/ Luncheon Menu
J Jj\ Nicoise salad (94kcal)

Haricot Vert, Quail Egg And Tuna Confit :&%?

Or
\) House Cured Gravlax And Fingerling Potato Salad (225kcal)
Swedish Mustard, Capers And Red Onion

Or
Pan Seared Scallop (321kcal) aud
Sauteed Spinach, Parmesan Tuiles And Parsley Coulis
//,,m D),
K/‘ J g & & g g
= /" Basil Minestrone (176kcal) 3‘—3;;[
//

Bean And Parmesan
Or

N
KF;‘\/ Lobster Bisque (150kcal)
o
<) AY
g g g g g

.)) Wiener Schnitzel (493kcal)
//”/ Creamed Spitzle, Lemon- Caper Butter Sauce
Or
// Pan Seared Salmon Coulibiac, Dill Champagne Sauce (211kcal)
.9/ Or

\ Roasted Beef Ribeye, Yorkshire Pudding (561kcal)

}/( ) \,Y

J g g & & g

Earthy Garden (386kcal)

(\ Carrot Cake With Cream Cheese Frosting

Or
Kalamansi Mango Whisper (270kcal)

Or
i \ Deluxe Banoffee (301kcal)

Petit Fours

6// { 7 Coffee or Tea

Three-course menu at HK$160 per person
\‘ /

\

=
u

7

i/

Four-course menu at HK$180 per person
Please ask our instructor for nutritional analysis
(f\ 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
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