LUNCH & DINNER SPECIALS
T&NBRERE
16-30 April 2026
STARTER

Baby Spinach & Seafood Soup f: & ®
Tofu, Shellfish, Shiitake, Spring Onion, Sesame Oil
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Or

Hokkai Scallop, Aburi-style @ &
Green Pea Purée, Apple & Quinoa, Lemon Olive Oil Dressing
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Or
Tiger Prawn Salad
Pan-seared, Courgette, Avocado, Feta, White Balsamic Vinaigrette

R MV
FEREARFIE N » 4R ~ FREZ g B E
MAIN

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

Grilled Cajun Iberico Pork Pluma
Pineapple Salsa, Broccolini, Sweet Potato, BBQ Sauce
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Or

Steamed Cod Fillet
Preserved Olive, Green Bean, Spring Onion, Steamed Rice
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DESSERT
Peach Trifle @
Raspberry Compote, Vanilla Ice Cream
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Or
White Chocolate Entremet &
Earl Grey, Mandarin Orange Ice Cream
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Coffee, Tea or Soft Drink
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& Nut Free @ Gluten Free & Dairy Free (% Lactose Free
@ Vegetarian V# Vegan X Organic (8 Healthy € 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.

UHEMEVHEBRLE  FERERGEBRE - @RIEEIE  Sn—REZ -
BB EARME TRHERFEONE -



	Slide 1

