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BUSINESS SET LUNCH
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CALDEIRADA DE PEIXE

Scallop | Chourigo

Tiger Prawn | Kalamata

By < £ [S]

NBET | BE5A

SEASONAL OYSTERS

Mignonette Sauce | Lemon Wedges
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HEIRLOOM TOMATO
COMPOSITION

Peak-Season Varieties | Garden Herbs
Aged Balsamic Vinegar

T 32 MAINS
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SEABASS

White Wine | Tomato | Capers
Oregano | Crushed Potatoes
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NEAPOLITAN FUSILLI MANCINI
Sun-dried Tomato | Honey Beans
Black Collybia | Olives
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WOK-FRIED SAN XIAN

Eggplant | King Oyster Mushrooms
Green Peppers | Dry Apricots
Purple Sweet Potato Purée

IH % DESSERT
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MANGO POMELO SAGO

Mango | Sago | Pomelo | Aloe Vera
Mango Sorbet | Water Chestnut Pearls

[S] /SfF Seafood  [V] Z=E Vegetarian
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Choice of one starter, main and dessert or tea

MEVEARSR [S]
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CRISPY PRAWNS

XO Mayonnaise

Crispy Shredded Potato
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YELLOW FIN TUNA

Hand Cut | Avocado | Crispy Shallots
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LAMB CHOPS

Portobello | Truffles | Madeira Sauce
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AUSTRALIAN ANGUS FLANK
Marinated in Tomato Koji
Pumpkin Gnocchi

Butternut Squash Cream
Pomegranate Vinegar Glaze
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SEASONAL FRUITS

Freshly Sliced Seasonal Fruit

M EERESNN10%AR75E The above prices are subject to a 10% service charge
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OYSTER TREASURES
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APPETIZER

ZHIFEE([S]
Baked Oyster with Potato, Mozzarella

T/ NEEE) [S]
Oyster Xiao Long Bao
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SOUP

SIKNBRE S = MEIFA R [S]
Crispy Oyster with 5J Ham
in Premium Chicken Consommé, Baby Celery

MAIN
EF BB RS FPERER(S]
Poached Oyster in Black Truffle Sauce

served With Steamed Rice, Preserved Meat, Taro
and Pea Shoots

tH 5. DESSERT

REETERBUKTY
Ginger-flavored Buffalo Milk and Egg White Curd,
Sweet Potato Paste
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Please be advised that our food may contain or contact with common allergens such as gluten, nuts, eggs, pork or seafood. oS RN RS
Should you have any special dietary restrictions, please inform our colleagues.

Sustainability Efforts



