
 
 
 
 
 
 
 
 

A l l  p r i c e s  a r e  s u b je c t  t o  1 0 %  s e r v i c e  c h a r g e  
需另加一服務費  

I f  y o u  h a v e  a n y  c o n c e r n s  r e g a r d i n g  f o o d  a l l e r g i e s ,  p l e a s e  a l e r t  y o u r  s e r v e r  p r i o r  t o  o r d e r i n g .  

若閣下對某種食物有過敏反應，請於點菜時通知服務員，以便作出妥善安排。  

 

 

 
 

 Dinner September 2022 

 

 

 

Set Dinner Menu 
 

Healthy Salad 

mixed cereal, vegetables, chick pea and spinach purée 

健康沙律配混合穀物、蔬菜、鷹嘴豆及菠菜蓉  

or 或  

Norwegian Salmon Carpaccio 

with Argentina shrimp and vegetables 

挪威三文魚刺身薄片配阿根廷紅蝦及蔬菜  
 

＊＊＊ 

Cream of Cauliflower Soup 

with truffle sour cream 

椰菜花忌廉湯配黑松露酸忌廉  
 

＊＊＊ 

Slow Cooked Dutch Veal Shank  

spinach, roasted fennel and porcini truffle sauce 

慢煮荷蘭牛仔膝配菠菜、烤茴香及牛肝菌松露汁  
 

or 或 

Roasted U.S. Chicken Rolled with Spinach and Vegetables 

香烤美國雞卷配菠菜及時令蔬菜 

or 或  

Canadian Lobster Linguine in Cherry Tomato Sauce 

加拿大龍蝦扁意粉配車厘茄汁  
 

or 或  

New Zealand Portobello Mushroom 

on green asparagus, artichoke and cheese sauce  

香燒紐西蘭大啡菇配蘆筍、蔬菜、亞枝竹及芝士忌廉汁  
 

＊＊＊ 

Milk Chocolate Caramel Hazelnut Ball 

牛奶朱古力焦糖榛子蛋糕  
 

＊＊＊ 

Freshly Brewed Coffee or Tea 

即磨鮮咖啡或茶  

 


