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Mother’s Day Lunch
R FE

Jamon lberico Bellota Ham, Buffalo Mozzarella, Assorted Nut,
Strawberry Balsamic Dressing
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Daily Soup
= HEZ

Australian Beef Tenderloin, Mashed Potato, Asparagus,
Port Wine Truffle Sauce

BONFH - 2R B8 - BENRERET
or 5

Australian Pork Loin, Roasted Potato, Grilled Tomato,
Green Peppercorn Sauce

BUNFEY ~ 1BE -~ BEH > FEHCT
or 5
Sea Bass, Clam, Fennel, Spinach, Miso Seafood Stew
EHE - KIR - B8~ EX - RIEEES
or =%
Crab Meat, Salmon Roe, Risotto in Cream Sauce
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Daily Dessert
= H#m

Coffee or Tea
)L 3=
{4 HKD398 per perso'lr).
Price is s/ubject t0.10% service charge 5 iN—fRis#E
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Mother’s Day Dinner
BRHERE
Salmon Roe, Lobster, Scallop Carpaccio with Citrus Dressing

SXAT  BEIR - FFRAERET

Sweet Corn Soup, Popcorn Foam
ERE  BAEIR
Pan-fried Pigeon with Endive, Grilled Baby Carrot, Chocolate Sauce
BRESEERX - BNEE -~ Kb 0T
or 2
Pan-fried Black Cod with Mashed Potato, French Bean,
Pickled Cherry Tomato, Chive Cream Sauce

EFREEATRER - 18T  BEEMN  ZESET
or 5

Pan-fried Wagyu Sirloin with Roasted Potato, Asparagus,
Red Wine Sauce (+HKD100)

BERIMFALEEE - B8 » AUBT (5 1HKD100)

Lychee and Raspberry Mousse Cake
HIRALR FHRAER

Coffee or Tea
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’-E& HKD588 per person
Prices are subject to|10% service charge %7]11 RIS E
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