LUNCH & DINNER SPECIALS
T8 N IR ENE B

1-15 November 2026

STARTERS FHig

Hairy Crab Meat and Bamboo Pith Soup &
Conpoy, Tofu, Mushroom, Yellow Chives, Sesame Oil
REVEEE NI RSICEEE ~ S ~ ¥ - dESRAUH
Or

Cep Mushroom Tart @

Maitake, Baby Spinach, Frisée, Radish, Hazelnut, Truffle Dressing
ERFEDEZVNEICIEE S ~ MUK - R4 - AR R T - HEAERET
Or

Cuttlefish and Daikon Salad fi: & ®
Mizuna, Bean Sprout, Ginger, Bonito Flakes

S fB T SR DA ~ 2 - BB AL
MAINS ¥

Beef Stroganoff
Argentinean, Brandy, Pickled Gherkins Onion, Sour Cream, Steamed Rice
A UG PTR R4 AECEE TN ~ R~ IR TR R &R
Or
Prosciutto-Wrapped Black Cod Fillet
Pan-Seared, Organic Maitake, Asparagus, Gnocchi, Truffle Chicken Consommé
FERUEAHREZ K R S G A IR E 4 A B SN - fEAREHES S
Or
Braised Chicken with Abalone f: &
Shaoxing Wine, Mushrooms, Ginger, Shallots, Spring Onion, Steamed Rice

SRR R REECEESS - B - AL - FEMGEOH

DESSERTS E%

Pecan Tart @
Maple Syrup, Cinnamon Ice Cream

RSB RS R POk
Or

Citrus Panna Cotta @
Yuzu Sorbet

MR R AR O T A

Coffee, Tea or Soft Drink
ik ~ FEERK

& Dairy Free Gluten Free ® Nut Free @ Halal ¢ Cage Free Egg

@ Vegetarian ¥ Vegan < Organic & Healthy B Lactose Free

2-COURSE SET 488 | 3-COURSE SET 588

Please inform your server of any food-related allergies.

Prices are in Hong Kong dollars and subject to a 10% service charge.
Where available, our ingredients are from local and sustainable sources.
MBEEFCUEYEBHKRE  FEREBRSGEHLS -
BRBEAE  SM—RBEE -
EMMWEMOIBENBA M ROAGEERR ZKIF -



LUNCH & DINNER SPECIALS
T8 N IRaE B

16-30 November 2026

STARTERS FHig

Hairy Crab Meat and Bamboo Pith Soup fx &
Conpoy, Tofu, Mushroom, Yellow Chives, Sesame Oil
REVEBE ARSI - WO ~ ¥E  ESRRH
Or
Pan-Seared Hokkaido Scallop
Truffle, Cauliflower Velouté, Tobiko, Shichimi, Lemon QOil
ERUDSETT FICATE - MSEEET - REM - THEETRMEH
Or
Duck Confit Salad fx & @@
Rocket, Mushrooms, Beetroot, Ratte Potatoes, Dijon Mustard

SEAREMSB D RIS - B - ALROH AR EIT - RIS
MAINS F3E

Beef Stroganoff
Argentinean, Brandy, Pickled Gherkins Onion, Sour Cream, Steamed Rice

B A S TR A BRI ~ DR - BRTBR AR
O r

Pan-Seared Sea Bass Fillet ®
Clams, Chorizo and Cannellini Bean Cassoulet,, Herbs Butter Sauce
TR AR ~ PRI A E DS - fEE R4
Or
Wok-Fried Sole Fillet [ &
Bell Peppers, Onion, Chilli, Coriander, Black Bean Sauce, Steamed Rice

BB RERR OIBCRIR ~ S0~ BRML - T3  REFEOT RS

DESSERTS E%

Pecan Tart @
Maple Syrup, Cinnamon Ice Cream

ERUREE A ARIEST S A RS

Citrus Panna Cotta

Yuzu Sorbet v
M A e 5 i

Coffee, Tea or Soft Drink
ik ~ FEERK

& Dairy Free Gluten Free ® Nut Free @ Halal ¢ Cage Free Egg

@ Vegetarian ¥ Vegan < Organic & Healthy B Lactose Free

2-COURSE SET 488 | 3-COURSE SET 588

Please inform your server of any food-related allergies.

Prices are in Hong Kong dollars and subject to a 10% service charge.
Where available, our ingredients are from local and sustainable sources.
MBEEFCUEYEBHKRE  FEREBRSGEHLS -
BRBEAE  SM—RBEE -
EMMWEMOIBENBA M ROAGEERR ZKIF -
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