AoV et AN/ alRer AR S B |

3 Javends, Goowm |

S

<2 iyl

FRENCH DUCK BREAST
i lavender honey glaze | heirloom beetroot | cherry salad | hazelnut
F ot
- SCALLOP TARTARE

lavender marinade | potato mille-feuille

CAULIFLOWER VELOUTE
sautéed escargot | garlic lavender oil

47
CREAM OF WILD MUSHROOM

garlic lavender oil

LAVENDER ROASTED PIGEON BREAST

balsamic leg confit | apricot | purple potato mousseline | baby turnip

01
LAVENDER MINT-CRUSTED RACK OF LAMB

braised shank tournedos | grilled oyster mushroom | artichoke | morel jus

LAVENDER DELIGHT

citrus meringue | lavender cream

LAVENDER WHITE CHOCOLATE
lavender mousse | blueberry coulis | almond sable

Coffee or Tea
Confectioneries \

“LAVENDER BREEZE" COCKTAIL

3-COURSE HK$888 Per GUEST U
4-COURSE HK$988 PER GUEST &
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Our food and beverage may contain traces of allergens, as our kitchen is an environ- B“Asge,“t kJ ‘

ment where allergens could be present. For guests with special dietary requirements

) or allergies who may wish to know about the food ingredients used, please contact o phe e‘qm AV
\" the manager. N o= Y. e
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