
 

If you have any concerns regarding food allergies, please inform your server before ordering 
如閣下對任何食物有敏感或要求, 請於點單時告知您的服務員 

All prices are in HK$ and subject to 10% service charge 

所有價目以港元計算另加壹服務費 

Appetizer 前菜 
 

Mediterranean Salad  
Grilled Chicken Breast, Quinoa, Feta Cheese, Mixed Greens, Tomatoes,  

Cucumber, Red Onion, Black Olives, Lemon Dressing 

地中海特色沙律 
烤雞胸肉、藜麥、菲達芝士、雜錦沙律菜、番茄、 

青瓜、紅洋蔥、黑橄欖、檸檬醬汁 
Or 或 

Tofu & Edamame Salad  
Quinoa, Baby Spinach, Purple Cabbage, Spring Onion, Avocado, Ginger Sesame Dressing  

豆腐枝豆沙律 
藜麥、菠菜、紫椰菜、青蔥、牛油果、薑味芝麻醬汁 

 

Main Course 主菜 
 

Grilled Milk-Fed Veal Paillard  
Assorted Olives, Semi Dried Tomato, Capers, Pistachio, Golden Raisins, Arugula 

 炭烤小牛仔肉 
橄欖、半乾番茄、水瓜柳、開心果、金提子乾、火箭菜 

Or 或 

 Pan-Seared Mountain Char 
Roasted Sweet Pepper Coulis, Black Tiger Prawn Farrotto, Pickled Fennel 

香煎高山紅點三文魚 
烤甜椒濃汁、黑虎蝦義大利法羅米燉飯、醃製茴香 

 Or 或 

 Roasted Cauliflower  
Makhani Sauce, Char Grilled Baby Carrots, Chimichurri Purée, Pomegranate Seeds 

烤椰菜花 
印度瑪克尼醬汁、炭烤嫩胡蘿蔔、阿根廷青醬、紅石榴籽 

  

Dessert 甜品 
(Supplement HK$98 / 另加港幣 HK$98) 

Organic Honey Yuzu Parfait 
Mandarin Confit, Granola, Low Sugar Yogurt Gelato 

有機蜂蜜柚子芭菲 
醃漬柑橘、燕麥脆片、低脂乳酪義大利冰淇淋 

Or 或 

Seasonal Fruit Platter 
Regional Selection Carved Fruits, Chia Seed and Coconut Cream 

有機時令鮮果拼盤 
切件水果配奇亞籽及椰漿 

  

HK$428 Per Person With A Cup Of Coffee Or Tea 

每位港幣$428 元附送咖啡或茶一杯 
 
 

= Pork 含豬肉      = Gluten-Free 無麩質     = Contain Nuts 含果仁         = Vegetarian 素菜 

= Sustainable Product 可持續發展產品      = Egg 雞蛋       = Fish 魚    = Dairy 乳製品 

= Shellfish 貝類     = Soya 黃豆      = Spicy 辛辣      = Vegan 純素 


