BUSINESS LUNCHEON B#F+&
MONDAY 21—

SALAD AND APPETIZER BAR
AT DERNE

OR g

SOUPS

Please choose one from our selection
FRENCH ONION SOUP | LOBSTER BISQUE | CREAM OF MUSHROOMS

g
ABEEE— TN
EIVFRES | BElRS | BERES

MAINS =

GRILLED LAMB CHOP

polenta | seasonal vegetables

FrEy | TR | BomR
OR 3%
PAN-SEARED BLACK COD

asparagus | mushroom jus

EABEES | EE | Bt
OR 2

OVEN-ROASTED ORGANIC CHICKEN

rosemary gravy

BRBWH | REBAT
OR 5

GRILLED BLACK ANGUS BEEF SIRLOIN “"CHATEAU” ADD 5l 220
BRILIEENS

CHEESE SELECTION
fEET L+

OR 2
BITTER CHOCOLATE MOUSSE

coffee granite & cappuccino foam

FARG R | DIPESSD | R IBEE

COFFEE OR TEA IMBFsk=
PETITS FOURS JAZUEH S

4-COURSE LUNCH #E54-2 508
Choose one or two entrées | one main course | one or two desserts
OJE—IMFAIH | —REZE | — M EHm

3-COURSE LUNCH —i&%F& 488

WINE PAIRING #5#5& B2
2 GLASSES #f 228
3 GLASSES #f 328

For guests with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.
MERKRBERAEELEMBYUMBL TREYMS - FEMREREE

Prices are in Hong Kong dollars, subject to 10% service charge. FTAEE SM—RBEHLIB T E



BUSINESS LUNCHEON B#F+&
TUESDAY 281~

SALAD AND APPETIZER BAR
AT DERNE

OR g

SOUPS

Please choose one from our selection
FRENCH ONION SOUP | LOBSTER BISQUE | CREAM OF MUSHROOMS

48
ERE—H
/gi/i_'%_/% ﬂgﬁi/ﬁ | Ei/u}%/%

MAINS =

PAN-ROASTED DUCK BREAST

ratatouille | port wine sauce

ERUSH) | JATVIEREX | KBS
OR &

PAN-FRIED SALMON STEAK
clam | butter sauce

ERI= i\ | 8 | st
OR 2
SLOW-ROASTED U.S. RIB-EYE

potato lyonnaise

BEEERR | EBET
OR g,
BREADED VEAL ESCALOPES ADD 5l 250

roasted potatoes | green asparagus
SaiAz BIEE]

.

CHEESE SELECTION
135 EE—H—:':

OR 5

ICED STRACCIATELLA CHOCOLATE SOUFFLE

chocolate sauce
KON | BRERANESR | KA NE

COFFEE OR TEA IBFsk =<
PETITS FOURS JA=ZUEH S

4-COURSE LUNCH H#E%4 & 508
Choose one or two entrées | one main course | one or two desserts

O MR | — A EXE | — s m

3-COURSE LUNCH =&+ & 488

WINE PAIRING 152 &EERD
2 GLASSES #f 228
3 GLASSES #f 328

For guests with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.
MARKRBEERAUELEBMBYMBL RN - FEMRERLE

Prices are in Hong Kong dollars, subject to 10% service charge. FTAEE SI—RBEHLLBTAE



BUSINESS LUNCHEON B#F+&
WEDNESDAY 281~

SALAD AND APPETIZER BAR
EIESDZEAY

OR g

SOUPS

Please choose one from our selection

FRENCH ONION SOUP | LOBSTER BISQUE | CREAM OF MUSHROOMS
N

HEE—

/i_b}?r"%@*/% RS | BEE=ES

MAINS 3%

BRAISED BEEF CHEEK

mashed potatoes | seasonal vegetables
BERE | B | BTiRK

OR g
SLOW-ROASTED SEA BASS

Bayonne ham | noiry | fried rice | sesame sauce

(=)e ESAIRKRE | KO8R | Z Mot
OR &

ROASTED AUSTRALIAN PRIME RIB
gratinated eggplant

KEBMEBNIN | WEhn
OR 5
HONEY-GLAZED FRENCH PIGEON BREAST ADD 11 280

Kenya beans | red wine reduction

THEAEIEN | STOAET | AT

CHEESE SELECTION

_IjE EF_"H‘

OR &

ORANGE CLAIREFONTAIN
pistachio sauce | orange segment

EEL | BORE | B

COFFEE OR TEA IBFsk 3
PETITS FOURS JATUEH B

4-COURSE LUNCH [J7EZF2& 508
Choose one or two entrées | one main course | one or two desserts
ORI AISE | — A ES | —ShmAEl m

3-COURSE LUNCH =B+ 8& 488

WINE PAIRING #E2EE B fARC
2 GLASSES # 228
3 GLASSES # 328

For guests with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.
MERKRBRERIHRE LR BUMAL TREVRS  SAMRERSE

Prices are in Hong Kong dollars, subject to 10% service charge. FTAEE SII—REEBHLUBTAHE



BUSINESS LUNCHEON B#F+&
THURSDAY £ #8010

SALAD AND APPETIZER BAR
EIESDZEAY

OR g

SOUPS

Please choose one from our selection

FRENCH ONION SOUP | LOBSTER BISQUE | CREAM OF MUSHROOMS
N

HRE—

EIVFERS | BElRS | HRERERS

MAINS 3%

CHAR-GRILLED BEEF TENDERLOIN AND SHORT RIBS

fondant potatoes | Kenya beans

POEFIRAIA | IEE | Be0iER
OR g

DUCK BREAST AND PRAWN PAELLA
ISR R SR B AR

OR g
SLOW-ROASTED PORK RACK

honey mustard sauce

BIEEY | BRTTRE
OR 2
GRILLED VEAL CHOP ADD %1 320

rosti potato | seasonal vegetables

A | Im 28 | S5

CHEESE SELECTION
_i,EE EF_'—H—:':

OR g
ALMOND PANNA COTTA

grappa | fresh raspberries

AU | Bt Em | ART

COFFEE OR TEA IBFsk <
PETITS FOURS JATUEH A

4-COURSE LUNCH [[7EZF2& 508
Choose one or two entrées | one main course | one or two desserts

SHE—SURRAI | SR | SRS

3-COURSE LUNCH — B4 8& 488

WINE PAIRING #E2E & EA D
2 GLASSES # 228
3 GLASSES # 328

For guests with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.
MARKRBEERAUELEBMBYMBL RN - FEMRERLE

Prices are in Hong Kong dollars, subject to 10% service charge. FTAEE SI—RBEHLLBTAE



BUSINESS LUNCHEON B#F+&
FRIDAY 2817,

SALAD AND APPETIZER BAR
EIESDZEAY

OR g

SOUPS

Please choose one from our selection
FRENCH ONION SOUP | LOBSTER BISQUE | CREAM OF MUSHROOMS

i
e
RS | RS | SETAR

MAINS 3%

PAN-FRIED HALIBUT

saffron potato | eggplant caviar | tarragon sauce

BRIELER | FALIEEMT | iFRE | ESET
OR g
SLOW-COOKED CHICKEN BREAST

green peas | bell pepper sauce

BRHN | 5= | ST
OR &

OVEN-ROASTED LAMB LEG
garlic | thyme gravy

EHEER | A7 | BRE
OR 5

WAGYU BEEF SIRLOIN ADD %71 280
mashed potato | baby carrot | truffle gravy

B | HIRALEEE | MBS

o

CHEESE SELECTION

_IjE EF_"H‘

OR g

APPLE AND CALVADOS TART
homemade caramel ice cream

SAREIRAIIE | BERREREER

COFFEE OR TEA IBFsk 3
PETITS FOURS JATUEH B

4-COURSE LUNCH [J7EZF2& 508
Choose one or two entrées | one main course | one or two desserts
ORI AISE | — A ES | —SimET M

3-COURSE LUNCH =B+ 8& 488

WINE PAIRING #E2EE B fARC
2 GLASSES # 228
3 GLASSES # 328

For guests with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.
MARKRBEERAUELEBMBYMBL RN - FEMRERLE

Prices are in Hong Kong dollars, subject to 10% service charge. FTAEE SI—RBEHLLBTAE



