
 

 
 

 

3-course Set Dinner Menu 

 
This menu is effective for the month of July 2021.  

2021

 
 

Appetiser 
Lobster Bisque tarragon, brandy, cream 

or 

Slow Cooked Salmon pickled cucumber, jelly, salmon roe 

or 

Parma Ham fresh fig, stone fruit, watercress, syrup dressing 

 

Main Course 
Confit Duck Leg braised lentil, bacon, seasonal vegetable, gravy 

or 

Steamed Grouper Fillet market green vegetable, soya sauce, steamed rice 

or 

Lamb Cutlet & Shoulder roasted & slow cooked, hasselback potatoes, green pea, lamb jus 

 

Dessert 
Double Chocolate Mousse 70% dark, 48% milk, cocoa nibs 

or 

Lychee and Raspberry Cream Puff raspberry coulis 

 

 

Beverage Selection 
Asahi Beer – HKD 58 per bottle 

House Wine (Red or White) – HKD 88 per glass / HKD 398 per bottle 

Champagne – HKD 158 per glass 
 

 

Prices are in Hong Kong dollars and subject to 10% service charge. 

 


