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LUNCH MENU

2 Courses 3 Courses 4 Courses
EEZR EE=% £ 52 1@ &
$298 $368 $448

APPETIZER
IS
SOUP OF THE DAY
=R &S
ORGANIC BEETROOT
EHEER
Homemade Cheese, Charred Corn, Walnuts, “Pat Chun” Vinaigrette
BRERRZT - BEEX A8 \BHE
CURED SALMON
MR=XA
Star Anise, Cream Fraiche, Mandarin, Herb Oil
NE~EXED - AHE - SER
OXEN TARTARE
BHYFR
“Lau Fau Shan” Oyster Sabayon, Housemade Potato Chips
RELBLES  BRERRER
APPLEWOOD BACON
BRAERW
“Lam Tsuen” Honey, Kale, Baby Spinach, Mustard
MMNER - PREE - FXE K

Main £ ¥

CATCH OF THE DAY = H /5 ##
Asparagus, Chia Seed, Leek Cream Sauce

BEEH BTN ABmZERT
HONG KONG STYLE PORK NECK BALLOTINE
EARERE
Mashed Potato, Baby Carrot, Shallot Jam, Pork Jus
EHRER HAE HBRE -  BAT
SEAFOOD SPAGHETTI
EMEBRTEHER

Cherry Tomato And Lobster Sauce

BEEF TENDERLOIN 4 #
Braised Organic Leek, Maitake, Beef Jus
BERAE BEHE  $AT
(supplement + $98)

GRILLED TIGER PRAWNS
Basil, Onion, Cajun Herb, French Fries
KRR LWEBE EZEXEFH BE
(supplement + $60)

DESSERT if

HAZELNUT BUTTER MISO PARFAIT
EEBREREESE

Creme Caramel

12 YEAR’S MANDARIN PEEL
CHOCOLATE SOUFFLE TART
T12FBRBEAETNRTFEH#

Kowloon Dairy Gelato

NEHZFMHER

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements
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