Luncheon Menu

Paté de Campagne (319kcal)
Pistachio and Mache salad, mustard vinaigrette

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

Leek and Parma Ham Quiche (266Kcal)
Chervil
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Cream of Broccoli (149kcal)

Li‘ Beef Consommé (107kcal)
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Roasted Duck Breast (367Kcal)
Cherry glazed, sautéed Swiss chard onion soubise, toasted almond

34 Grilled Red Snapper (203Kcal)
. Vegetable ratatouille, basil vinaigrette

Daily Carvery Special
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Mango Passion Fruit White Chocolate Mousse (351Kcal)
Almond sponge, mango passion fruit confit
White chocolate mousse, fresh mango

Caramel Custard with Chestnut (247Kcal)
Chestnut cream, candy chestnut, orange zest, fresh fruit

Profiteroles (364Kcal)
Praline ice cream, chocolate sauce, vanilla 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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