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Baby Spinach & Seafood Soup 
Tofu,  Shellfi sh , Shiitake, Sprin g On ion, Sesame Oil

嫩菠菜豆腐海鮮羹

配豆腐、貝類、冬菇、蔥花及麻油

Or

Green Asparagus & Poached Egg  Salad 
Ib er ico Ham, Mizun a, Truffl e Dressing

青蘆筍水煮蛋沙律

配西班牙黑毛豬火腿、日本水菜及松露醬汁

Or
Lobster & Av ocado Sa lad 

Lol lo Ro ssa,  Sweet  Pea, Fen nel, Wa tercress, Spicy  Cocktail  Dressing

龍蝦牛油果沙律

配紅卷生菜、甜豆、茴香、西洋菜及辣味雞尾酒醬汁

S TA R T E R

Gri lled U.S. Sirloin Steak 160g 
Almon d, Sesam e,  Parmesa n, Rocket Sala d, Crea my Horserad ish Sau ce

烤美國西冷牛扒160克

配杏仁、芝麻、巴馬臣芝士、火箭菜沙律及忌廉辣根汁

Or

Saltim bocca Iberico Pork 
Sea red, Prama Ha m, P ortob el lo, Bucat ini, White Win e Sauce

意式伊比利亞黑毛豬

配帕爾瑪火腿、伴大啡菇、意大利粗管麵及白酒汁

Or

Lem on Longgang Chicken 
Lim e L ea ves, Powder,  Sesame, Co rian der Cress, Steamed Rice

西檸龍崗雞

配青檸葉、芝麻、芫茜苗及絲苗白飯

M A I N

Peach Tri fle 
Raspberry  Comp ote, Vanil la Ice Cream

蜜桃忌廉層杯伴紅莓醬及雲呢拿雪糕

Or
White Chocolate Entremet

Earl  Grey, Mandar in Oran ge Ice Crea m
白朱古力慕絲蛋糕配伯爵茶及柑橘雪糕

D E S S E R T

LUNCH & DINNER SPECIALS 
午餐及晚餐精選

1-15  Apr il  2026

P le a s e in f o r m yo u r  s e rve r  o f  a n y  f o o d - re l at ed  al le rg ie s . 

P ri c e s ar e in  H o n g  K o n g d o lla r s an d  s u b je c t  1 0 %  s er vi ce  c h a r ge .

W h er e  a va il ab l e,  o u r  in g re d i en t s ar e  f ro m  l o c a l a n d  s u s ta in a b l e so u r c e s.

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

我們盡力選用本地且可持續來源的食材。

Co ffee, Tea or S oft Dr in k

咖啡、茶或汽水
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