITH
HE% POTATOES BUTTER CAULIFLOWER GARLIC AND CHILI PICKLES ONION AND TOMATO
JEZE(F | $58 ! BB HABSRAE | $58 ! FaRA{EEC AR | $58 | YORIBEF A | $58
| DESSERT | ZHm

VANILLA CREME BRULEE

CLASSIC - PISTACHIO - HAZELNUT o >
EREREEREEE |
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10% SERVICE CHARGE



