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ASIAN FRENCH

MOTHER’S DAY LUNCH MENU
10 MAY 2026

4 Course $498 | per person

2 Starter B3¢ + 1 Main 3¢ + 1 Dessert i i

3 Course $428 | per person

1 Starter Hi3E + 1 Main 3¢ + 1 Dessert i

STARTER i} 3¢
Hamachi Carpaccio, Salmon Roe with Lime & Mascarpone Cheese

Il =0 i WA REZEZ L

24-Month Parma Ham & Melon, Burrata Cheese
24 H E B AR B %)M b2t

Oyster Tartare with Lemon Foam

Al BC R TEIR

Charcoal Grilled Octopus with Orange Butter Lettuce
BN B AR AR (Add 50 +HK$48)

Daily Soup
EHED

MAIN F 3¢

Chef Recommended Pasta

Pan Seared Star Snapper with Saffron Clam Sauce

A A BC R AL AR T

" Slow Cooked Duck Breast with Raspberry Sauce
RAMG A A 4L &

Roasted Crispy Yellow Chicken Leg with Yellow Wine Gravy
)G W FE R AC ST

Charcoal Grilled Australian Prime Ribeye Steak with Port Wine Sauce
R PETR N TH AR IR A HE BC B BETE (Add 5300 +HK$128)
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DAILY DESSERT
& H i dh

A Glass of House Wine & Sparkling Wine | +HK$128
—AR RIS | +HK$128

UPGRADE
Tt #% & B !

\ W : MPIease Advise Our Associates If You Have Any Food Allergies or Special Dietary Requirements.

All Prices are in Hk$ and Subject to a 10% Service Charge.
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