
2-COU RS E SE T  488  |  3 -COU RS E SE T  588

Spiced Cauli flower Soup
Blue Crab  Meat , Cum in, Cu rry, Green Chill i

香料花椰菜濃湯
配藍蟹肉、孜然、咖喱及嫩青辣椒

Or

Pandan Leaf Chick en
Thai-sty le, Green Man go Salad,  Sweet C hilli Sauce,  Lime

泰式斑蘭葉嫩雞
配青芒果沙律、甜辣椒醬及青檸

Or

Grav lax Scottish Sa lmon
Dil l, Cap er s, Egg,  Fennel & Aspar agus Salad,  Lemon Olive Oil  Dressing

蘇格蘭醃三文魚
配刁草、酸豆、雞蛋、茴香及蘆筍沙律，佐檸檬橄欖油汁

S TA R T E R

Black Cod Fil let
Sea red, Tobi ko,  Fennel,  Shi itake,  Ba by Spinac h, Ch illi Threa ds, Cit rus Beurre Bl anc

香煎黑鱈魚柳

配飛魚子、茴香、香菇、 菠菜苗及辣椒絲，佐柑橘奶油白汁

Or

Seabass Fil let
Sea red, Orzo Pa st a, Pesto,  Cherry Toma to, Pa rmesan Creamy Sauce

香煎鱸魚柳
配意大利米形粉、香蒜青醬、車厘茄及巴馬臣芝士忌廉汁

Or

Wok-fried Beef  Fi llet
Aspara gus, Bel l Pepper,  Shr imp Roe, Ca ramelized Wa lnuts,  X.O. Sauce, Steamed Rice

X.O. 醬鑊炒嫩牛柳
配蘆筍、甜椒、蝦子、焦糖合桃及香苗白飯

M A I N

Strawberry Chocolate Tart
Vanill a Ice Crea m

士多啤梨朱古力撻配雲呢拿雪糕

Or
Tiram isu

Espresso, Baileys Ice Cream
提拉米蘇配百利甜酒雪糕

D E S S E R T

LUNCH & DINNER SPECIALS 
午餐及晚餐精選

1-16 M arc h 2026

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。

我們盡力選用本地且可持續來源的食材。

Co ffee, Tea or S oft Dr in k
咖啡、茶或汽水



M O N D A Y
Artichoke & Iberico Ham Salad  

Rocket,  Carrot, Celery Root,  Lemon Olive Oi l Dressing
洋薊及西班牙黑毛豬火腿沙律

配火箭菜、紅蘿蔔、芹菜根、檸檬橄欖油醬
$268

CHEF'S RECOMMENDATIONS
廚師精選

9 – 13 March 2026

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。

我們盡力選用本地且可持續來源的食材。

T U E S D AY
Roasted U.S. Beef Tenderloin

Sautéed Wild  Mu sh room s,  Roa st ed  Potat oes,
Smoked P aprika, Grai n Mustard C ream Sauce

香烤美國牛柳
配炒野菌、烤馬鈴薯、煙燻紅椒粉及芥末籽忌廉醬

$428

W E D N E S D A Y
Deep-fried Tiger Prawn, Thai-style

Egg,  Baby Corn, Ca rrot , Onion,  Sweet Basil,  
Yellow Curr y, Steamed Rice

泰式酥炸虎蝦
配雞蛋、玉米筍、紅蘿蔔、洋蔥、甜羅勒、黃咖喱及香苗白飯

$348

 T H U R S D AY

Veal Marsala
Button Mushrooms,  Garl ic, Shallo ts, Crea m, Gn occhi , Parsl ey

馬沙拉小牛肉
配蘑菇、蒜頭、青蔥、忌廉、意式薯糰及香芹

$338

F R I D AY
Wok-fried Macao Sole Fillet 

Bel l Pepper,  Oni on, C hilli,  Cori ander,  
Black Bean Sauce,  Steamed Rice

鑊炒龍脷柳
配甜椒、洋蔥、辣椒、芫茜、豉汁、香苗白飯

$428
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