
D O U B L E  B O I L E D  P I G E O N  S O U P

W O K  F R I E D  A U S T R A L I A N  
D U C K  B R E A S T

Cordycep Flower | Chinese Yellow Fungus 
松草花⿈⽿燉鴿湯

Longan and Lotus Seeds 
蓮⼦百合紅棗茶

Asparagus | Capsicum | X.O. Chilli Sauce 
X.O.醬露筍彩椒炒澳洲鴨胸

S W E E T E N E D  R E D  D A T E S  S O U P

T H R E E - C O U R S E
I N D I A N  S E T  M E N U
三道菜印度菜單

STAY AND DINE

To order, message us via Four Seasons Chat app or call extension 8850 for room service.
透過⾹港四季酒店應⽤程式或撥打分機8850與我們的房間餐飲服務團隊聯繫下單。

I N D I A N  Y E L L O W  L E N T I L  S O U P
印式⿈蘭度⾖湯

Madagascar Cream | Pistachio | Silver Leaf 
印式銀箔⽢筍忌廉開⼼果布甸

C A R R O T  H A L W AW O K  F R I E D  G L U T E N  
W I T H  E G G P L A N T
Spicy Plum Sauce
⿂⾹茄⼦素雞

L A M B  R O G A N  J O S H

Almond Saffron Rice | Papadum | 
Mango Chutney | Mixed Vegetables Rita 
北印度⽺⾁咖喱配杏仁番紅花飯、印式薄餅、芒果甜酸醬、雜菜乳酪

OR

T H R E E - C O U R S E
A S I A N  S E T  M E N U
三道菜亞洲菜單

*All Asian and Indian Specialties come with complimentary rice 所有亞洲及印度菜餚均附送⽶飯
*Please inform your order taker of any food-related allergies   如閣下對任何⻝物有過敏反應，請與落單員聯絡



S Q U A S H  S O U P  W I T H  
R O A S T E D  P U M P K I N  S E E D S

Smoked Caviar 
柚⼦醋醃油⽢⿂及三⽂⿂伴煙三⽂⿂籽

Potato and Pumpkin Gratin | 
Roasted Mediterranean Vegetable Casserole | 
Lemon Parmesan Cream Sauce 
⾹焗⻘檸芫荽智利鱸⿂伴⼤蝦、魷⿂、 ⻘⼝海鮮串 
⽜油焗薯仔及南⽠、 砂鍋烤地中海蔬菜、 檸檬巴⾺⾂芝⼠醬

Truffle Cream | Croutons 
⾹烤南⽠湯伴南⽠籽、 松露忌廉及脆⾹麵包粒

B A K E D  L I M E  A N D  C O R I A N D E R
M A R I N A T E D  P A T A G O N I A N  T O O T H
F I S H  W I T H  P R A W N ,  B A B Y  S Q U I D
A N D  M U S S E L  S K E W E R

P O N Z U  H A M A C H I  A N D
K I N G  S A L M O N  C E V I C H E

T H R E E - C O U R S E
W E S T E R N  S E T  M E N U
三道菜西式菜單

*All Asian and Indian Specialties come with complimentary rice 所有亞洲及印度菜餚均附送⽶飯
*Please inform your order taker of any food-related allergies   如閣下對任何⻝物有過敏反應，請與落單員聯絡

STAY AND DINE

To order, message us via Four Seasons Chat app or call extension 8850 for room service.
透過⾹港四季酒店應⽤程式或撥打分機8850與我們的房間餐飲服務團隊聯繫下單。

Citrus Curd and Olive Oil Cake 
橘⼦巧克⼒忌廉伴榛⼦餅乾配柑橘橄欖油蛋糕

M A N D A R I N  A N D  C H O C O L A T E  C R È M E
O N  H A Z E L N U T  B I S C U I T

OR

OR

Potato and Pumpkin Gratin | 
Roasted Mediterranean Vegetable Casserole | Choron Sauce
胡椒烤安格斯⽜柳、⽜油焗薯仔及南⽠、 
砂鍋烤地中海蔬菜、 法式番茄蛋⿈醬

P A N  R O A S T E D  P E P P E R  C R U S T
A N G U S  B E E F  T E N D E R L O I N

T H R E E - C O U R S E
V E G A N  S E T  M E N U
三道菜素⻝菜單

     

H E I R L O O M  T O M A T O E S

V E G A N  “ O M N I P O R K ”

Avocado | Root Vegetables | Vinegar Dressing
原⽣番茄伴⽜油果、根菜、⿊醋汁

Organic Berries and Dragon Fruit | 
Lemongrass and Ginger Infusion
有機雜莓及⽕⿓果伴⾹茅薑汁

Mushroom Cassoulet | Cauliflower | Barley | Herb Sauce
純素新豬⾁配燴野菌、椰菜花、薏⽶、⾹草醬

P U R E

OR

B R A I S E D  A S I A N  V E G E T A B L E S
Fresh Tofu Skin
羅漢腐⽪上素


