BUSINESS LUNCHEON BE#£FF&

SALAD AND APPETIZER BAR
FIESDZEY

OR

SOUPS

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

N=p
/ﬁ#ﬁ

HEE R

EIVFRS | ATUBES | HERERS

MAINS 3£

HERB-CRUSTED PROVENCAL RACK OF LAMB
garlic parmesan duchess potatoes | beetroot | rosemary jus

BREZ R AT 59
OR Z,

PAN-SEARED BARRAMUNDI FILLET
zucchini ribbons | herb beurre blanc | citrus oil

EASEMEN | BT | B2
OR &,

SLOW-ROASTED KUROBUTA PORK LOIN
caramelized apple | romanesco | whole-grain mustard sauce

1@ REFRIRFEN | SRNESERR | ZRRRTCMRSE | )RR &S
OR

VEAL CORDON BLEU ADD 55/l 220
parisian ham and comté cheese | spinach

VEAATH B BRIR 2 OKHE | SRk

e
PN

—+

RIRET

BT | HHAEH

CHEESE SELECTION
ot

OR I,

ESPRESSO CHOCOLATE ROCHER
chocolate mousse | hazelnut croustillant | espresso cream | vanilla chantilly

TRMBERE | EREEREH TR

e

—+ e
=

COFFEE OR TEA MNMBESE S
PETITS FOURS ;A Z(FH 24

4-COURSE LUNCH 7&s24& 508
Choose one or two entrées | one main course | one or two desserts
O ATSE | — AR EZE | —SimAET o

3-COURSE LUNCH —BXF & 488
PERRIER-JOUET CHAMPAGNE 1 glass —#F
EEIER ZIEETE 140
WINE PAIRING 152 & B A D

2 GLASSES #f 228
3 GLASSES #f 328

For guests with specific dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.
IARHRRERAHELEMBRMALE THERYM,  BAMBRRTE -
Prices are in Hong Kong dollars, subject to 10% service charge. FTAEE SI—RBEHLLIETTE -



BUSINESS LUNCHEON Bf&F &

SALAD AND APPETIZER BAR
AISDERIE

ORE,

SOUPS
Please choose one from our selection

FRENCH ONION SOUP | BOUILLABAISSE | CREAM OF MUSHROOMS

B8
HEE
RS | RS | CESRS

MAINS =32

CHAR-GRILLED BEEF TENDERLOIN
oyster mushrooms | honey-glazed carrots | red wine jus

FROIBZERIAEAD | 1BEE | BHREES | 4D
OR

PAN-SEARED SEABASS
braised savoy cabbage with smoked bacon | lemon and herb sauce

BRUBIER | EREEME | BEEEES
OR g,

GARLIGROASTED LEG OF LAMB
carrot mousseline | honey beans | rosemary jus

e T | HERA4E | ERFE

OR

WIEERT

SLOW-ROASTED KUROBUTA PORK TENDERLOIN
truffle mashed potato | caramelized pearl onions

BREEREN | BREER | RBEIHFR

ADD 5/ 200

CHEESE SELECTION
BEZT

OR &,

VANILLA BASQUE CHEESECAKE
fresh berries

EleleBires & | BHE

COFFEE OR TEA MNMBEEl S
PETITS FOURS ;AT\ EH 24

4-COURSE LUNCH I3& 54 &
Choose one or two entrées | one main course | one or two desserts
OJE—SMAAIR | —AEE | WA EHm

R

PERRIER-JOUET CHAMPAGNE
EEIERZIEETE

WINE PAIRING 152 &5F 2L

2 GLASSES #f

3 GLASSES #f

508

488

1 glass —#f
140

228
328

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

NBERHGRBEERYHRELEMBYMAEL 7BV,  FUBEREROE -
Prices are in Hong Kong dollars, subject to 10% service charge. FiA1E B S II—REEHLIBITTE -



BUSINESS LUNCHEON BE#54F&

SALAD AND APPETIZER BAR
AISDENE

OR

SOUPS

Please choose one from our selection

FRENCH ONION SOUP | BOUILLABAISSE | CREAM OF MUSHROOMS
aEs]

HEE—

FIVFEES | AIUBES | HERERS

MAINS F=3E

SLOW-ROASTED CHICKEN BALLOTINE
sautéed spinach | sweetcorn | chicken jus with thyme

BIEHAS | FOES | oK | BEEHRT
ORZ

PAN-SEARED SEA BREAM
capsicum and tomato orzo | saffron sauce | basil oil

RUfAR | BHENCKIERY | BATET | #8)A
OR &,

PISTACHIO-STUFFED SUCKLING PIG
bayonne ham | braised cabbage | apple cider jus

FRORERFLSE | EAAOKEE | \&HR3 | BARFFTARST
ORZ}

U.S. BEEF TENDERLOIN WITH ROASTED BONE MARROW ADD 5711 220
charred baby gem lettuce | Pommes Anna | red wine jus

EHFNBEEBF B | RIERIRESFLEX | AN TEZR | ADBRT

CHEESE SELECTION

TG T

OR }

TRADITIONAL APPLE PIE

pecan crumble | vanilla ice cream

BRFaRAL | DREHEM | ZNEESHE

COFFEE OR TEA Mk ZE

PETITS FOURS ;A =V EH 2,

4-COURSE LUNCH 3834 & 508
Choose one or two entrées | one main course | one or two desserts

SR SMAATEE | — R ELE | MR

3-COURSE LUNCH —i&3F& 488
PERRIER-JOUET CHAMPAGNE 1 glass —#F
EEIERZIEEE 140
WINE PAIRING 5 EE B AT

2 GLASSES #£& 228
3 GLASSES #f 328

For guests with specific dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.
IBERHRBEERYHELEMBYMAEL 7 BEYMS  AUHEREROE -
Prices are in Hong Kong dollars, subject to 10% service charge. FiA 8B S IN—ARFEE LI TATH -



BUSINESS LUNCHEON BEE4F&

SALAD AND APPETIZER BAR
AISDERIE

OR =k

SOUPS

Please choose one from our selection

FRENCH ONION SOUP | BOUILLABAISSE | CREAM OF MUSHROOMS
BRIE

EIVFES | AIVBES | HERES

MAINS 3£

TRADITIONAL VEAL BLANQUETTE
white beans | champignon mushrooms | baby carrots | creamy veal sauce

FRETEFHFA | B | B | MREE | HFASET
OR =k

GRILLED SALMON STEAK
creamed spinach | tomato confit | dill mulsion

BRI | RECRK | mIIEEN | BEET
ORZ

ROASTED U.S. BEEF SIRLOIN
broccolini | potato and pumpkin mille-feuille | shallot jus

EEE LAY | AEtE | EFm/INTE | 48T
OR &,

SAUTEED DOVER SOLE KNOTS ADD %711 300
crispy artichokes | leek stew | vin jaune sauce

ERFERN | AT | BER | EBETET

CHEESE SELECTION
BEZT

OR &,

EARL GREY PEACH CHOUX
earl grey pastry cream | peach | shaved almonds

BEZREIEX | AERTEE | B | &1CkH

COFFEE OR TEA MNMBEEE 2

PETITS FOURS ;A=\ & 24
4-COURSE LUNCH &3 & 508

Choose one or two entrées | one main course | one or two desserts
OJE—FMMEIE | —REH | —IMAREm

3-COURSE LUNCH —#E3F& 488
PERRIER-JOUET CHAMPAGNE 1 glass —#f
BBIER ZIEEE 140
WINE PAIRING F&EE B

2 GLASSES #£ 228
3 GLASSES #f 328

For guests with specific dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.
IBERHRBEERYHELEMBYMAEL 7 BEYMS  AUHEREROE -
Prices are in Hong Kong dollars, subject to 10% service charge. FiA 8B S IN—ARFEE LI TATH -



BUSINESS LUNCHEON B2 &

SALAD AND APPETIZER BAR
AUV

OR

SOUPS

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

58
EEE R
RIS | RS | IETAS

MAINS F3

PAN-SEARED SEABASS FILLET
provencal vegetable gratin | charred baby fennel | citrus beurre blanc

BRUERN | ZZERMANBHEE | XIEEEE | B HEET
OR

BRAISED BEEF SHORT RIBS
red wine | truffle polenta | glazed pearl onions | beef jus

ADENEFRNA | FRAREESEOREE | MIBBIOFR | FAyT
OR

SLOW-ROASTED PORK BELLY
caramelized pineapple | zucchini rosette | mustard jus

2IE3EmA | FIEEZE | RAFIBINE | FFRRT
OR
ROASTED FRENCH DUCK BREAST ADD 33/ 220

fig compote | grilled endive | port wine jus

BREAEHISH | HMIERE | FRHNE | KRBT

CHEESE SELECTION

i} A
OR &,

STRAWBERRY LAYER CAKE
hazelnut financier | raspberry confit | fresh strawberry

TZRETREER | R rEMSER | AR FRE | i L2185

COFFEE OR TEA MNBESE S

PETITS FOURS ;A=\ EHEA
4-COURSE LUNCH UiE3F& 508

Choose one or two entrées | one main course | one or two desserts
CE—SMFRAIR | —REH | —NFREH

3-COURSE LUNCH =898 488
PERRIER-JOUET CHAMPAGNE 1 glass —#F

EEIER ZIEETE 140

WINE PAIRING 52 E AL

2 GLASSES #f 228
3 GLASSES #£ 328

For guests with specific dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.
BERHGRBEERYHRELEMBYMAEL 7BV,  FUBEREROE -
Prices are in Hong Kong dollars, subject to 10% service charge. FiA1E B S II—REEHLISITEE -





