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APPETIZER | SOUP MAIN N Q) CHINESE SET (FOR TWO) COFFEE
RN | % FHK W =Zet—im (MALA) Uj1[]3
Caramelized Duck 98 US Prime Angus Beef Rib Eyes 248 1BREHESY ( Please Choose 1 B[ —3K ) pe:f(e'::;ﬁnECXeTEgVCVEEﬁI\:VEeEQESSS;gﬁzsaaddity
Liver with Toast 4m 2 A8
- e FERRERARERN T Signature Tom Yum Seafood 148 Poached Vegetables with Double Espresso 32
. ; ; Cordyceps Flower san g
Seared Hokkaido Sca“op o8 X X X with Noolde or Rice o R0k
: .S. R
Wltll’ll Grdee_n Beans (S:harlfoél E;‘“Td u:s \i'rlo'” 218 st EREHERA BEERNR Americano | Regular Coffee 34
H@%Aan:,igfﬁsaufgza% s teak with Balsamic Vinegar [ S D A= Sizzling Chinese Lettuce in Claypot SO0 | Hok
L BB T E SR RIEZRTE ALY, fHE B = . .
5t ) SRS R AR DRI E AT IEIEEE R ~Ca~ppuccmo | Mocha | Flat White 38
Br?\khed Eslia:jgots 98 - S B + ST S E TEURUOGE | Sk DB 00 |
ENEE SEEIRNT JEIR » SABRAE E— NP
Yé‘%ggiﬁemg?;%t;g;( (%;CS) Grilled Spanish 178 o ” FRDRAEITE
BT IS S (65) . . ARIBIEZETREBEEIR  FEARFSALE ~ ( Please Choose 2 BJ3&RN ) Café Latte 38
Caesar Salad(Chicken+28 | P +38) 88 Grain-Fed Iberico Pork Rack FURRMERES > ZZF—HFNHRRAEAK BT 000G
icken rawn . . . ST RS ) BRAR—1R0FERT ° . . )
YD (2m + 28| KB +38) with Marilyn Wine Sauce Poached Chicken with Ginger and +4 With Caramel | Hazelnuts | Vanilla
VEOF BFERR, BRARIBFIADE T Spring Onion | Soy Sauce Chicken +4 TIRED | E£4E | BT | BRE
Green Garden Salad 88 & ’ : SO N
DEhe Ba‘ked ‘Toma.to Iberico Pork Chop 148 ERGIH | BONShH Oat Milk +4 | Extra Shot +10
Lobster Bisque 88 Baked Sea Bass en Papillote 178 Fried Rice with _Japanese Kyushu Sichuan Seafood and
ERRIRS EREX R EEA SuEny Side Up EggA Tofu in Claypot
BREER R B A B BEFEY\ ek BC ISR LB I fRR BEVERAGE
Black Truffle and 68 SR FUNAEE e,
Mushroom Soup = Stir-fried Beef Short Ribs with
ERBEFREDSS Honey and Black Pepper English Breakfast Tea 32
Vi_ei'ﬂ‘g Wlfse Chc}cher;‘Wing 68 Boneless Hainanese 148 B+ EWFFE é}i\bll‘l’l*kﬁ: 'ff?;)cgmese Tea
with Butter and Garlic (4 Pcs) . . x| BER | PEEHR
o e ASIAN: DELIGHT Chicken with Soup of The Day Abalone and Chicken in Claypot peppermint | Lemon Citron H
. . 2N LK and Steamed Fragrant Coconut Rice TSI I e B 2 1R BT T
Thai Crispy Spring Rolls 68 i S = IRAEZ FER | BEMTER
with Sweet and Sour Sauce (4 Pcs) DPDEBEBRHAEPIENS d Pork With Pi l Coke 32
BRI SR (1) @ signature Green Curry Chicken 128 BIRR SR > HE e g e
. . . . mrARVAR Brn A
in Thai Style with Rice BRERERBED Double Chocolate 38
MBS F R BBk O JJ Stir-fried King Prawn HiEREH
PASTA ) ) . ERAEMIK Mineral | sparkling Water 48/
=% ilkst g:;g%; Rice with Seafood 148 Braised Spare Ribs in Brown Sauce ?Eggfﬁ;ﬁéfl;ﬂﬁg’?* 68
IBF T/ ( ;’Zﬂgw finz ) o] N
Porcini Mushrooms Risotto 148 /7 z W 9&{" HREDE Beer 48
(Duck Liver add $20) (@) Korean Kimchi and Angus Beef 148 1B e R EE Pan Fried Bitter Melon and 1258
HSEFEEAFER (BBEFI0S$20) with Rice in Stone Pot Iigg_vvitf Garlic House Red | White Wine (by glass) 88
@ Tiger Prawn Linguine with 148 B ARLRINFAGEBER Vietnamese Chicken Wing HEES RSV BRI | 838 (819
Logbster Sauce ° with Lemongrass Served with Daily S dRi
B B Rt (@ Fried Angus Beef and XO Sauce 128 HMAETFmEHE erve é\gf%a%l,i%;%p;n e
with Flat Noodle R R
Porcini Mushroom and Scallops 148 XOUE 5 1) 22 A& H A A 58] @ Penang ng\fgod:Agdu lcg'\'lgr“‘t Laksa HEBRSME DESSERT
with Garlic Spaghetti ERRILBR R . HHan
HEFHEHTEANE © Fried Rice with Black Truffle, 198 Coffee or Tea 188 ®{iLA / Per Person ;93 N(1). 1 Cihi(;;e Cake 55
& Organic Cherry Tomato and 128 Asparagus, Pine Nuts VI RS Minimum for 2 Persons RO TSR
Vegetables Linguine MBESGRFEBNER 138 BRI E (Dcoh“blelspr; 'Cce Creatn)w 55
EXEMENEEREN ocolate and Coconu
> e TH (RS HRMT)
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NP 20240122

+20 BEROsEaREE
For Coffee or Tea

+10 BoAsEEi5 0
For Daily Soup

+55 24l / B8
For House Red / White Wine

Please contact our team in case of any concern for food allergies.

FRAEBELUBEAE RS IN—REE

All prices are in HK$ and subject to 10% service charge

EIEMIENT BB ES)
Chef’s Recommendation @ Spicy Vegetarian




