AND GRILL

Set Lunch Menu

Appetiser

Tomato & Peach Salad Japanese Fruit Tomato, Burrata, Peaches, White Balsamic & Vanilla Vinaigrette,
Fresh Basil & Sourdough Crisps

Citrus Cured Salmon & Sorrel Cured Salmon, Sorrel & Buttermilk Emulsion, Green Apple, Cucumber,
Radish & Baby Sorrel

Soup

Watercress Soup Watercress Soup, Créeme Fraiche & Crispy Leeks
Lobster Bisque Tarragon, Cream, Cognac (Add HK$108)

Main
Grilled Seabream Grilled Seabream, Broad Beans, Courgette & Basil Puree,
Courgette Fritter & Shellfish Butter Sauce

Grilled Lamb Rump Grilled Lamb Rump, Jersey Royal Potatoes, Asparagus,
Lamb Jus & Minted Sauce Gribiche

Grilled Wagyu Flat Iron Steak Grilled Wagyu Beef, Pommes Anna, Roscoff Onion,
King Oyster Mushroom & Red Wine Jus

Morel & Wild Garlic Fettuccine Fettuccine, Braised Morels, Wild Garlic & Vin Jaune
(With Boston Lobster add HK$198)

Dessert
Lime Leaf Panna Cotta Chili & Lime Alphonso Mango with Coconut Sorbet

Strawberries & Cream Fresh Strawberries, Strawberry Coulis, Chantilly Cream, Meringue & Mint

Malted Milk Parfait Malted Milk Parfait, Warm Malted Madeleine,
Cocoa Nib Crumble & Warm Salted Caramel

THREE-COURSE HK$598 (Appetiser or Soup, Main & Dessert)
FOUR-COURSE HK$698 (Appetiser, Soup, Main & Dessert)

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

Chardonnay, Pimpala Road, Geoff Merrill, Pinot Noir, Little Yering, Yering Station,
South Australia 2021 Yarra Valley, Australia 2021

Sauvignon Blanc, Stony Bank, Marlborough, Shiraz, Big Oak, Bellingham, Coastal Region,
New Zealand 2022 South Africa 2023

Non-alcohol Pairing
HK$98 per 2 glasses

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




