04.2024

STARTER (your choice of one)
®<® HOME SMOKED SALMON CAESAR SALAD anchovies, garlic, cheese, croutons, bacon

@& SICHUAN SPICY DUMPLINGS shrimp dumplings, chilli oil

MAIN COURSE (yourchoice of one)

@ 300G AUSTRALIAN LAMB CHOPS roasted potatoes
café de Paris butter / gravy / peppercorn sauce
additional +5 0

® 300G ARGENTINEAN RIBEYE
café de Paris butter / gravy / peppercorn sauce
additional +5 0

0( LOBSTER AND CLAM LINGUINI
garlic, chilli, extra virgin olive oil

O( NORWEGIAN SALMON FILLET
grilled asparagus, rocket leaves, dill and caper cream sauce

&® WOK FRIED SCALLOPS
broccoli, x.0. sauce, served with steamed rice

@®# HAINANESE CHICKEN RICE
seasonal vegetables, chicken broth, Asian herbs

ﬁ SINGAPOREAN LOBSTER LAKSA
egg noodles, lobster, fish cake, chicken

\P@ DESSERT (your choice of one)
DAILY CAKE
HOMEMADE ICE CREAM o SORBET
FRUIT PLATTER

@CONTAINS ALCOHOL @CONTAINS PORK gCONTAINS NUTS

VVEGETARIAN GLUTEN FREE @< SUSTAINABLY SOURCED SEAFOOD @PLANT BASE (VEGAN)

Price is in HK$ and subject to 10% service charge
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