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Seasonal Lunch Set IS 4&

Main Course

\

Starter & Main Course Z8%% & F 3 HK$248

Nigoise Salad EHTHE , # <mmEmr—
Tuna, French Beans, Boiled Egg, Black Olives, Potatoes, Champagne Vinaigrette
FFA. FE8E. KE. B8 EF. @R
OR 3%

Seafood Veloute ;BEEE5

Paté en Crolite ;ZRX R EHL (+HKS68) <«
Foie Gras, Port Wine Jelly, Gherkins, Dijon Mustard 32iF. #&EEIE, BEI. HRITKRE

Beef Bourguignon fLEE 4 <
Pearl Onions, Carrots, Mushrooms, Lardon 2% 3B, H%. EiE. ERN
Pierre Chainier, Les Calcaires, Loire Valley, Pinot Noir 2023 (+HKS68)
OR Bk
Pan-seared Cod EHI#E (+HK$68)
Seafood Ragout, Squid Ink Tuile JE&5E+. £ H
Pierre Chainier, Les Calcaires, Loire Valley, Sauvignon Blanc 2023 (+HKS68)
OR
Seafood Spaghetti Arrabiata F B ENEN ¥
Squid, Prawns, Mussels it f, 8. 50
OR 2k
Caponata Croquette FiFRSZIERTF &/

Sautéed Mushrooms, Green Pea Puree, Micro Herbs WEELE, S8, F5HE
Chateau Bel Air, Bordeaux, 2022 (+HKS68)

Pistachio Basque Cheese Cake f.0: R BHi 2 TEE (+HKS48)
Cream Cheese, Pistachio Cream, Crushed Pistachio ZEZ+. BORZE. BOREK

Coffee (Rainforest Alliance Certified) or Tea (Fair Trade Certified)
"nE(FAREE 2R AR RE) = R(AFEZRE)

Unlimited Nordagq fresh still & sparkling water 530 /person
#5EL Nordaq #i;F Kk ise 27k $30 / 17

2

MSC-C-50002

-
Seafood with this mark comes from
i i DAIRY FREE GLUTEN FREE VEGETARIAN We use free egyg for all iems with egg
an MSC certified sustainable fishery. sl e g h SIGNATURE DISH ah BP0 SRR BT P o e B PR r

Www.msc.org

« All prices are subject to 10% service charges LA L{&E S Whn—RiE &
« Please advise our server if you have any food allergies or particular dietary preferences WMEEARYSBIERRLT - HANSRERS
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