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CHINESE｜中式佳餚
Double-boiled Soup, Sea Coconut, Bitter Almond, Figs, Pork Shin & Sea Whelk

海底椰南北杏無花果燉豬腱海螺湯

Steamed Dim Sum, Shrimp Dumpling & Pork Dumpling

點心拼盤，蝦餃、燒賣

Braised Lobster E-fu Noodles, Yellow Chive, Onion, Bean Sprout, X.O. Sauce & Premium Broth
上湯X.O.醬龍蝦燴伊麵配韭黃、洋蔥及芽菜

Black Sesame & Coconut Pudding
黑芝麻椰汁糕

ASIAN｜亞洲精選
Korean Kimchi, Cabbage, Spinach, Bean Sprout
韓式泡菜、椰菜、菠菜、芽菜

Shrimp & Cucumber Salad, Seaweed, Chilli Sesame Dressing
鮮蝦青瓜海帶沙律配香辣芝麻醬

Bibimbap, Carrot, Cucumber, Shredded Egg, Korean Chilli Sauce, Beef, Onsen Egg
韓式拌飯、紅蘿蔔、青瓜、蛋絲、韓式辣椒醬、牛肉、溫泉蛋

Matcha Mochi & Yuzu
抹茶麻糬配柚子醬

WESTERN｜西式佳餚
Chicken Avocado Salad, Grilled Chicken Breast, Avocado, Bell Pepper, Onion, Cucumber, Cherry 

Tomato, Olives, Lemon Dressing 

香烤雞胸牛油果沙律配甜椒、洋蔥、青瓜、車厘茄、橄欖及檸檬沙律醬

Baked Cajun Shrimp Bread, Braised Shrimp, Onion, Garlic, Pommery Cream Sauce, Cheddar Cheese

卡真香料焗鮮蝦麵包配洋蔥、蒜蓉、芥末忌廉汁及車打芝士

Chargrilled Lamb Rack, Carrot Purée, French Beans & Lamb Jus

烤羊架配甘筍蓉、四季豆及羊肉汁

Chocolate Hazelnut Praliné Cake

榛子朱古力果仁蛋糕

VEGETARIAN｜精選素食
Chilled Avocado Soup, Vegetable Broth, Cream, Croutons
凍牛油果忌廉湯配香脆麵包粒

Tomato & Mozzarella Salad, Pesto Sauce, Olive Oil
番茄水牛芝士沙律、香草醬、橄欖油

Avocado Toast, Sourdough Bread, Avocado Dip, Poached Egg, Tomato Jam & Fennel Salad
牛油果酸種多士、牛油果醬、水波蛋、番茄果醬及茴香沙律

Fresh Fruit & Mixed Berries Salad
時令鮮果及雜莓沙律

COFFEE, TEA OR SOFT DRINKS

咖啡、茶或汽水

HKD458
P le a s e in f o r m yo u r  s e rve r  o f  a n y  f o o d - re l at ed  al le rg ie s . 

P ri c e s ar e in  H o n g  K o n g d o lla r s an d  s u b je c t  1 0 %  s er vi ce  c h a r ge .

W h er e  a va il ab l e,  o u r  in g re d i en t s ar e  f ro m  l o c a l a n d  s u s ta in a b l e so u r c e s.

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

在條件允許下，所選用食材均來自本地且可持續來源。
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