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SEMI BUFFET LUNCH MENU
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Including Fresh Seafoods, Foie Gras Toast, Freshly Sliced Ham,
Cold Cut & Cheese, Salad Bar & Special Desserts
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Choose 1 Main Course | T — 3 & 3%

Spaghetti Aglio Olio (S) (V)
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Spaghetti Aglio Olio with Prawn (3pcs) (S)
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Burrata Cheese Spaghetti with Pesto and Cherry Tomato
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Scallop and Crab Meat Risotto (3pcs)
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Pizza with Black Truffle, Wild Mushroom and 63°C Egg
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Slow Cooked French Chicken Breast
with White Pepper Cream Gravy
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Charcoal Grilled Pork Loin with Bone with Shallot Gravy
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Pan Fried Seabass with Noily Prat Wine Cream Sauce
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Charcoal Grilled Beef Oyster Blade with Red Wine Gravy
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% A Adult 6-12 % ]V 3 Kids Between 6 to 12
$388 / fii person $288 / fii person

+HK$38 to Enjoy a Cup of Coffee or Tea | LL HKS38 %8 fill mill Wf 8% % — #F

I—iﬁ ’J\ H% 1I ﬁk (fHEKH) | 2-Hour Free FlOW (Selected Drinks)

Red & White Wine, Beer Prosecco, Red & White Wine, Beer Veuve Clicquot Brut NV Champagne,

Soft Drink & Juice Soft Drink & Juice Soft Drink & Juice Red & White Wine, Beer, Soft Drink & Juice
Hok BB I AL M R AL Veuve Clicquot Brut NV & & »
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+HK158 +HK?288 +HK388 +HKS88

*(V) Vegetarian Z £t | (S) Spicy #
All Prices are in Hong Kong Dollars and Subject to 10% Service Charge. Each Guest Minimum Charge for 1 Main Course.
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