
Menu Cycle 2 

Luncheon Menu 

Greek Salad Of  Octopus And Squid (79 kcal) 

Fresh Oregano, Cucumber, Tomato And Feta Cheese 

Or 

Terrine Of  Game Hen With Apricots And Pistachios (186 kcal) 

Mache Salad, Shaved Pear 

Or 

Falafel, Pickles And Watercress (108 kcal) 

Chili Yoghurt Dip 

& & & & & 

Duck Consommé (56 kcal) 

Shittake Mushroom And Vegetable 

Or 

Manhattan Clam Chowder (79 kcal) 

Chopped Parsley 

& & & & & 

Coq Au Vin In Syrah (211 kcal) 

Bacon, Pearl Onion And Mushroom, Potato Puree 

Or 

Grilled Garoupa Gremolata (100 kcal) 

Crushed Potato, Charred Sweet Pepper 

Or 

Salmon Coulibiac, Dill Champagne Sauce (560 kcal) 

& & & & & 

Coconut Island Breeze (461 kcal) 

Coconut Brownie With Caramel Sauce And Coconut Whip 

Or 

Hidden Gold Apple (345 kcal) 

Or 

Baked Alaska (343 kcal) 

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 



Menu Cycle 2 

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 

野雞肉凍批 (186 kcal) 

野苣沙律、水梨薄片 

或 

炸鷹嘴豆餅、醃黃瓜及西洋菜 (108 kcal) 

辣椒乳酪醬 

& & & & & 

鴨清湯 (56 kcal) 

或 

曼哈頓周打蜆湯 (79 kcal) 

& & & & & 

法式紅酒炆雞 (211 kcal) 

煙肉、珍珠洋蔥、白菌、薯蓉 

或 

烤石斑魚配意式香草醬 (100 kcal) 

碎薯蓉、烤甜椒 

或 

酥皮三文魚配蒔蘿香檳汁 (560 kcal) 

& & & & & 

椰子布朗尼蛋糕配焦糖醬及椰子忌廉 (461 kcal) 

或 

香草焦糖蘋果 (345 kcal) 

或 

火焰雪山 (343 kcal) 

咖啡或茶 

法式小甜點 

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 


