? \ Luncheon Menu
</J J) Greek Salad Of Octopus And Squid (79 kcal) Eé“y

g Fresh Oregano, Cucumber, Tomato And Feta Cheese
- Or
k//) = Terrine Of Game Hen With Apricots And Pistachios (186 kcal)
— Mache Salad, Shaved Pear

LU .

Falafel, Pickles And Watercress (108 kcal)

=S . :
(///% ) Chili Yoghurt Dip
A 7 ) & & & & @

\’:,//// Duck Consommé (56 kcal)
Shittake Mushroom And Vegetable

=~ \\/—\ Or
N

@ Manhattan Clam Chowder (79 kcal)
L l) Chopped Parsley
), g ¥ ¥ &
Jios .
Sz Coq Au Vin In Syrah (211 kcal)
// Bacon, Pearl Onion And Mushroom, Potato Puree
Or
B ), = Grilled Garoupa Gremolata (100 kcal)
A
)7 (C/ ())3\ \3 Crushed Potato, Charred Sweet Pepper
-~
CO) 27N/ Or
@) Salmon Coulibiac, Dill Champagne Sauce (560 kcal)

g g & & g

\(\.—./\, Coconut Island Breeze (461 kcal)

Coconut Brownie With Caramel Sauce And Coconut Whip

’
Or
( \ Hidden Gold Apple (345 kcal)

Or
Baked Alaska (343 kcal)

% g
Freshly Brewed Coffee or Tea

"v S Q Petit Fours

7
\ /// Three-course menu at HK$160 per person
gfb 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 2
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