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Special Set Menu
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Ocean Shrimp with Pomelo and Mesclun Salad, Citrus Dressing
BRI F ROA VRSOV R ECHAE T
kkk
Clam and Sweet Corn Chowder
ENES NS
%k ¥k

Choice of Entrée 531 ¥ 3

Grilled Beef Flat Iron Steak with Seasonal Vegetables and Parmesan Crusted Potato Pavé, Shallot and

Red Wine Sauce
NEMBECR SRS, EAFZ TRZEBF REZEBADET

Or

Pan-fried Tilapia Fillet and Wrapping Bacon with Seasonal Vegetables, Pommes Anna Potato Pave and

Basil Olive Oil
BRI BUNERSER ST HE, ZWME1F KZE1E)

Or

Seared Pork Escalope with Seasonal Vegetables and Pommes Anna Potato, Chanterelle Sauce
BRUBREBIRI S, LME T KEHEDT
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62% Dark Chocolate and Sea Salt Hazelnut Mousse Cake with Raspberry Sauce
2% =R BEEFRTEREAR 1

* %k %k

3 Course Set (Salad or Soup, Entrée and Dessert)
—EXE (VRIS - XK mM) HKS368 per person B I

4 Course Set (Salad, Soup, Entrée and Dessert)
MEREE (D2~ 5~ EX MR M) HKS398 per person =11

Scottish Smoked Salmon Change to Seafood Platter (additional HK$200 for two persons)
BE A% B2 B i 1 88 55 10 HK'S 200 (A FR)

Seafood Platter JSfEHHER
Brown Crab, Shrimps, Snow Crab Leg, Blue Mussels, Clams , Smoked Salmon
with Cocktail Sauce, Shallot Red Wine Vinegar
M fik, SHER E50, 11 B=X&
ECERAR DT, AL AR

+ 3

Freshly Brewed Coffee or Fine Tea B[ EEIBESY 5 #E & 2%
Additional 55 /11 HK$20

All Prices are subject to 10% service charge. L FEBZRESWIN—RIZE -
If you have any concerns regarding food allergies, please alert our servers prior to ordering.
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