


GARDEN LOUNGE SET LUNCH FHEZ

Monday to Friday from 12 n.n. to 2:30 p.m.
HERSHBRER—EE2HATF 12:00 - FF 2:30

2-COURSE MENU AT $388 PER PERSON 3-COURSE MENU AT $458 PER PERSON
(APPETISER/MIDDLE + MAIN COURSE) (APPETISER/ MIDDLE + MAIN COURSE + DESSERT)
MBS HE S $388 SHENRE S $458
(FEEE /B ER+ER) (BRAE/FE T ER+TH+EHMA)

APPETISER 5B

CRAB CAKE (C) (5S) THAI BEEF SALAD (D)(N) GREEK SALAD (V)(G)
Jumbo Lump Crab, Curry Sauce, Thai Papaya, Grilled Beef, Peanut, Cucumber, Mixed Greens, Cucumber, Feta Cheese,
Crab Roe, Coriander Thai Herb Chili Salad Tomato, Kalamata, Mint Lemon Dressing
B8t (C) (55) FAFADR(D)(N) FWDE (V) (G)
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MIDDLE $5°3E3}

DOUBLE BOILED SILKY CHICKEN (D)(C) TOMATO SOUP (V)
Sea Conch, Bamboo Pith and Morel Mushrooms Dried Tomato, Lemon Scented Ricotta, Basil
BUBIES % (D) (C) EZBhRE (V)
MERFERE LEM -EBRLBFZE B

MAIN COURSE T3}

SEAFOOD LAKSA (C)(SS) JAPANESE DEEP FRIED THAI SALMON RED CURRY (G)(SS)
Prawn, Clam, Fish Ball, Fish Cake, Bean Curd, PORK CUTLET TERIYAKI Baby Eggplant, Thai Peas,
Dried Shallot, Egg Noodle Assorted Japanese Pickles, Seaweed & Rice Coconut and Galangal Rice
BEHD (C)(SS) B SN HLALMMIE=CFE (G)(SS)
KB AR AR ER R - HER BiET BB £ 38R MIRFIF REHZ - PF - HELR
TOM YUM SEAFOOD FRIED RICE (N)(C)(SS) ORZO RICE (V)
Tomato, Thai Chili, Fried Shallots, Dried Fish, Peanut, Yunnan Mixed Mushroom & Truffle
Seafood, Lime and Coriander
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DESSERT CAKE TROLLEY FHELZEREE

CHEF'S DAILY SPECIAL CAKE AND DESSERT
SHBEER MM

COFFEE OR TEA
BLFE MR SR 2

[V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.
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