LUNCH & DINNER SPECIALS
TR BB

1-15 April 2026

STARTER

Baby Spinach & Seafood Soup M & ®
Tofu, Shellfish, Shiitake, Spring Onion, Sesame Oil

B J6d ~ BB~ &4k~ BUE R
Or

Green Asparagus & Poached Egg Salad & &
Iberico Ham, Mizuna, Truffle Dressing
HER/KEEDE
BCPE BT S B5EOK R ~ H A/KEE ARgz S+
Or
Lobster & Avocado Salad &
Lollo Rossa, Sweet Pea, Fennel, Watercress, Spicy Cocktail Dressing
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MAIN

Grilled U.S. Sirloin Steak 160g
Almond, Sesame, Parmesan, Rocket Salad, Creamy Horseradish Sauce

J& AR PG 24 h 16058
BCAs {2 ~ 2k ~ EBEE L KESE R T BEER T
Or

Saltimbocca Iberico Pork @&
Seared, Prama Ham, Portobello, Bucatini, White Wine Sauce
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Or

Lemon Longgang Chicken
Lime Leaves, Powder, Sesame, Coriander Cress, Steamed Rice
PEHERE o 2
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DESSERT

Peach Trifle @
Raspberry Compote, Vanilla Ice Cream
EHK SRR PRl BT R SBE S Tk
Or
White Chocolate Entremet &
Earl Grey, Mandarin Orange Ice Cream

B )5 SR B RE T 0 B 1S R A

=W
Coffee, Tea or Soft Drink
gk~ R ECR K
@ Nut Free Gluten Free . Dairy Free  { Lactose Free
@ Vegetarian # Vegan X Organic 8 Healthy 63 Cage Free Egg

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.
Where available, our ingredients are from local and sustainable sources.
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