LUNCH & DINNER SPECIALS
T& KBRS

February Set menu 2026

Double-boiled Chicken Soup f (%
Conpoy, Whelk, Chinese Mushroom, Pork Shin, Lycium
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Or
Deep-fried Hiroshima Kaki Oyster
Tatami lwashi Rice Paper, Nori, Shiso Leaf, Yuzu Wasabi Mayonnaise
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Or
Grilled Iberico Pork Pluma Salad % %
Thai-style, Bean Sprouts, Pickled Turnip & Cucumber, Onion,
Chilli, Mint, Lime, Fish Sauce
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MAIN

Pan-seared Red Snapper Fillet
Black Mussels, Carrot, Celery, Parsley, Coconut Curry Broth
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Or
Stir-fried Satay Tiger Prawn
Pineapple, Onion, Bell Pepper, Ginger, Spring Onion, Steamed Rice
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Or

Roasted Beef Tenderloin ®
Argentinean Tenderloin, Root Vegetables, Truffle Mash, Snail Sauce
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DESSERT

Mango Panna Cotta @
Sesame Cookies, Coconut Ice Cream
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Or
Strawberry Charlotte Cake @
Vanilla Chantilly, White Chocolate Ice Cream
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Coffee, Tea or Soft Drink
gk~ 2R ECRK
& Dairy Free @® Gluten Free ® Nut Free @ Halal ¢« Cage Free Egg
@ Vegetarian ¥ Vegan < Organic & Healthy  Lactose Free

2-COURSE SET 488 | 3-COURSE SET 588

Please inform your server of any food-related allergies.
Prices are in Hong Kong dollars and subject 10% service charge.
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All seafood ingredients are sustainably certified. FfA B EAM BT EEES RS -
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