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BUSINESS SET LUNCH
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CALDO VERDE

Potatoes | Kale | Chourico
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YELLOW CROAKER

Crispy Yellow Croaker | Fennel Salad
Homemade Black Vinegar

EEED®®

EERE IS

SEASONAL OYSTERS
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Mignonette Sauce | Lemon Wedges
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SEABASS

Stemed Seabass | Lettuce
Fish Maw & lkura Chardonnay Sauce
French Haricots

ERBEERWRICILNERES 2 ©
FRIED RICE

Wok-fried Truffle Rice

served with Matsutake Tofu Soup
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PACCHERI MANCINI

Neapolitan Pasta | Tomato Sauce
Parmesan Cheese
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SIGNATURE NAPOLEON
Goji Berries | Matcha Cream
Caramelised Puff Pastry

E@ /88% Seafood @ Z B Vegetarian
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Choice of one starter, main and dessert or tea
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ASPARAGUS

Poached Egg | Hollandaise Sauce

=NEDP®

BXBE=NE | ERRATERER | FEH
SALMON

Homemade Marinated Salmon

Smoked Caviar Creme | Dill Oil
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NICOISE SALAD

French Beans | Warm Potatoes
Seared Tuna | Quail Eggs
Heirloom Tomatoes
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LAMB

Australian Lamb Loin & Chop

Mole Sauce | Micro Cress Salad
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AUSTRALIAN ANGUS FLANK
Onion Koji Fermented Flank
Barbecue Sauce | Spinach
Parmesan Velouté
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SEASONAL FRUITS

Freshly Sliced Seasonal Fruit

Y #iZ=E Vegan

DL HEMESNN10%AR75E The above prices are subject to a 10% service charge
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ZHIEREE Locally Sourced
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MODERN LINGNAN ELEGANCE
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APPETIZER
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Australian Beef Dumpling
Black Termitomyces Mushrooms
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Zucchini & Seafood Dumpling | Black Truffles
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Crystal Vegetables, Mushrooms & Truffles Dumpling
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SOUP
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Double-Boiled Abalone | Hairy Fig Roots
Pork Shank Soup
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MAIN

BRIGTERLABERAD
Steamed Local Threadfin
Fermented Plum Sauce | Luffa
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Thai Jasmine Rice | Tiger Prawns
Fish Broth | Crispy Rice
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MANGO POMELO SAGO
Mango | Sago | Pomelo | Aloe Vera

Mango Sorbet | Water Chestnut Pearls
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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



