Luncheon Menu
8 April — 12 April 2024

Yellow Fin Tuna Tataki (118Kcal)
Baby gem lettuce, pickled lotus root and chili bean dressing

El‘i Fig, Beet and Burrata Salad (261Kcal)
& Maple — black pepper vinaigrette

Maryland Crab Cake (221kcal)
Lime mayonnaise, green salad
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Cream of Cauliflower (175Kcal)
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Poached Barramundi Fillet Dugléré (292Kcal)
Chateau potatoes, garden vegetable, white wine sauce

Roasted Lamb Roulade (318Kcal)
White bean and tomato stew, rosemary

Daily Carvery Special
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Soft Meringue with Berry (372Kcal)
Meringue, vanilla sauce, raspberry coulis, fresh berry

Warm Chocolate Pudding(372Kcal)
Chocolate sauce, milk ice cream, caramel fig

Tiramisu (323Kcal)
Mascarpone cream, lady finger, Kahlua espresso coffee, coffee jelly

Freshly Brewed Coffee or Tea
Petit fours

Three-course menu at HK$160 per person
Four-course menu at HK$180 per person

Please ask our instructor for nutritional analysis

Should you have a particular food allergy, please inform our instructor.
Please help us reduce food waste. Don't hesitate to ask for smaller portions
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