
Menu Cycle 3 

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 

& & & & & 

Duck Consommé (56 kcal) 

Shittake Mushroom And Vegetable 

Or 

Curried Cauliflower Soup (196 kcal) 

Poached Shrimp 

& & & & & 

Coq Au Vin In Syrah (211 kcal) 

Bacon, Pearl Onion And Mushroom, Potato Puree 

Or 

Poached Seabream Fillet (169 kcal) 

Boiled Potatoes, Celtuce, Tomato Dashi 

Or 

Roast Beef  Ribeye, Yorkshire Pudding (466 kcal) 

& & & & & 

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 

精選午餐 

希臘沙律配八爪魚及魷魚 (79 kcal) 

新鮮奧勒岡葉、青欣瓜、蕃茄及奶芝士 

或 

手切舌拿魚他他 (119 kcal) 

柚子醋、沙葛、金桔 

或 

酥炸蟹餅配青蘋果及辣根汁 (108 kcal) 

青檸蛋黃醬及田園沙律 

& & & & & 

鴨清湯 (56 kcal) 

或 

咖哩椰菜花湯 (196 kcal) 

& & & & & 

法式紅酒炆雞 (211 kcal) 

煙肉、珍珠洋蔥、白菌、薯蓉 

或 

水煮鯛魚柳 (169 kcal) 

烚薯、萵筍、蕃茄高湯 

或 

烤肉眼配約克郡布甸 (466 kcal) 

& & & & & 

朱古力莓子蛋白霜 (303 kcal) 

或 

柑橘香草蛋白餅 (267 kcal) 

或 

忌廉芝士甘筍蛋糕配 (460 kcal) 

法式小甜點 

咖啡或茶 

三道菜 每位港幣 160 

四道菜 每位港幣 180 

如需菜單的營養分析，請向我們的導師查詢 

如您對特定食物過敏，請告知我們的導師 

請幫助我們減少浪費食物， 食物份量可因應要求減 


