THE LOUNGE & BAR

(e (sunge & B Get dumer (Nenw
APPETIZER Bff3g
# () PAN SEARED FOIE GRAS, APPLE COMPOTE, FRESH GRAPES
RITEAFRCHEE AR . T
OR B¢
¥ 3 o SEASONAL GREEN PEA, ROASTED FENNEL SOUP
%-ﬂéﬁ,m(’ﬁfﬁ

DR. LOOSEN BLUE SLATE RIESLING KABINETT, MOSEL, GERMANY 2023

MAIN COURSE 3¢
#9521 GRILLED NORWEGIAN SALMON,
GREEN ASPARAGUS, BEARNAISE SAUCE
PEMRER =L AR . RS A
VINAS DEL VERO CHARDONNAY, SOMONTANO, SPAIN 2022
OR 8%
¥ W GRILLED SPRING FRENCH CHICKEN,
SAUTEED MUSHROOMS, CHIMICHURRI SAUCE
JEEBRRHICI I FIREEE
VASSE FELIX 'FILIUS' CABERNET SAUVIGNON, MARGARET RIVER, AUSTRALIA 2022
OR &,
(SUPPLEMENT HK$228 / Bin#&#% HK$228)
#¥ () GRILLED US PRIME ANGUS BEEF RIB EYE,
GRILLED SEASONAL VEGETABLES, GRAIN MUSTARD SAUCE
F BIRFAR AR I PO P\ RL R 2 5530 SERIF AR

DOMAINE ALAIN GRAILLOT CROZES-HERMITAGE, RHONE, FRANCE 2021

DESSERT #if &
¥ ) YUZU CREME BRULEE, SEASONAL BERRIES, ALMOND BISCOTTI
MR RO A MR A8
OR B
@ NEW YORK STYLE CHEESECAKE, SEASONAL BERRIES & COMPOTE
MR Lo
LA SPINETTA BRICCO QU/\G[.]A, MOSCATO D'ASTI DOCG, ITALY 2021

HKS$ 798 PER PERSON WITH A CUP OF COFFEE OR TEA
FAIHENES 798 o FHEINEEER IR —HF

ADDITIONAL HOUSE PROSECCO $108 PER GLASS
3 COURSE WINE PAIRING HK$350 PER PERSON

{3 = PORK EHA }ﬁ = GLUTEN-FREE #8448 (5= CONTAIN NUTS &4 @T]: VEGETARIAN %3¢
%) = SUSTAINABLE PRODUCT A R4 6 i s QD = EGG 5 &% = FISH f& {) = DAIRY AL
@ = SHELLFISH H = SOYA # 5. g‘ = SPICY 3 % = VEGAN 4%

IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE INFORM YOUR SERVER BEFORE ORDERING
MR THER RN QRATR, FREEREMELN

ALL PRICES ARE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE
FrAEE T E R NERSE




