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Set Menu C - Monday — Friday - 12:00pm — 2:30pm
CEER - BEH—=8M# - v 12:00 - N 2:30

OPENING PLATES
b W i 3%

a choice of T —#K

Corn Bisque with Shredded Chicken S KIEGHCHEAS
croutons - créme fraiche - parsley

MR - RS RE - B

Burrata and Sardines Salad ffifi#% 2 -0 b
cherry tomato - olives - basil - pickled red onion - avocado oil - microgreens

B - RO - R - BRALTER - ARTHURIH - PR

Four Bean Salad H570 @
edamame - black beans - chickpeas - white beans - pickled red onion - haricots verts - tangy dressing

KE - BE - BOT - BE - MALHE KRR - ARRET

MIDDLE ORDER
F R 2 E
a choice of {13 —#k

Sesame Crusted Seabass Fillet with Pink Shrimp = JFRAfe 57 i fa Ml BC #3410
quinoa - seasonal vegetables - soy mousseline sauce

B - NSRS - BUMET S

Lamb Rack Korma Curry E[IZXEHBMINEZL +s38
saffron rice - papadum - mango chutney

TEALAEER - ENERERE - CRERAH

Lobster and Beef Burger FEWFAE +$78
fat chips - sriracha mayonnaise - guacamole

FHZAR - b s - TR



SWEET SIXES
i B 2 2

Avocado Pistachio Mousse “HS LR @
apricot marmalade - biscuit base - chocolate flakes

APRREE - B2 - R I

2 Courses — $368

MY $368 (RIEEEH S > BinFEE)
3 Courses — $398

—IEF $398 (R ~ EFEAE )

Includes regular coffee or English breakfast tea - coffee upgrade +$20 - Mindful sparkling tea — calamansi luck tea /
lemon oolong tea +$48

B2 E N B UL S - THARIIE +$20 - O SIRZE — TIRMESS SR STESS +$48

0 Vegetarian 2 & m Contains Nuts &5~ e Spicy B

Prices are in Hong Kong dollars (HKD) and subject to a 10% service charge.
ERLGET (HKD) &t > SO — R & °

Prices and dishes may vary by season. Please check with your server.
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