
主菜
焗波士頓龍蝦米多

烤波士頓龍蝦半隻
伴美國安格斯牛柳 (150克)
時令蔬菜、薯蓉配紅酒汁

燴澳洲和牛面頰
時令蔬菜及黑松露薯蓉

香煎智利銀鱈魚
時令蔬菜、薯蓉
配檸檬牛油汁

焗海鮮意粉
智利鱸魚、帶子、波士頓龍蝦半隻
配芝士白汁

烤西班牙黑毛豬柳
蜜汁小甘荀及蘋果蓉

香草蒜香燒全雞
新薯仔及雜菜

甜品
柚子芝士餅

經典歌劇院蛋糕

紅桑子金磚蛋糕
配白朱古力忌廉

蘭姆巴巴蛋糕配香芒熱情果

MAIN
Boston Lobster Thermidor

Surf & Turf 
Grilled Half Boston Lobster and
U.S. Angus Beef Tenderloin (150g)
Seasonal Vegetables, Mashed Potato, Red Wine Sauce 

Braised Australian Wagyu Beef Cheek 
Seasonal Vegetables, Truffle Mashed Potato

Pan-seared Chilean Seabass
Seasonal Vegetables, Mashed Potato 
with Lemon Butter Sauce 

Baked Seafood Spaghetti 
Chilean Seabass, Scallop, Half Boston Lobster 
with Mornay Sauce

Grilled Iberico Pork Loin with 
Honey Glazed Baby Carrots and Golden Apple Puree

Roast Garlic and Herb Whole Chicken
New Potatoes and Vegetables

DESSERT
Yuzu Cheese Cake 

Classic Opera Cake

Raspberry Financier
with White Chocolate Ganache 

Exotic Baba with Mango Passion Fruit Compote 

沙律

蟹肉沙律伴蕃茄醋啫喱

香脆小牛肉球伴水瓜柳芥茉醬

蘋果帶子牛油果卷
配芒果莎莎

波士頓龍蝦蘆筍沙律
配檸檬香醋

烤雞絲新薯仔沙律

牛柳火箭菜沙律
伴水瓜柳、洋蔥蜜糖芥苿醬

紅菜頭乳酪沙律
香橙、菠菜苖、松子配士多啤莉醋

湯羹

波士頓龍蝦湯

新英倫蜆肉周打湯

野菌什菜清湯

APPETISER AND SALAD 

Crabmeat Salad with Tomato White Balsamic Jelly

Dutch Veal Bitterballen and Capers with Mustard Sauce

Avocado Roll Stuffed with Scallops and 
Apple Mango Salsa 

Boston Lobster and Asparagus Salad
with Lemon Vinaigrette 

Shredded Roast Chicken and New Potato Salad 

Beef Tenderloin and Rocket Salad 
Capers, Onion, Honey Mustard Sauce

Beetroot & Ricotta Salad 
Orange, Baby Spinach, Pine Nuts, Strawberry Vinaigrette 

SOUP
Boston Lobster Bisque 

New England Clam Chowder 

Wild Mushroom and Vegetable Consommé

WESTERN DELIVERY MENU 
西式美饌送餐服務餐單 

HK港幣$1,700 (for two 兩位用) 
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Eco-friendly utensils 環保外賣餐具: HK$10


