AND GRILL

Set Lunch Menu

Appetisers

+B Beef tartare
Figs, honey, yoghurt
or
G Yellow tail
Seared, eggplant, yuzu
or
VG Autumn salad
Pumpkin, endive, cabbage

Soup
VG Pumpkin soup
Honey, ricotta cheese, cream
or
G Lobster bisque

Tarragon, cream, Cognac
(Add a supplement of HK$108)

Main
NBG Sirloin cap
Beetroot, pears, jus
or
G Duck breast
Chestnut, orange, jus
or
G Toothfish
Watercress, turnips, Mezcal wine sauce
or
Lobster
Fregola, fennel, lobster sauce
(Add a supplement of HK$180)

Dessert

Rum Baba
Vanilla Chantilly, mango, caramel sauce
or
Cheesecake
Citrus fruit, tarragon cream
or
GV Seasonal fruits

Three-course set lunch (appetiser or soup, main & dessert) at HK$598 per person
Four-course set lunch (appetiser, soup, main & dessert) at HK$698 per person

Upgrade of Saturday two-hour unlimited serving beverage package
Selected mocktails, fresh juices, and soft drinks with the additional supplement of HK$100 per person
Selected wines with the additional supplement of HK$200 per person
Selected champagne and wines with the additional supplement of HK$300 per person

N Containsnuts B Contains Beef P Contains pork V Vegetarian G Glutenfree -+ Gluten free option on request

Subject to 10% service charge
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