CHEF’S SEASONAL SELECTION
APPETISER Fij3Z

TUNA TATAKI, MANDARIN PONZU
R HFEALEMEHE

OR B¢
FRENCH ONION SOUP GRATINEE
OR H,
CHARCOAL-GRILLED BBQ FOIE GRAS
[RBEIBAT

MAIN COURSE F3%2

CHARCOAL-GRILLED PORK RACK & CAULIFLOWER
SRIEFE B AR EC RS

OR =,
PAN-SEARED LAMB LOIN & PUMPKIN MILLE-FEUILLE

HREEIE T EREK

OR B¢
GRILLED SEA BASS & COCONUT LEMONGRASS SAUCE

B MR I &5

DESSERT &H

SILVERI TIRAMISU

OR B¢
TARTE TATIN WITH VANILLA ICE CREAM

ERBER R ERE T

2-COURSE SET FiiE32
454tz PER PERSON HK$388

3-COURSE SET =3iE3E
41 PER PERSON HK$488

ELEVATE YOUR DINING EXPERIENCE WITH THE FOLLOWING ADD-ONS:

T EHI R R R - FZE DU IS

FRESHLY-BREWED COFFEE OR PREMIUM TEA FHEENIHEE e =—FF +HK$38
A GLASS OF SELECTED HOUSE WINE &84T H & E—HF +HK$68
A GLASS OF SPARKLING WINE fIERG&EHE +HKS78

*ALL PRICES ARE SUBJECT TO A 10% SERVICE CHARGE FE {8 HESII—HREE

*OTHER DINING DISCOUNTS (INCLUDING ALL MEMBERS / ACCOR PREMIUM CARD MEMBERS)

AND PROMOTIONAL OFFERS DO NOT APPLY TO THIS SPECIAL PROMOTIONAL MENU. E N C l AV E
H@gdmil (B s AR /SRR ER) RENEEFERR IR - T H E



