Luncheon Menu

Vitello Tonnato (234Kcal)
Shaved radish, capers, tuna remoulade

Prosciutto with Compressed Melon (193Kcal)
Rocket leave, balsamic vinaigrette

Mushroom and Ricotta Ravioli (251Kcal)

Tomato stew and parmesan
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e Fish Broth (126Kcal)
Smoked salmon Quenelles

French Onion Soup (111Kcal)
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Beef Stroganoff (273Kcal)

Pilaf rice, fried onion, smoked paprika
Pan-seared Barramundi (236Kcal)
Bell pepper piperade, mashed potato
Daily Carvery Special
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Chocolate Raspberry Dome (366Kcal)
Chocolate Mousse, Raspberry Jelly, Vanilla Ice Cream

Lemon Meringue Pie (326Kcal)
Lemon Curd, Italy Meringue, Lemon Zest

Apple Strudel (312Kcal)
Vanilla Sauce, Caramel ice cream

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

2023 TDS Lunch Menu 7




BEEE km%

BB IFRETERT (234Kcal)

FEAFKHBRECEHI (193Kcal)

BEAMEGEEREY (251kcal)

% % 5K %D 50

=NRiEF (126Kcal)

AIVFEE (111Kcal)

© % L K 5

BIVAHNER (273Kcal)
BRIBEMNEHE (236Kcal)
= AEE
%K) K %K % 5D
R N4 SR F ZE#%(366Kcal)

EEEZEBHE(326Kcal)
$EREABH(312Kcal)

BRSO =

AR SR T/ B2
B SHE 160
BR SIEE 180

KENZEB NN r'ﬁidFEEl’J?EEiﬁ A
T S BB - B A P
meBEMRVRERY) -

- BEMHETEREERED ﬁ




