
 
 
 
 
 
 
 
 

A l l  p r i c e s  a r e  s u b j e 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 21
st

 May 2022 

 
 

 

Set Dinner Menu 
 

 

Argentina Shrimp Carpaccio  

with mozzarella cheese 

阿根廷紅蝦刺身薄片配水牛芝士 

or 或  

Hungarian Duck Foie Gras Mousse 

mostarda apple and red wine reduction 

匈牙利鴨肝慕斯配芥末蘋果及紅酒醬 
 

＊＊＊ 

 

Classic Seafood Soup 

經典海鮮湯 
 

＊＊＊ 

 

Grilled Australian Grain-Fed 100 Days Wagyu Beef Rump 

black truffle and vegetables gratin 

香烤澳洲穀飼 100 天和牛臀肉配黑松露及烤焗蔬菜 

or 或  

Tagliatelle in Truffle and Fresh Artichoke Sauce 

意式蛋麵配松露雅枝竹醬 

or 或  

Half Canadian Lobster 

celeriac and sautéed spinach, asparagus, baby artichoke and lobster sauce 

加拿大龍蝦配芹菜、炒菠菜、蘆筍、雅枝竹及龍蝦汁 

or 或  

Pan-Roasted French Spring Chicken 

mashed potato and grilled vegetable with chicken gravy 

香烤法國春鷄配薯蓉、烤雜菜及雞肉汁 
 

 ＊＊＊ 

 

Strawberry Mousse 

with fresh raspberry  

士多啤梨慕絲配紅桑子 
 

＊＊＊ 

 

Freshly Brewed Coffee or Tea 

即磨鮮咖啡或茶 

 


