W HONG KONG
SET LUNCH DELIGHT

Starter (Choose 1, #—5)

JAPANESE SALMON CEVICHE (SU)

Quinoa, Cucumber, Avocado, Shallot,
Seaweed, Wasabi Yuzu Soy Sauce
HARAKE=A
2% 8N - HHR - 4838 - T RMFER - 88
TOMATO GAZPACHO (V) (L)

Burrata, Micro Greens Salad, Local Source Tomato,
Raspberries, Crouton, Green Oil
Egilileg
mhEZ 1 WEE - AhEN - AR 7~ fEH
POMEGRANATE AND GRAPEFRUIT SALAD (VN)
Chickpea, White Beans, Seasonal Salad Leaves,
Pecan Nuts, Berries, Chia Seed, Fresh Orange Vinaigrette
A il i P E
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Main (Choose 1, #—3X)

TERIYAKI ANGUS BEEF DON *Add $68*
Caramelized Onion, Shimeji Mushroom, Japanese Rice, Sesame,
Beef Jus, Slow-Cooked Egg Yolk
RGNt
BIFE - A5k - BRK - T~ 2Rt &=
THAI CHICKEN GREEN CURRY (SPY) (L)
Coconut, Chicken Thigh, Eggplant,

Green Bean, Thai Basil, Roti
R SRR
HRER ~ BEHE -~ 0T - IR - REIER) - BEH
BAKED MOUNTAIN CHAR (SU)

Trout Fish, Cherry Tomato, Olive, Zucchini,
Potato Gnocchi, Tomato Sauce
RIS L a
BHE - BiE - BAMEN » Fit - FEFEXF
MACCHERONCINI PASTA (V)
Mushroom Ragout, Mascarpone, Chives
BAMNEER
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W HONG KONG
SET LUNCH DELIGHT

Dessert (Choose 1, #—5X)

CLAFOUTIS FALL SEASONAL FRUIT (N) (L)
Pear, Almond Flakes, Dark Chocolate Drops, Vanilla Ice Cream
MEBEAEM T
BR - -BCH  BRED - EREER
GELATO/ SORBET SELECTION (Choose 2 Scoops)
Raspberry/ Pistachio (N)/ Chocolate/ Strawberry/ Vanilla
= EkE/ Zie (ol #25K)
ARF/FROR/ KEH/ B/ BERE
SEASONAL FRESH FRUIT PLATTER (VN/GF/DF)
Melon, Watermelon, Pineapple, Dragon Fruit & Mix Berries
RS i K R HHE
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BE WTR

To uphold our commitment to environmental sustainability,
we have chosen to utilize the BE WTR purification system
and reusable glass bottles to serve our guests with pure water,
all while taking care of our planet

Still/ Sparkling Water (free-flow)
$38 per person

What's more?
Add 548 for a Coffee or Tea

L-Local 7ZHitrE P-Pork 25 &A SU-Sustainable AI#HEEEE
N-Nuts Z8{_ SPY-Spicy kK GF-Gluten Free A% 5
V-Vegetarian & VN-Vegan #iZ  DF-Dairy Free R&Z1E

HK$328/ 2 courses | HK$428/ 3 courses

Al prices are in Hong Kong dollars and subject to 10% service charge.
Menu items may contain or come into contact with wheat/gluten, milk, eggs, peanuts, tree nuts, fish, shellfish, and soy.

Allow us to fulfill your needs - please let one of our talents know
if you have any special dietary requirements, food allergies or food intolerances.
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