Luncheon Menu
25 March — 28 March 2024

g
@ Greek Salad (162Kcal)
Fresh oregano, cucumber, tomato and feta cheese

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

Maryland Crab Cake (221kcal)
Lime mayonnaise, green salad
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el .
’y  Saffron Tomato Consommeé (123Kcal)
Cream of Cauliflower (175Kcal)
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Roasted Chicken (314Kcal)
Root vegetable, creamy polenta, tarragon jus

Poached Barramundi Fillet Dugléré (292Kcal)
Chateau potatoes, garden vegetable, white wine sauce

Daily Carvery Special
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Apple Paradise (264Kcal)
Apple mousse, cinnamon crumble, tea cookie, caramelized pear gel

Brownie (331Kcal)
Chocolate whipped ganache, toffee sauce, walnut ice cream

Pineapple Rice Pudding (211Kcal)
Vanilla pineapple, coconut crumble, pineapple coulis
Coconut flake, coconut sorbet

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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