Luncheon Menu

Pate de Campagne (335Kcal)
Pistachio and Mache salad, mustard vinaigrette

Kataifi Wrapped Prawns (326Kcal)
Green mango salad

75% Bibb and Mesclun Salad (82Kcal)
Cucumber, mint raita
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Sweet Corn Potage (171Kcal)

Beef Consomme (107Kcal)
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Roasted Duck Breast (367Kcal)
Cherry glazed, sauteed Swiss chard onion soubise, toasted almond

Seared Greenland Halibut (312Kcal)
Citrus glazed fennel, yellow tomato jam, basil oil

Beef Wellington (439Kcal)
Red wine jus
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Tiramisu (323Kcal)
Tiramisu, coffee jelly, milk foam

Mont Blanc Tropical Harmony (384Kcal)
Chestnut mousseline, pistachio cake base, mango passionfruit gel
Chocolate soil

Lemon Basil Cheesecake and Blueberry Compote (331Kcal)
Basil cheese cake, lemon jelly, blueberry compote, 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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