
 
 
 
 
 
 
 
 

A ll  p r ices  a re  sub jec t  to  10%  serv ice  charge  

需另收加一服務費  

I f  you  have  any  concerns  regard ing  food  a l le rg ie s ,  p lease  a ler t  your  ser ver  pr ior  to  o rder ing .  

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。  

 

 
 

Lunch 21
st

 May 2022 

 

 

 

Set Lunch Menu 
 

 

 

Maldives Tuna Cheek Bruschetta 

 white wine sauce, sautéed heirloom cherry tomato 

馬爾代夫金槍魚臉頰烤麵包配原種蕃茄及白酒汁 
 

or  或  
 

Parma Ham Salad with White Asparagus Gelato 

sundried tomato dressing 

帕爾瑪火腿沙律配白蘆筍雪糕及油漬蕃茄醬 
 

＊＊＊ 

 

White Asparagus Soup 

poached quail egg 

白蘆筍鵪鶉蛋湯 
 

＊＊＊ 
 

Tagliatelle with Artichoke Sauce 

fresh Roman style artichoke 

意式蛋麵配雅枝竹醬 
 

or  或  
 

Arctic Char Fillet on Couscous 

green asparagus sauce 

北極虹鱒魚配北非小米及蘆筍汁 
 

or  或  
 

Pan-Roasted Australian Lamb Rump 

rosemary chocolate sauce, braised vegetables 

香烤澳洲羊腿配迷迭香朱古力醬及雜菜 
 

or  或  
 

Pan-Roasted French Spring Chicken 

roast potato, broccoli and cherry tomato with chicken gravy 

香烤法國春鷄配焗薯、西蘭花、原種蕃茄及雞肉汁 
 

＊＊＊ 

 

Lemon Meringue Tart 

蛋白霜檸檬撻 
 

or  或  
 

MÖVENPICK Ice Cream (2 Scoops) 

瑞士 MÖ VENPICK雪糕 (兩球) 
 

＊＊＊ 
 

Freshly Brewed Coffee or Tea 

即磨鮮咖啡或茶 
 

 


