BUSINESS LUNCHEON BE#E4F&

SALAD AND APPETIZER BAR
AISDERIE

OR 2§,

SOUPS

Please choose one from our selection

FRENCH ONION SOUP | BOUILLABAISSE | CREAM OF MUSHROOMS
L]

PEE—N

EIVFRS | AIUBES | BRERES

MAINS F3Z

GRILLED LAMB CHOP WITH CRUSTED ALMOND
cannellini bean mousseline | semi-dried tomatoes | rosemary jus

BT | BRERAS | FEZEM | MIEFAT
ORE,

PAN-SEARED BLACK COD

heirloom carrot roulade | wild mushrooms | beurre noisette sauce
BRIRER | HE6 | BE | Sbmt

OR =k

HERB-ROASTED ORGANIC CHICKEN
roasted potatoes and bell peppers | glazed shallots | tarragon jus

BEEAME | BET RN | SEAIRE | BEHAT
ORI,

CHAR-GRILLED BLACK ANGUS BEEF SIRLOIN ADD 371 220
potato croquette | french beans | red wine shallot sauce

POBLZARHIT S | B LR | )AET | ADBALEGRT

CHEESE SELECTION
REZ L

OR

SEA SALT CHOCOLATE TART
buckwheat | raspberry sorbet

BERGDE | SR | AR TS

COFFEE OR TEA MMk 2%

PETITS FOURS ;A==4 EH 24
4-COURSE LUNCH g% 508

Choose one or two entrées | one main course | one or two desserts
OJE—SMMAEIE | —AEZ | —smAEm

3-COURSE LUNCH —3&3F& 488
PERRIER-JOUET CHAMPAGNE 1 glass —#F
EBIER ZICEE 140
WINE PAIRING 152 & BT

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.
BERHRBEERYHELEMBYMAEL 7BV,  FUMEREROE -
Prices are in Hong Kong dollars, subject to 10% service charge. FiA1E B S I— RS EELIE TR -



BUSINESS LUNCHEON BEE4F&

SALAD AND APPETIZER BAR
AISDERIE

OR 2§,

SOUPS

Please choose one from our selection

FRENCH ONION SOUP | BOUILLABAISSE | CREAM OF MUSHROOMS
5B

e

EIVFRS | AIUBES | BRERES

MAINS F3Z

PAN-ROASTED DUCK BREAST
traditional ratatouille | caramelized turnips | orange and thyme jus

BRGH | BASRITETEX | fiEES | FRAEEWNT
ORE,

POACHED GAROUPA POT-AU-FEU
braised leeks | fennels | celtuces

EIUBRA | JBiER | B1E | &%
OR =k

SLOW-ROASTED U.S.RIB-EYE
Lyonnaise potatoes | green beans | Bordelaise sauce

BEEENR | ERZT | UFG | BRZADET
ORI,

VEAL ESCALOPES ADD 570 250
artichoke barigoule | green asparagus | lemon and caper butter

BRFFEIN | JATVEHNTT | BEE | BIEE4mT

CHEESE SELECTION
135 EE—H—:':

OR

MANGO CHEESE MOUSSE
coconut cream | fresh mango | lime

CRZIRG | =8 | iR | 58

COFFEE OR TEA MMk 2%
PETITS FOURS ;A==4 EH 24

4-COURSE LUNCH TN FF & 508
Choose one or two entrées | one main course | one or two desserts
OJE—SMMAEIE | —AEZ | —smAEm

3-COURSE LUNCH —3&3F& 488
PERRIER-JOUET CHAMPAGNE 1 glass —#F
EBIER ZICEE 140
WINE PAIRING 152 & B TD

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.
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

EIVFRES | AIVEBS | HRRES

MAINS 3£

BRAISED BEEF CHEEK WITH RED WINE
sweet potato mousseline | roasted orange cauliflower | bacon lardons

ARG RTE | BEERAE | BEEMEIT | EAn
OR =,

ROASTED SEA BASS WRAPPED IN BAYONNE HAM
creamy leek risotto | tomato confit | Noilly Prat sauce

ERNmK iR EsiER | RERIEBREAFER | hidEmn | &30t
OR &,

ROASTED AUSTRALIAN PRIME RIB
petit pois mousseline | yorkshire pudding | thyme jus

BEBMNENI | BERMAS | Wefint | BEEWT
ORE,

HONEY-GLAZED FRENCH PIGEON BREAST ADD 55/l 280
heirloom beetroot variation | celeriac purée | red wine reduction

R ABIARHT | AI3<5R | e | ADET

CHEESE SELECTION
BEZ LT

OR g,

VANILLA MILLE-FEUILLE
vanilla diplomat cream | mixed berries

RRIETEE | ERETE | #E

COFFEE OR TEA MNMBESE S

PETITS FOURS ;A=4 & 24

4-COURSE LUNCH & 3F& 508

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

3-COURSE LUNCH —#E3T& 488
PERRIER-JOUET CHAMPAGNE 1 glass —#f
BEEIER ZIEEE 140
WINE PAIRING 1B#EE BT

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.
INBERHRBEERIEELBMBYMAL T REYNS  SEBHREROE -
Prices are in Hong Kong dollars, subject to 10% service charge. FiA1E E 51— R#EEH LGBt -



BUSINESS LUNCHEON BEE4F&

SALAD AND APPETIZER BAR
AISEDERIE

OR

SOUPS

Please choose one from our selection

FRENCH ONION SOUP | BOUILLABAISSE | CREAM OF MUSHROOMS
L]

PEE—N

EIVFRES | AIVUEBS | BRRES

MAINS =32

CHAR-GRILLED BEEF TENDERLOIN AND BRAISED SHORT RIBS
pumpkin fondant | french beans | red wine jus

pOEFIRIEFRIA | BN | JAEE | ADET
OR =k

PAN-SEARED HALIBUT FILLET
green pea gnocchi | glazed baby vegetables | tarragon emulsion

BRILLERN | BEERAZTAT | BEKRISEH | EEE
OR 2§,

SLOW-ROASTED PORK RACK
purple potato mousseline | glazed carrots | honey mustard jus

BERE | RERMAD | BHE | BETKRE
ORE,

GRILLED VEAL CHOP ADD 5/l 300
crispy rosti potato | seasonal vegetables | Madeira and mushroom sauce

BRI | B LEH | BHK | BEADEELET

CHEESE SELECTION
fBEZ L

OR 2§,

HOJICHA CREME BRULEE
crispy sobacha | cappuccino ice cream

FESRAENERE | BEARMR | EARIMBEERE

COFFEE OR TEA MNMBESR 2

PETITS FOURS ;A=4 &H 24
4-COURSE LUNCH U834 & 508

Choose one or two entrées | one main course | one or two desserts
OE—MMAIS | —REZR | —SmaEim

3-COURSE LUNCH —&34& 488
PERRIER-JOUET CHAMPAGNE 1 glass —#F
BEIEBR ZIEEE 140
WINE PAIRING 154 & BE D

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
AISEDERIE

OR

SOUPS

Please choose one from our selection

FRENCH ONION SOUP | BOUILLABAISSE | CREAM OF MUSHROOMS
L]

PEE—N

EIVFRES | AIVUEBS | BRRES

MAINS =32

KING PRAWNS PAELLA
mediterranean seafood | duck breast | tomato confit | shellfish sauce

NIRFII T Ekr/ath | uhEass | I | hEiEm | BHE
OR =k

HERB-CRUSTED CHICKEN BREAST
crispy polenta | Provencal bell pepper sauce | chicken jus

EEMRHN | IR | SZEMETEHIE | #A5T
ORI,

GARLICGROASTED LEG OF LAMB
spinach and ricotta stuffed eggplant | potato gratin | thyme jus

ME KGR | ERIFEZ TN T | BTREN | BEERT
OREY
GRILLED WAGYU BEEF SIRLOIN ADD 557111 280

celeriac mousseline | heirloom carrots | Périgord truffle jus

BRNGIZ | AFriRRm= | BEHS | EXHERERT

CHEESE SELECTION
BEZ L

ORE,

STRAWBERRY MOCHI
strawberry cream | almond croustillant | strawberry compote

TRIRFINIE | TZRERER | DO | TZERRE

COFFEE OR TEA MNBESE 25

PETITS FOURS ;A Z(FH 24
4-COURSE LUNCH g 39& 508

Choose one or two entrées | one main course | one or two desserts
ST —SUMRATSE | —HES | — SR G

3-COURSE LUNCH —3&3F& 488
PERRIER-JOUET CHAMPAGNE 1 glass —#F
EEIER ZIEEE 140
WINE PAIRING 522 & B EC

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.
IBERHRBEERYHELEMBYMEL 7 BEYMS - AUMEREROE -
Prices are in Hong Kong dollars, subject to 10% service charge. FiA 8B S IN—RFEEHLIETATH -





