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Crabmeat, Salmon Roe Salad
(Celeriac Puree, Seaweed Crispy Rice Cracker)
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Soup of the Day
=AES
Onsen Tamago, Portobello, Garlic Bread Crumb, Mushroom Puree
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Main £33
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Chuck Tail Flap, Truffle Mashed Potato, Asparagus, Sweet Corn, Gravy
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Lamb T-Bone & Lamb Loin, Baby Beetroot, Baby Carrot,
Curry Eggplant Puree, Coffee Gravy

FTEIRFM - BIRALKEE - HEF - WEM 72 - WgksT

Pan-fried Swordfish Fillet, Sautéed Spinach, Pine Nut, Dried Raisin,
Roasted Potato Cube, Green Curry Cream Sauce
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Seafood Linguine or Risotto
(Prawn, Scallop, Clam, Squid)
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Coffee or Tea WIBEsR %%

HKD438

(Complete your meal with one of our dessert from the main menu +HKD50)
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