LUNCH MENU

2 COURSES
HK$338 PER PERSON

4 COURSES
HK$448 PER PERSON

3 COURSES
HK$398 PER PERSON

AT

“@ CHEF'S SIGNATURE VEGETARIAN

STARTERS | A3

MUSHROOM SOUP

N =]

BE 47

SARDINE IN “CARPIONE”
SWEET AND SOUR SARDINE SALAD
WITH PICKLE ONION AND RAISIN

HHEE D AR R F B AR,

BABY OCTOPUS WITH
PEAS IN SPICY TOMATO SAUCE

BREMER N\ RESZREME

CLASSIC BEEF TARTARE
LT LR | +$108

SLOW COOKED VEAL TONGUE WITH
“PEARA” MAYONNAISE, HORSERADISH
AND RED RADISH
R NFRIECRRERE IR~ A%EE

PASTA | E¥

LINGUINE WITH
TUNA AND LIME
BFEEZAREN

TORTELLINI IN BRODO WITH
CAPON BROTH
BB FEHS S

ASIAGO AND HAZELNUT

GNOCCHI WITH MUSHROOM, !
EEFERECEL - MERXZ T RIRT

CHEF’S CRISPY LASAGNA, ONE LAYER
( TRADITIONAL BOLOGNESE OR VEGETARIAN ), FOR 2

BIeTEME (M) - (REHERR) | +598

RISOTTO COTECCHINO, LENTILS,
HORSERADISH AND SALSA VERDE
EANEAREREIRE IR » DI

MAIN COURSE | &

HOLLANDAISE SAUCE AND SALMON EGG

ROASTED SALMON WITH BROCCOLINI, ’
=X RECPRRITEE ~ W R = R

BRAISED BEEF CHEEK WITH
MASHED POTATOES AND RED WINE SAUCE
BB ERER

GRILLED AUSTRALIAN
WAGYU RIB-EYE - 300G
SR PBRY- 300 55 | +5188

BREADED VEAL CUTLET "ELEPHANT EAR"

WITH FRIED ROSEMARY AND SEASALT (FOR 2)

BTV RHBEIIKIEE - 45058 | +5258

ROASTED CHICKEN SUPREME WITH
SPINACH, POTATOES AND FOIE GRAS SAUCE
BIVBHACKK « BFIBTE

‘ DESSERT | # &

TIRAMISU CLASSIC - PISTACHIO - HAZELNUT
BAMZLER (EH/AOR/IET)

| APPLE CRUMBLE TART WITH VANILLA ICE CREAM
’ AND ALMOND CREAM

FAREEIRICE{CYrH « BEACHEM

PANETTONE CREME BRULE
BRI AN T

PANDORO WITH MASCARPONE CREAM
A RN 56k

|

?

10% SERVICE CHARGE



