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SET MENU




Appetiser & Salad 2 & & 2 2

01 Caesar Salad with Smoked Salmon (W) Sl EEE= & (F)

02 Baby Spinach, Pear and Beetroot Salad (W) (V) SEXEEHAFKEDE (7)) (R)
03 Grilled Beef and Avocado Salad (W) 4R 4 hEDE (F)

04 Vietnamese Shrimp & Pork Rice Paper Roll (W) ¥z #1RFEPK K-S (F)

05 Dim Sum Platter (C) Z/0BE 5 (%)
(Shrimp Dumpling, Siu Mai and Mixed Vegetable Dumplings with Black Truffle IR&% « &K 2R BEZHK)

06 Crispy Taro Spring Rolls (C) F# /&% (¥)
07 Salmon and Onsen Tamago with Marinated and Salmon Roe in Soy Sauce (J) =X & * BREBR=XAEHE (B)
08 Asparagus Pork Rolls with Teriyaki Sauce (J) B& RSB BET (B)

Soup

01 Chinese Soup of the day (C) & Bf&=&H15 ()
02 Clam Chowder (W) B3T#5 (78)

03 Minestrone (W) 2 AR5 (F)

04 Vegetable Miso (J) BF3EKIE5 (H)

Dessert &

01 Seasonal Fruit Platter (W) B5< & R (%)

02 Japanese Yuzu Chocolate Mousse (J) B &R #F & & hE 4 (B)

03 Chestnut Terrine (W) ZE F#i#it (7)

04 Korean Strawberry Vanilla Panna Cotta (W) 8+ 2R EE IR ()

05 Almond Cream with Egg White and Gum Tragacanth (C) E#E A =% (F)
06 Baked Lotus Seed Paste and Sago Pudding (C) {3 & K8 (F)

H Ki% I‘;iljlé} $298 (per person &)
*Add HK$100 *53 iN7&#E$100 / **Add HK$150 ** 3 hnE#ES$150
(V) Vegetarian Dish (£&) £3%

Add HK$30 for a cup of coffee or tea 55 fill & 4% $30 T = A Ml BE Sk 3% — #F
Add HK$40 for a young coconut Bl &4 $40 ] Z A E — (&

If you have any food allergies, please let our restaurant staff know and we will do our best to accommodate.
METHEMEYES  FEARKE  AEELSRIEE Subject to 10% service charge 3 Uil —BRISE



Main = %

SANDWICHES =38 / BURGERS JEBE] -
01 Grilled Beef and Avocado Sandwich (W) JE4 B4R = 8 (H)

02 Homemade U.S. Angus Beef Burger (W) B XEEBF TR+ R ERE ()
03 Iberico Pork and Onion Burger (W) Fa¥ 7F ZHBFETEEER ()

CHEF SPECIALITIES Effifif5i% / HONG KONG FAVOURITES B @Rk -
04 Hong Kong Style Baked Pork Chop Fried Rice (W) &=\ E5H\ &R (7)

05 Hainan Chicken Rice (W) JSRZER (7)

06 Stewed Beef Brisket and Tendon in Chu Hau Sauce with Steamed Rice (C) H&E4 FHFEE A &R (F)

07 Crispy Baby Pigeon with Aged Tangerine Peel and Rabbitfish Congee (C) AL1E % 35 ELBR KRR 36 ()

AROUND ASIA BEJHZHIE -
08 Thai Style Grilled Chicken with Green Papaya Salad (W) ZXNEZREE RN DE ()

09 Barramundi Fillet in Thai Green Curry Coconut Sauce (W) /588 &M B Z= A+ 5 WIE (75)
10 Taiwanese Beef Noodles with Pickled Mustard Greens (C) & N EA 4% (H)
11 Indian Chicken / Vegetable Curry (V) with Steamed Rice (W) ENEEMIVEZE / 3% (£) B AR (/)

PIZZA B8 | PASTA BHY -
12 Margherita Pizza (W) (V) E&#1S &8 () (%)

13 Spaghetti Carbonara / Bolognese (W) 2+ SBEEREL / ¢W§%‘ ¥ ()

14 Pesto Spaghetti with Shrimps and Cucumber (W) EEEEIBE NZAFH (7)

15 Coq Au Vin (W) JERNADESHE (7)

16 Pan-fried Ox-tongue with Mushrooms, Ragout and Chives (W) BRI & BB REL (A)
17 *Pan-fried U.S. Angus Rib Eye Beef (W) ERIZEB 2% H74 AR (7)

18 *Pan-fried Iberico Pork Rack (W) ERIFA 7T BHFE R (F)

19 **Pan-fried Australian Lamb Chop (W) &FUEMEH (78)

SEAFOOD JBff -
20 Grilled Tuna Steaks and Nicoise Salad (W) EEE&EEDE (F)

21 Steamed Mussels in White Wine Sauce (W) FEZEE O (7)

22 Baked Herb Crusted Salmon in Lemon Cream Sauce (W) EE 5= X AfEE BT ()

23 Fish & Chips (W) YE£ZER (A)

24 **Teahouse Braised E-fu Noodles with Lobster and Supreme Soup (C) %88 LS #EIRFHE (+)
25 **Pan-fried Live Boston Lobster (W) &FRUK L1858 ()

JAPANESE STYLE BIUHEEBR oo
26 *Japanese A5 Wagyu Beef and Vegetables with Inaniwa Udon (J) B AASHI4 B EFEES L (H)

27 *Japanese Pork Cutlet with Soba Noodles (J) BRI\ B (H)

28 *Japanese Eel Rice (J) B 8A 8 (B)



