MenudA

SELECT ONE MAIN COURSE

B — X

Charcoal-grilled U.S. Prime Sirloin Steak (additional HK$30.00)
(Red Wine Reduction / Black Pepper Sauce / Truffle Butter / Chimichurri)
PIET2 4\ (B 038#30.007T)
(FDEST / BHUT / BATAH / FRESE)

Pan-fried Rosemary Snapper Fillet (additional HK$30.00)
with Orange Lobster Sauce and Sautéed Garlic-Spinach
BRI AT RNACAE IRAE MR T K m BR3¢ (S 11381530.007T)

Japanese Ginger Roasted Pork Chops with Egg Fried Rice
HlE T ERIN\ B E R

Grilled Lemongrass Chicken Breast with Roasted Potatoes and Pineapple Salsa
NEF AW IES EES

Fusilli Pasta with Shrimps and Zucchini in Basil Pesto Sauce
BRaskn Btk R SN AESE

Seafood Pumpkin Risotto
Prawns, Mussels, Ling Fish Fillet and Clams
BEENEARNER

9 Sautéed Diced Vegetarian Chicken with Celery and Cashew Nut
served with Steamed Rice
PR R R T Fossm Bk

Sautéed Prawns with Mushrooms and Winter Bamboo Shoots in Spicy Sauce
iR E L KR IRIKFC 44 B8 H R

) Vegetarian &3¢

Above prices are subject to 10% service charge based on original price J_FEB BWUREMN—ZRIFE
Food preparation takes time, please be patient E ME(EERT - SEEM /O HiE
Please inform service staff of any food allergies M1 T EHETMBYET - BEERES

Cake cutting fee HK$200.00 nett each | B &5 E;38885200.0077  Corkage fee HK$350.00 nett per bottle | Fifi & &3 &8 %£350.007T



Menu B

SELECT ONE MAIN COURSE

B — X

Charcoal-grilled U.S. Prime Sirloin Steak (additional HK$30.00)
(Red Wine Reduction / Black Pepper Sauce / Truffle Butter / Chimichurri)
PRETTRHH\ (531038%30.007T)
(RDBE / BMUT / BREBEHR / FRESE)

Pan-seared Scallop with Kimchi Risotto and Onsen Tamago (additional HK$30.00)
RIB FRIVEXEB AR RE (3058%430.007T)

Stew Chicken
with Port Wine Mushroom Cream Sauce and Mashed Potatoes

MWREESETIBHEES

Pan-fried Sea Bass with Herb Butter and Black Truffle Vegetables
BRERREREF MR RNERH

Roasted Duck Confit with Cherry Reduction and Roasted Vegetables
BIATUBS ISR EE FE B

Linguine with Prawns tossed in Onion, Garlic, Mixed Bell Pepper and Tomato Sauce

B AR E NN RS0

0 Braised Bean Curd with Morel Mushrooms and Bamboo Piths
served with Steamed Rice

FHEMNE RS BEAEANR

Pan-fried Short ribs with Black Pepper Sauce and Steamed Rice

FRMF BRI HAE B

) Vegetarian &3¢

Above prices are subject to 10% service charge based on original price J_FEB BWUREMN—ZRIFE
Food preparation takes time, please be patient E ME(EERT - SEEM /O HiE
Please inform service staff of any food allergies M1 T EHETMBYET - BEERES

Cake cutting fee HK$200.00 nett each | B &5 E;38885200.0077  Corkage fee HK$350.00 nett per bottle | Fifi & &3 &8 %£350.007T



SELECT ONE MAIN COURSE

BB R— 5

Charcoal-grilled U.S. Prime Sirloin Steak (additional HK$30.00)
(Red Wine Reduction / Black Pepper Sauce / Truffle Butter / Chimichurri)
PRIETR2 FH\ (BB E£30.007T)
(FDBE / BMUT / BRREFH / FRESE)

Cajun Honey-glazed Rack of Lamb (additional HK$30.00)
with Roasted Garlic Thyme New Potatoes
BEREEFRETEEEENE (SME130.007)

Grilled Pork Chop with Apricot Gravy and Gratin Potatoes
NRERERETRERNBETES

Indian Salmon in Coconut Lime Curry with Steamed Rice and Papadum

ENT = AR BC D7 S MNIE 4 44 = B e R SH 8

Tuna Okonomiyaki

EREAMRE

Classic Bolognese Pappardelle Pasta
B E KA

9 Stir-fried Vegetarian Prawns with Yam and Mushrooms
served with Steamed Rice

fOE L 2EW RIRECAA B AR

Braised Chicken with Abalone and Chestnut served with Steamed Rice

f IR RUB HEC AR B ER

) Vegetarian &3¢

Above prices are subject to 10% service charge based on original price J_FEB BWUREMN—ZRIFE
Food preparation takes time, please be patient E ME(EERT - SEEM /O HiE
Please inform service staff of any food allergies M1 T EHETMBYET - BEERES

Cake cutting fee HK$200.00 nett each | B &5 E;38885200.0077  Corkage fee HK$350.00 nett per bottle | Fifi & &3 &8 %£350.007T



Menu D

SELECT ONE MAIN COURSE

BEEXE—K

Charcoal-grilled U.S. Prime Sirloin Steak (additional HK$30.00)
(Red Wine Reduction / Black Pepper Sauce / Truffle Butter / Chimichurri)
FROE2 4\ (B E#30.007T)
(DB / BT / BRESH / RESE

Slow-cooked Beef Cheeks in Port Wine Sauce (additional HK$30.00)
with Soft Polenta and Broccoli

BEFEBEERME T KM X TREE (3 58%30.007T)

Deep-fried Squid Ink Chicken Leg in Korean Style
with Strawberry Mayonnaise Sauce and Cajun French Fries
VPR ERTHBAE T ZBHESE RRKRER

Pan-Seared Halibut Fillet
with Capers Lemon Butter Sauce and Grilled Mediterranean Vegetable

& RIEE B A EC K MRS AT R it op g sUR 3

Spaghetti aglio olio with Pepperoni and Bell Pepper
BIlrn & =i B 3R A IS K EH

Scallop Risotto with Asparagus, Crispy Parma Ham and Saffron
B BEEEXBELLTCEANER

o Braised Vegetarian Abalone with Oyster Mushroom and Snap Pea
served with Steamed Rice

HREEQ RMRBCHABEEM

Stir-fried Beef Tenderloin with Scallion and XO Sauce with Steamed Rice

XOEREWHHEAEAER

) Vegetarian &3¢

Above prices are subject to 10% service charge based on original price J_FEB BWUREMN—ZRIFE
Food preparation takes time, please be patient E REEER - #7H ﬁﬁjlt\%ﬂ%
Please inform service staff of any food allergies M1 T EHETMBYET - BEERES

Cake cutting fee HK$200.00 nett each | B &5 E;38885200.0077  Corkage fee HK$350.00 nett per bottle | Fifi & &3 &8 %£350.007T



