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Butternut Squash Velouté
Shrimp , Seeds, P umpkin Con fit, Ch ive,  Green Curry

南瓜忌廉湯伴青咖喱泡沫

Or

Sm oked Salmon Carpaccio 
Rocket,  Capers,  Gri lled So urdou gh, Wasabi Dressin g

煙三文魚薄片配山葵沙律醬

Or
Crab Meat & Green Mango Salad 

Pom el o, Thai Basil,  Lime, P ea nuts, Tha i Sweet & Chilli  Dressing
泰式蟹肉青芒沙律

S TA R T E R

Beef Stroganoff 
Argent inian,  Ten derloi n, Brandy, P ickl ed  Gherkins, 

Onion,  Sou r Cream , Steamed Ri ce

俄羅斯牛柳飯

Or
Seared Barramundi Fi llet 

Scallop , Ba by Spina ch, Lo bster-Brandy Cream

香煎鱸魚柳伴帶子嫩菠菜配龍蝦白蘭地忌廉汁
Or

Steamed Cod Fil let 
Preserved Veg et able, Egg plant,  Gin ger, Sprin g On ion,  Steamed Rice

梅菜蒸鱈魚柳伴茄子配香苗白飯

M A I N

Lem on Tri fle 
Blueberry  Comp ote, Honey I ce Cream

檸檬鬆糕伴藍莓果醬配蜜糖雪糕

Or
Jasm ine Tea Chocolate Cake 

Manda rin Jelly , Yog hurt I ce Cream
茉莉花茶朱古力蛋糕伴柑橘果凍配乳酪雪糕

D E S S E R T

LUNCH & DINNER SPECIALS 
午餐及晚餐精選
17–31 JANUAR Y 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。

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