Luncheon Menu
3 June — 7 June 2024

Shrimp Caesar Salad (146kcal)
Shaved parmesan

Hand Picked Crab Meat and Asparagus Salad (179kcal)
Celery, green chili, black garlic aioli, pickled red onion

Leek and Parma Ham Quiche (266Kcal)
Chervil

© % K %D 8O

nl
2 7))
25

2. Beef Consommeé (107kcal)

Basil Minestrone (181kcal)
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CERTIFIED
SUSTAINABLE
SEAFOOD

ﬁ Grilled Halibut (203Kcal)
& Vegetable ratatouille, basil vinaigrette

Veal Blanquette (189Kcal)
Button mushroom, crispy bacon, croutons

Daily Carvery Special
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Marble Cheese Cake (384Kcal)
Bake cheesecake, chocolate cream, vanilla chantilly cream

Cherry Clafoutis (388Kcal)
Cherry sauce, pistachio crumble, pistachio ice cream

Citrus Panna Cotta (271Kcal)
Lemon panna cotta, oatmeal streusel, calamansi 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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