Menu A

SELECT ONE MAIN COURSE

HiEFXH—

Charcoal-grilled Prime Sirloin Steak (additional HK$30.00)
(Red Wine Reduction / Black Pepper Sauce / Truffle Butter / Chimichurri)
PRIETRR I\ (B 1585£30.007T)
(FDET / BHUT / BRESH / RESE

Mediterranean Baked Salmon Fillet with Roasted Thyme Potato (additional HK$30.00)
MR =X RNMEBEEMEZ (SNE130.007T)

Pork Schnitzel with Dijon Gravy and Roasted Garlic Vegetable
M AANERE I\ BO ATV R R & B ISR

Blueberry Balsamic Glazed Chicken and Kale

ESERGHHPKRHEHE

Pan-fried Prawns with Braised Chickpea and Chorizo

BRERFEEES AT RRE

9 Pumpkin with Assorted Mushroom Risotto
e MR R R AT ER

Stir-fried Beef Fillet with XO Sauce and Scallions
served with Steamed Rice

XOERBES Wi mE R

9 Stir-fried Vegetarian Chicken with Honey Beans, Bell Peppers and Cashew Nuts
served with Steamed Rice

BEOUMERRA ] iomE Al

) Vegetarian &3¢
Above prices are subject to 10% service charge based on original price Ml EBE SWUREN—ZREE

N

Food preparation takes time, please be patient E MEEER - 7 fﬂﬁ/b\ff-ﬂ?
Please inform service staff of any food allergies MNE T BT BB - BHEREE

Cake cutting fee HK$200.00 nett each | B & E;3/8885200.0077  Corkage fee HK$350.00 nett per bottle | il & &3 &8 %350.007T



SELECT ONE MAIN COURSE

HE R

Charcoal-grilled Prime Sirloin Steak (additional HK$30.00)
(Red Wine Reduction / Black Pepper Sauce / Truffle Butter / Chimichurri)
PRIETRZ FH\ (B8 #£30.007T)
(RDBET / BMUT / BRESH / FIRESE)

Sea Bass Fillet in Roasted Red Bell Pepper Sauce (additional HK$30.00)
ALHT 8 BB Fa D (55 0058%530.007T)

Tender Braised Pork Shoulder with Soft Polenta and Broccolini
WBFE B A B B K R I EE

Braised Chicken with Marsala Sauce, Red Grape and Mashed Potato
ARSI NEEHRIER

Creamy Shrimp with Macaroni in Casserole
= EREFIRE SR O

0 Pan-fried Cheese Bean Curd Piccata with Tomato Coulis and Roasted Vegetable
BRZ T RREMS KERR

Sautéed Prawn with Mushroom and Winter Bamboo Shoot in Spicy Sauce
served with Steamed Rice

iR L MR IKFC 44 F HER

0 Braised Vegetarian Abalone with Asparagus and Mushroom
served with Steamed Rice
EEPERERRAEER

) Vegetarian &3¢
Above prices are subject to 10% service charge based on original price Ml EBE SWUREN—ZREE

A

Food preparation takes time, please be patient E REEER - SEEM /O HiE
Please inform service staff of any food allergies MNE T BT BB - BHEREE

Cake cutting fee HK$200.00 nett each | B & E;3/8885200.0077  Corkage fee HK$350.00 nett per bottle | il & &3 &8 %350.007T



SELECT ONE MAIN COURSE

LR

Charcoal-grilled Prime Sirloin Steak (additional HK$30.00)
(Red Wine Reduction / Black Pepper Sauce / Truffle Butter / Chimichurri)
PRIETRZ FH\ (B8 30.007T)
(RDBET / MU / BRESFH / FRESE)

Slow-cooked Lamb Shank with Mint Gravy and Mashed Potato (additional HK$30.00)
1E2REERERCE T T RE S (B 81£30.007T)

Pan-seared Barramundi Fillet with Zesty Lime Butter and Celtuce
BRIEEENESEFHNES

Marinated Duck Breast Slices with Roasted Vegetable and Cajun Fries
BEMISHACE KR R ERER

Pan-fried Honey-glazed Orange Ginger Prawns with Stewed Pearl Barley and Vegetable
BREEEFREHBREEFEORERR

9 Grilled Assorted Bell Pepper and Zucchini, Pumpkin with Balsamic Olive Oil
IR - BRI EARN B8

Stir-fried Pork Neck with Green Peppers, Black Bean and Garlic Sauce
served with Steamed Rice
B AR R D FE SE I B 44 B B B

0 Braised Green Chinese Cabbage with Bamboo Pith and Mushroom
served with Steamed Rice

(UES: eIV ez S

) Vegetarian &3¢

Above prices are subject to 10% service charge based on original price }I EEE BWLREMN—ZRFEE
Food preparation takes time, please be patient E REEER - SEEM /O HiE
Please inform service staff of any food allergies MNE T BT BB - BHEREE

Cake cutting fee HK$200.00 nett each | B & E;3/8885200.0077  Corkage fee HK$350.00 nett per bottle | il & &3 &8 %350.007T



Menu D

SELECT ONE MAIN COURSE

BiEEXFE—®

Charcoal-grilled Prime Sirloin Steak (additional HK$30.00)
(Red Wine Reduction / Black Pepper Sauce / Truffle Butter / Chimichurri)
SIS 4\ (B 7B#30.007T)
(,%Iiﬁﬂr / EWUT / BNELH / FRESE

Roasted Lamb Rack with Mint Gravy and Gratin Potatoes (additional HK$30.00)
EFRICEMETRRREZ TIRE (3058%430.007T)

Pan-seared Sea Bass Fillet
with Red Wine Fish Sauce and French Beans

R NIECADE ST RORER

Grilled Pork Chop with Sweet Apple Chutney and Thyme Roasted Vegetable
PR AERMNME R A EEEGIR

Coconut Lime Fish Curry with Steamed Rice

1B+ 5 12 I NE £ i 44 F B B

” Garlic Spinach and Mushroom Linguine with Olive
HEREEERED

Braised Fish Maw with Ginger and Scallion in Abalone Sauce

served with Thick Noodle
BT ERIEB S HE

9 Stewed Pumpkin and Taro in Coconut Milk
served with Steamed Rice

1R+ 5 o m TN 44 F B B

) Vegetarian &
Above prices are subject to 10% service charge based on original price Ml EBE SWUREN—ZREE

N

Food preparation takes time, please be patient E MEEER - 7 ﬁ'ﬂT/L,\%‘rﬂ?
Please inform service staff of any food allergies M1E T BT LI EYBE - BHEREE

Cake cutting fee HK$200.00 nett each | B & E;3/8885200.0077  Corkage fee HK$350.00 nett per bottle | il & &3 &8 %350.007T
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