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Double-boi led Chicken S oup    
Con poy, Whelk,  Chinese Mushroo m, Pork Shin,  Lycium

天白花菇瑤柱燉海螺湯

Or
Deep-fried Hiroshima Kak i Oyster

Tatam i Iwashi Rice Paper,  Nor i, Shiso Leaf,  Yuzu Wasabi  Ma yonn aise
酥炸廣島蠔伴米紙白飯魚乾配柚子芥末蛋黃醬

Or
Gri lled Iberico Pork Pluma Salad   

Thai-sty le, Bean  Sprouts, P ickl ed  Tu rnip  & Cucumb er , Onion , 
Chi lli, Min t, Li me, Fi sh  Sauc e

泰式西班牙黑毛豬沙律配辣椒薄荷青檸魚露汁

Pan-seared Red Snapper Fi llet 
Black Mu ssels, Carrot, Celery, P arsley, Coco nut Cu rry  Broth

香煎紅鯛魚柳伴青口配椰香咖哩汁

Or
Stir-fried Satay Tiger Prawn 

Pin ea pple, Onion , Bel l Pepper,  Ging er , Spring  Oni on, Steamed Rice

沙嗲炒虎蝦配香苗白飯
Or

Roasted Beef Tenderloin  
Argent inean Tenderl oin, Root Vegetab les,  Truffle Mash,  Snai l Sau ce

烤焗阿根廷牛柳伴松露薯蓉配田螺燒汁

M A I N

Mango Panna Cotta  
Sesam e C ooki es,  Cocon ut Ice Cream

芒果奶凍伴芝麻曲奇配椰子雪糕

Or
Strawberry Charlotte Cake 

Vanill a Chant illy , Whi te Chocol ate Ice Cream
士多啤梨夏洛特蛋糕伴伴雲呢拿忌廉配白朱古力雪糕

D E S S E R T

LUNCH & DINNER SPECIALS 
午餐及晚餐精選

 Februa ry Set  menu 2026

P le a s e in f o r m yo u r  s e rve r  o f  a n y  f o o d- re l at ed  al le rg ie s . 

P ri c e s ar e in  H o n g  K o n g d o lla r s an d  s u b je c t  1 0 %  s er vi ce  c h a r ge .

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

A ll  s ea f o o d  in g re d ie n ts  a r e s u s ta in ab l y ce r t if i e d . 所有海鮮類食材均持有可持續發展認證。

Co ffee, Tea or S oft Dr in k
咖啡、茶或汽水
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