LUNCH & DINNER SPECIALS
FB N IRE R

2-16 JANUARY 2026
STARTER

Butternut Squash Velouté
Shrimp, Seeds, Pumpkin Confit, Chive, Green Curry
BNz a t a1 ILENENES
Or
Salad Lyonnaise
Poached Egg, Crispy Pancetta, Romaine Lettuce,
St. Maure Goat Cheese, Garlic Croutons, Dijon Dressing
AR EED LT R

Or

Baked Cajun Chicken & Mango Salad fj. f_'?
Mixed Greens, Cucumber, Walnut Dressing

TRREHECE SRV B o 5

MAIN
Beef Stroga nof
Argentinian, Tenderloin, Brandy, Pickled Gherkins,
Onion, Sour Cream, Steamed Rice
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Or

Seared Red Snapper FiI

Brussels Sprouts, Pancetta, Creamy Garlic Sauce
A RTALEE AR S B VE N Bl SR T
Or
Stir-fried Broccoli & Scallop Cg
Cashew Nuts, Crab Roe, Egg White, X.0. Sauce, Steamed Rice
X.O ST RO T I0E B R

DESSERT

Lemon Trifle &

Blueberry Compote, Honey Ice Cream

MRS R B R E e

Or
Jasmine Tea Chocolate Cake @
Mandarin Jelly, Yoghurt Ice Cream
SRFTACAR ST R AR A SR A e LS 2kt
Coffee, Tea or Soft Drink
gk~ FECRAK
&. 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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