LUNCH & DINNER SPECIALS
TB N IRE R

17-31 JANUARY 2026
STARTER

Butternut Squash Velouté
Shrimp, Seeds, Pumpkin Confit, Chive, Green Curry
NS o=l LENIS
Or
Smoked Salmon Carpaccio @
Rocket, Capers, Grilled Sourdough, Wasabi Dressing
P = S H R B 2R
Or
Crab Meat & Green Mango Salad fin E“}‘

Pomelo, Thai Basil, Lime, Peanuts, Thai Sweet & Chilli Dressing
FAEANT

MAIN
Beef Stroganoﬁ

Argentinian, Tenderloin, Brandy, Pickled Gherkins,
Onion, Sour Cream, Steamed Rice
R HrA- Il B
Or
Seared Barramundi Fillet @
Scallop, Baby Spinach, Lobster-Brandy Cream

B fi F AR SR S B RE M I B SR
Or
Steamed Cod Fillet @5 @

Preserved Vegetable, Eggplant, Ginger, Spring Onion, Steamed Rice
T 2B A AR TR0 & B 8

DESSERT

Lemon Trifle &
Blueberry Compote, Honey Ice Cream
MR B R S E Tk
Or
Jasmine Tea Chocolate Cake @
Mandarin Jelly, Yoghurt Ice Cream

AL AR TTERRE AT S PLER RS

Coffee, Tea or Soft Drink
gk ~ 2R K
& 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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