
Prices are per person and the bill is subject to 10% service charge

Set Lunch Menu

Appetiser
Apricots & Burrata Charred Apricots, Burrata, Pecans, Rosemary Honey, Endive,
Fresh Mint & Grilled Flat Bread Croutons

Grilled Salmon Salad Chili-Garlic Marinated Flaked Grilled Salmon, Baby Gem, Sugar Snap Peas,
Spring Onion, Watercress, Radish & Herbs

Soup
Tomato Soup Tomato Soup, Fresh Basil & Croutons

Lobster Bisque Tarragon, Cream, Cognac (Add HK$108)

Main
Grilled Seabream Grilled Fillet of Seabream, Crushed Broad Beans & Garden Peas with Wilted Fennel & 
Salsa Verde

Grilled Lamb Rump Charred Aubergine Puree, Crushed Chickpeas, Grilled Broccolini,
Minted Cucumber Yogurt & Smoked Paprika Oil

Grilled Wagyu Steak Grilled Wagyu Beef, Lemon-Garlic Gremolata, Salad of Rocket, Grilled Potatoes,
Cherry Tomatoes, Aged Parmesan & Preserved Lemon

Trofie Pasta alla Genovese Pesto alla Genovese, Diced Green Beans, Aged Parmesan & Lemon Zest
(With Boston Lobster add HK$198)

Dessert
Roasted Peach & Amaretti Verre Vanilla Bean Panna Cotta, Grappa Roasted Peaches &
Crushed Amaretti Biscuits

Almond & Cherry Tart Frangipane Tart, Macerated Black Cherries & Crème Fraiche Ice Cream

White Chocolate & Verbena Ganache Whipped White Chocolate & Verbena Ganache,
Compressed Blackberries, Blackberry Sorbet & Meringue Shards

THREE-COURSE HK$598 (Select any three from Appetiser, Soup, Main & Dessert)
FOUR-COURSE HK$698 (Appetiser, Soup, Main & Dessert) 

Chardonnay, Pimpala Road, Geoff Merrill,
South Australia 2021

Sauvignon Blanc, Stony Bank, Marlborough,
New Zealand 2022

Pinot Noir, Little Yering, Yering Station, 
Yarra Valley, Australia 2021

Shiraz,  Big Oak, Bellingham, Coastal Region,
South Africa 2023

SOMMELIER'S WINE PAIRING
Choice of 2 glasses for HK$125

Non-alcohol Pairing
HK$98 per 2 glasses


