Luncheon Menu

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

Waldorf Salad (241kcal)
House cured gravlax, toasted walnut, goat cheese

@ Mushroom and Ricotta Ravioli (251Kcal)
oy Tomato stew, parmesan
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French Onion Soup (111Kcal)

Lobster Bisque (241kcal)
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Pan-seared Barramundi (236Kcal)

Bell pepper piperade, mashed potato

Sautéed Pork Schnitzel (385Kcal)
Toasted spatzle, lemon- caper butter sauce

Daily Carvery Special
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Red Wine Poached Pear (236Kcal)
Red wine sauce, short bread, honey ice cream

Mango Mille-Feuille (276Kcal)
Pastry cream, mango compote, berry sorbet

Banoffee Tart (324Kcal)
Caramel rum banana, fresh banana, toffee cream, light coffee, whip 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
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