?”"" Luncheon Menu

(/ )\ Pate De Campagne (335kcal)

Pistachio, Pickled, Meaux Mustard And Petit Salad

< Or
2
- House Cured Gravlax And Fingerling Potato Salad (225kcal)
O, = Swedish Mustard, Capers And Red Onion
— Or
\\ Pan Seared Scallop (321kcal) 2
0 Sauteed Spinach, Parmesan Tuiles And Parsley Coulis
=
=N, ¥ ¢ @ @ @
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C ¥ //" Basil Minestrone (176kcal) )
\t})/zr/ g Bean And Parmesan

Or
Sweet Corn Potage (213kcal)

(W&
@% Parma Ham

g & & & g

‘)>‘ Duck A La Orange (375kcal)
)/ iord Braised Seasonal Vegetable
/\/
o / Or
// Pan Seared Salmon Coulibiac, Dill Champagne Sauce (211kcal)
200 P Pork Rib Roast, Sherry Jus (450kcal ZR
A S
CODY & ¥ & @ &

Citrus Mascarpone Elegance (303kcal)

Or
& (v\\ Chocolate Raspberry Pistachio Delight (484kcal)
S Or
’ Coconut Island Breeze (454kcal)
X \x Coconut Brownie With Caramel Sauce And Coconut Whip

L g Petit Fours

Coffee or Tea
7100
/‘/ ()) Three-course menu at HK$160 per person

Four-course menu at HK$180 per person

\Y/ 0 . - |
\\ A Pz Please ask our instructor for nutritional analysis
~ )7 . . :
\ ~ 4 Should you have a particular food allergy, please inform our instructor.
,K\_/ Please help us reduce food waste. Don't hesitate to ask for smaller portions
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