
THANKSGIVING SPECIAL MENU 
LUNCH SPECIALS 

26 November 2026

P l e a s e  i n f o r m  yo u r  s e r ve r  o f  a n y  f o o d - r e l a t e d  a l l e r g i e s .  

P r i c e s  a r e  i n  H o n g  K o n g  d o l l a r s  a n d  s u b j e c t  t o  a  10%  s e r v i c e  c h a r g e .

W h e r e  a va i l a b l e ,  o u r  i n g r e d i e n t s  a r e  f r o m  l o c a l  a n d  s u s t a i n a b l e  s o u r c e s .

如對任何食物有過敏反應，請與餐廳款待員聯絡。
價格以港幣計算，另加一服務費。

我們的食材均盡量取自本地及可持續發展之來源。

Coffee, Tea or Soft Drink
咖啡、茶或汽水

Pecan Tart  

Maple Syrup, Cinnamon Ice Cream

胡桃撻楓糖漿伴肉桂雪糕

HKD158

Or

Pumpkin Crème Brûlée  

Spice, Vanilla Ice Cream

南瓜焦糖燉蛋伴雲呢拿雪糕

HKD158

D E S S E R T S  甜品

Roasted Turkey

Roasted Potatoes, Brussels Sprouts, Stuffing, Cranberry, Giblet Gravy

傳統香烤火雞香烤薯仔,椰菜苗,經典火雞餡料,伴火雞紅莓醬汁

HKD398

Or

Baked Toothfish Fillet  

Endive, Orange Reduction, Parisian Potatoes, Hazelnuts & Sherry Sauce

香焗鱈魚柳菊苣,香橙濃縮醬,巴黎小薯仔,榛子伴雪梨酒忌廉汁

HKD458

M A I N S  主菜 

Roasted Chestnut & Mushroom Soup  
Creamy, Wild Mushroom Duxelles, Truffle

烤甘栗野菌忌廉湯伴松露野菌醬
HKD238

Or

Roasted Pumpkin & Quinoa Salad   
Dried Cranberry, Feta, Chickpeas, Rocket, Caramelised Walnut, Truffle Honey 

Dressing
烤南瓜藜麥沙律風乾紅莓菲達芝士，鷹嘴豆，芝麻菜，焦糖核桃伴松露蜂蜜有醋汁

HKD238

S T A R T E R S  前菜

3-Course Set HKD658 per person



THANKSGIVING SPECIAL MENU 
DINNER SPECIALS 

26 November 2026

P l e a s e  i n f o r m  yo u r  s e r ve r  o f  a n y  f o o d - r e l a t e d  a l l e r g i e s .  

P r i c e s  a r e  i n  H o n g  K o n g  d o l l a r s  a n d  s u b j e c t  t o  a  10%  s e r v i c e  c h a r g e .

W h e r e  a va i l a b l e ,  o u r  i n g r e d i e n t s  a r e  f r o m  l o c a l  a n d  s u s t a i n a b l e  s o u r c e s .

如對任何食物有過敏反應，請與餐廳款待員聯絡。
價格以港幣計算，另加一服務費。

我們的食材均盡量取自本地及可持續發展之來源。

Coffee, Tea or Soft Drink
咖啡、茶或汽水

Pecan Tart  

Maple Syrup, Cinnamon Ice Cream

胡桃撻楓糖漿伴肉桂雪糕

HKD158

Or

Pumpkin Crème Brûlée  

Spice, Vanilla Ice Cream

南瓜焦糖燉蛋伴雲呢拿雪糕

HKD158

D E S S E R T S  甜品

Roasted Turkey

Roasted Potatoes, Brussels Sprouts, Stuffing, Cranberry, Giblet Gravy

傳統香烤火雞香烤薯仔,椰菜苗,經典火雞餡料,伴火雞紅莓醬汁

HKD398

Or

Baked Toothfish Fillet  

Endive, Orange Reduction, Parisian Potatoes, Hazelnuts & Sherry Sauce

香焗鱈魚柳菊苣,香橙濃縮醬,巴黎小薯仔,榛子伴雪梨酒忌廉汁

HKD458

M A I N S  主菜 

Roasted Chestnut & Mushroom Soup  
Creamy, Wild Mushroom Duxelles, Truffle

烤甘栗野菌忌廉湯伴松露野菌醬
HKD238

Or

Roasted Pumpkin & Quinoa Salad   
Dried Cranberry, Feta, Chickpeas, Rocket, Caramelised Walnut, Truffle Honey 

Dressing
烤南瓜藜麥沙律風乾紅莓菲達芝士，鷹嘴豆，芝麻菜，焦糖核桃伴松露蜂蜜有醋汁

HKD238

S T A R T E R S  前菜

3- Course Set HKD788 per person including a glass of champagne
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