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Father’s Day Lunch Set \CHEF&

Starter + Main Course + Dessert 582 + F 3% + 5% HK$278

French Brittany Oyster N.2 j£El %7 fE £ 1 (+HKS68/pcs) W

Shallot Vinegar, Lemon & &, 1815

Heirloom Carrot & H% W @@
Orange, Carrot Jam &P, HEE
OR 3k

Mushroom Consommé ;= EEE S5 W

Shimeji Mushroom, Spring Onion JBE%%, FE

Main Course Grilled Flat Iron Beef Steak 12454\ ® @)

Piquillos Condiments, Homemade Pomme Gaufrette FaUIF I, HEEHEZH
Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2020
OR 3k
Slow-cooked Sea Bass 12& 5% ®@)

Vegetable Julienne, Citrus Sauce i3z, HiE+
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2021

OR Bk
French Guinea Fowl ;=E2%k%E (+HK58)

Seasonal Vegetables B4k
Chateau Bel Air, Bordeaux, 2021

OR 3%
Stuffed Shell Pasta BEE 3% 24 &
Spinach, Parmesan, Creamy White Wine Sauce %32, BE R+, BEZET

The Gentleman f#i+
Chocolate Mousse, Mango Compote, Passion Fruits Jelly 2 & 5T, HEET R, MERRHE

Coffee or Tea MlFEZkZc
Additional HK$68 with a glass of wine pairing 310 HK$68 7] LUEC &8 —#F
Mon — Fri 24§ —Z A 12:00nn to 2:30pm
Sat —Sun, Public Holidays 2H7XZE H, A KB EA 12:00nn to 3:00pm
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Dairy free Vegetarian Gluten free Reco "ﬁ:’:"gga ations
FEAME E3 4 mBE [N
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« All price are subject to 10% service charges ALl E 3 Whn— AR#%
« Please advise our server if you have any food allergies or particular dietary preferences MAEARYBSRER R - NS RERS




