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Luncheon Menu

Nicoise salad (94kcal) Bl
Haricot Vert, Quail Egg And Tuna Confit I
Or

Parma Ham, Cantaloupe Salad (108kcal) zgi
Rocket Leave And Balsamic Vinaigrette
Or
Open Ravioli With Tomato Fondue (262kcal)
Garlic, Olive Oil And Parmesan

g & & & g

French Onion Soup (110kcal)
Or
Lobster Bisque (150kcal)

g g g & g

Wiener Schnitzel (493kcal)
Creamed Spitzle, Lemon- Caper Butter Sauce
Or
Pan-Seared Barramundi (238kcal)
Clams, Chickpeas, Sauteed Kale, Saffron Emulsion
Or
Salmon Coulibiac, Dill Champagne Sauce (556kcal)

g g g & g

Art Tart Chocolate (222kcal)
Or
Floral Tea Whisper (328kcal)
Jasmin Tea Chiffon Cake With Fresh Mango
Or
Yuzu Dreamscape (362kcal)

Petit Fours
Coffee or Tea

Three-course menu at HK$160 per person
Four-course menu at HK$180 per person

Please ask our instructor for nutritional analysis

\._ ’e
NZ1%2
\\ g ) 7 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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