Luncheon Menu
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? Pate De Campagne (335kcal)
</ J J)\ Pistachio, Pickled, Maaux Mustard And Petit Salad
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b Bibb And Mesclun Salad (82kcal) Qg
e Cucumber And Mint Raita
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\\ Kataifi Wrapped Prawns (336kcal)
0 E— Green Mango Salad
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Cl(( //J Beef Consommé (106kcal)
= Py Vegetables Julienne
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— Sweet Corn Pot 213kcal
\(\\/‘\ weet Corn Potage ( cal)
< (Z\, Parma Ham
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‘)>) Duck A La Orange (375kcal)
/”\';’ Braised Seasonal Vegetable
o fZ Or
// Seared Greenland Halibut (311kcal)
/,,ﬂ .. Citrus Glazed Fennel, Yellow Tomato Jam, Bastl Ozl
N Or
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FL )) ) Beef Wellington, Red Wine Jus (454kcal)
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Strawberry Bliss Roll (231kcal)

@ -

Tiramisu In Bowl (314kcal)

¢ Or
/ ./. \S Espuma Chocolate, Praline Crumble With Passionfruit (205kcal)

Petit Fours

Coffee or Tea
/7{ §
/ ) Three-course menu at HK$160 per person
&\\7/"’:\\/2 Four-course menu at HK$180 per person
\\ 3 ) 4 Please ask our instructor for nutritional analysis
: 7 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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