CHEF’'S SEASONAL SELECTION

APPETISER Rij3%

RED PRAWN GAZPACHO | GREEN APPLE, DiLL & CUCUMBER
L% | FERBFTEREN
OR I
PAN-ROASTED CANADIAN SCALLOP | YUZU & POMELO
BERUNEREF | M REMES

OR H,
SCOTCH EGG | IBERICO HAM, HERB PANKO AND CHICKEN JUS

FRIEBEER | (RELAIEEK B, B E e A R

MAIN COURSE E3¢

SAIKYO MISO BLACK COD | ASPARAGUS & LEMON RISOTTO

PEEUBRIEAE R | A R E AR
OR B,
DucKk DUO | ROASTED BREAST, CHARCOAL-GRILLED HEART AND PEAR

ISR 23R | FRIH, RIRIR O KBS

OR =%,
CHARCOAL-GRILLED FLANK STEAK | ROOT VEGETABLES AND CHIMICHURRI

PRBAFIEY | BREATE

DESSERT gt/

SILVERI TIRAMISU | MASCARPONE, COFFEE AND COCOA
SREEERARER | BT RE2Z 4, umk K oy a]

OR =%,
ORANGE & ALMOND CAKE WITH YUZU ICE CREAM

RET(CER I T35

2-COURSE SET R #E3Z
45ir PER PERSON HK$388

3-COURSE SET =3H3¢
451 PER PERSON HK$488

ELEVATE YOUR DINING EXPERIENCE WITH THE FOLLOWING ADD-ONS:

TETHEHIR B REER - FZE DU IS

FRESHLY-BREWED COFFEE OR PREMIUM TEA FEEEMIMEE R 5 25— +HK$38

A GLASS OF SELECTED HOUSE WINE }&E 4T 1 & H—#F +HK$68
A GLASS OF SPARKLING WINE fIBC & /M +HK$78

*ALL PRICES ARE SUBJECT TO A 10% SERVICE CHARGE A HEEI—R%E

*OTHER DINING DISCOUNTS (INCLUDING ALL MEMBERS / ACCOR PREMIUM CARD MEMBERS)
AND PROMOTIONAL OFFERS DO NOT APPLY TO THIS SPECIAL PROMOTIONAL MENU.
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