PANO

ASITAN FRENCH
Lunch Menu

Amuse Bouche

BuibhE

Appetizer
Yellow Fin Tuna, Avocado, Duck Foie Gras
BORE B A R R W
or 5
24 Month Parma Ham, Melon & Burrata Cheese
24 H BB KBE B BN~ R HES L
or 5%

Fresh Oyster Tartare with Passion Fruit Granita
e wff B AERERX KDY
(Supplement 5 /il $48)
or 5%

Charcoal Grilled Octopus with Rocket Salad
2R WANIIS O VA U
(Supplement 3 /il $48)
or 5%

Daily Soup
EHRY

Main Course
Chef Recommended Pasta
E B e R
or 5%
Charcoal Grilled Threadfin Fish with Mint Tomato Salsa
R S VL R R
or 5%
Slow Cooked Spice Pork Chop with Fennel Red Wine Sauce
BEERAEHIN K W FALW
or 5%
Roasted Crispy Yellow Chicken Leg with Moutai Chicken Sauce
TN R =W B P AR
or 5%
Charcoal Grilled Australian Prime Ribeye Steak with Sichuan Style Spicy Sauce
iR A% WO TE A P IR BN B 09 ] RE AR T
(Supplement %5 /il $128)

SWEET
Daily Dessert
& H O

Coffee or Tea

3 Courses $328 4 Courses $398
1 Starter §ij3, 1 Main T3¢, 1 Dessert #lffh 2 Starters Hii3Z, 1 Main 3:3%, 1 Dessert &

House glass of Prosecco, White or Red Wine (+ $98)
53 I $98 S i i / [ W/ AL — #F
House glass of Champagne (+ $128)

55 $128 F tH —

Please 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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