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Luncheon Menu

Greek Salad Of Octopus And Squid (79 kcal) %?
Fresh Oregano, Cucumber, Tomato And Feta Cheese
Or
Hand-Cut Tuna Tartar (119 kcal)
Ponzu, Jicama, Calamansi
Or

Crispy Crab Cake With Green Apple And Horseradish (108 kcal)

Lime Mayonnaise And Garden Salad
Chili Yoghurt Dip
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Duck Consommé (56 kcal)
Shittake Mushroom And Vegetable
Or
Curried Cauliflower Soup (196 kcal)
Poached Shrimp

g g g & g

Coq Au Vin In Syrah (211 kcal)
Bacon, Pearl Onion And Mushroom, Potato Puree
Or
Poached Seabream Fillet (169 kcal)
Botled Potatoes, Celtuce, Tomato Dashi
Or
Roast Beef Ribeye, Yorkshire Pudding (466 kcal)
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Choco-Berry Meringue Fantasy (303 kcal)
Or
Pavlova Citrus Vanilla Fusion (267 kcal)
Or
Earthy Garden (460 kcal)

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

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

Menu Cycle 3



V= By = =4 X
o P

UV UT AR (79 keal)
PRI - BRUK - BHRAE 4
£
FUEEAMM (119 keal)
HTHE - 8 -
=
BRYFAERIEA R BT (108 keal)
B R
& & & & @

B35 % (56 kcal)
5%
UMMEFRSESES (196 kcal)

g g g & g

EREDEEE (211 keal)
SEBR] ~ BEOFRE - FE - E5
19
KESRAM (169 keal)
JEE ~ ) FhES
B,
FEAHRBCA BT &) (466 keal)

g g & & g

KEIETEAF (808 keal)
5
HFEEEESF (267 keal)
5
BRRZ L HEERHAC (460 keal)

BTV INEHRE
/1732

=IEE FER 160
PUiESe FAERE 180
TREN BB SRR

AR E BVIAERL > S5 S APy EED
BB RE &Y > Bl E AT IR E K

Menu Cycle 3



