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E’X@%E? CONTINENTAL DISHES
B Kz %A APPETIZERS & SOUPS

E%./L,\}%/ﬁ ’HO

RMEESR
Mushroom Cappuccino

Black Truffle Paste | Cream

EIVFEES 110
French Onion Soup
Cratinated Gruyére cheese baguette

ESpNE 145
Gorden Salad
Broccoli | Walnut | Pumpkin Seeds | Vinaigrette

ZFEAVE=YDZA 145
Burrata

Heirloom Tomato | Black Olives | Pesto

sV E 275

PURIR (ASCRERE) ~ B =3 & 31 #IWE
Caesar Salad

Choice of Grilled Prawns (ASC certified),
Smoked Salmon or Chicken Breast |

Bacon | Anchovy | Caesar Dressing

FUZEHi D=2 280
Cobb Salad

Grilled Chicken Breast | Mixed Greens |

Avocado | Tomato | Red Onion | Boiled Egg |
Bacon | Blue Cheese Dressing

B AKREEf  FROM THE PIZZA OVEN

TKAZ 2 H B 180
Margherita

Tomatoes | Mozzarella | Basil

0 2= IR S B 195

Quattro Stagioni
Tomato | Mozzarella | Artichokes | Mushrooms |
Pepperoni | Olives

—a SANDWICHES

AE=30A 215
Club Sandwich

Roasted Chicken Breast | Bacon | Fried Egg |
Tomato | Whole Wheat Toast | Fries

HRZEE 215
Chicken Burger

Tomato | Cucumber | Fries |

Honey Mustard Sauce |

Red Wine Mustard and Truffle Mustard

ER R EN=0A 235
B.LT. Sondvvlch
BYREE 235

Impossible Meat Burger

Plant-based Patty | Leftuce | Tomato |
Arugula | Pickles | Vegan Cheddar Cheese |
Multi-grain Bun | Fries

MFZEE 250
Grilled Wagyu Burger

Bacon | Fried Egg | Leftuce | Red Onion Rings |
Mushrooms | Tomatoes | Cheddar Cheese | Fries

I, 2k PASTA
¥ mBE 190
PHRAAE | &2370 | s | o | B
Vegetable Linguine

Broccoli | Sun-dried Tomatoes |

Mushrooms | Garlic | Olive
*HEEM 250

Linguine Carbonara
Bacon | Egg Yolk Sauce | Parmesan Cheese

NERK 250
Spaghetti Bolognese
Beef Sauce | Parmesan Cheese

=B

Vegetarian

PREEBESM—RBFEESLUEBTRE

prices are in Hong Kong dollars, subject to 10% service charge

RAENEPNRE T2 EMERHR  RSRMNEREE—ET

AEF B RIRAIRE

MERKRRERSHELRESMAERERRYH D %C%%%%@E°

Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present.

For guest with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.
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TMZER ASIAN FARE

ENEiRsEmnE
Vegetables Curry
Basmatirice | Papadum

Stir-fried Mixed Chinese Vegetables
and Mushrooms with Steamed Rice

BUES S
Wonton Noodle
Hong Kong Style | Chicken Broth |
Shrimp Dumplings | Roasted Duck

EBEABHEHSRER
Cantonese Fried Rice with Seafood,
Conpoy | Egg White

NSRRI D

Seafood Laksa

Singapore Style | Prawns (ASC certified) |
Scallops (ASC certified) | Coconut Broth

ENE=FrmnE
Mutton Curry
Basmatirice | Papadum

TSFIHEER

Chicken Rice

Hainan Style | Chili, Soya and Ginger Sauce |
Chicken Soup | Steamed Rice

190

195

215

215

235

235

260

FEE MAIN COURSES

YEERMIBCE 1%
Fish & Chips

Beer-battered Cod Fish Fillet (MSC certified) |

Tartare Sauce | Mixed Salad

BRIER
Seabass Fillet

Seabass [MSC certified) | Roasted Vegetables |

Citrus Cream Sauce

Y=k

Roasted Rack of Lamb

Provencal Herbs | Seasonal Vegetables |
Thyme Jus

EEZEHTS4I (1021)

Sirloin Steak (100z)

Grilled U.S. Angus Beef | Roasted Potatoes |
Vegetables | Choice of Béarnaise or

Black Pepper Sauce

aHan DESSERTS
HEKRE

Seasonal Fruits

MBI ERE
Opera Cake

Chocolate Ganache | Coffee Composition

ESTIER
New York Blueberry Cheesecake
blueberry Sauce | Chantilly Cream

BEEAMEH
Pavlova

Fresh Berries | Lemon Curd | Chantilly Cream
=Pk

Chocolate Brownie
Vanilla Sauce

T=RMhE
Mango Pudding

@%’é‘

225

310

410

418

120

145

145

145

145

145

Vegetarian

FRrEEBESM—RHELLUBTEE
prices are in Hong Kong dollars, subject to 10% service charge

MW EMMRBDESAMEBRR  ARHMNEREE—FUEFEHIRSRNRE -
MERKREERIURELERYBEMBZRRERYN)  FEMBERLE -

Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present.

For guest with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.



