AND GRILL

Set Lunch Menu

Appetisers

Beef Tartare
Leek, Potato, Garlic
or
Tuna
Ceviche, Avocado, Grapefruit
or
Spring Salad
Fennel, Asparagus, Green Pea

Soup
Asparagus Soup
Matcha, Cream
or
Lobster Bisque

Tarragon, Cream, Cognac
(Add a Supplement of HK$108)

Main
Beef Flat Iron
Burnt, Onion, Jus
or
Iberian Pork Tenderloin
Corn, Chicharron, Jus
or
Toothfish
Puff, Fennel, Bouillabaisse
or
Lobster
Fregola Sarda, Sage, Lobster Sauce
(Add a Supplement of HK$180)

Dessert

Rhubarb Tarte
Poached Rhubarb, Pistachio Ice Cream
or
70% Guanaja Mousse
Caramel Sauce, Chocolate Crunch
or
Seasonal Fruits

Three-Course Lunch Menu at $598 Per Person (Appetiser or Soup, Main & Dessert)
Four-Course Set Lunch at $698 Per Person (Appetiser, Soup, Main & Dessert)

Sommelier's Selection of Non- Alcohol Pairing $98 Per 2 Glasses (100ml Per Glass)
Sommelier's Selection Pairing $118 Per 3 Glasses (100ml Per Glass)

Saturday Two-Hour Unlimited Free Flow Beverage Package
Selected Mocktails, Fresh Juices, and Soft Drinks $108 Per Person
Selected Wines $238 Per Person

Selected Champagne and Wines $388 Per Person
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