SET LUNCH MENU % 7 & &

enna
2-Course ) 1 Starter & 1 Main 3-Course ) 2 Starters & 1 Main
m® 1mzelix $198 =% ewmge1xy  $238

STARTER Hi 3

Clams with Pernod Wine Cream Sauce

(V) Balsamic Roasted Eggplant fe WO & W AT

Avocado Salad with Sesame Sauce (5 I Supplement +$38)

(F Llﬁ Wi 5 i 4 WO Y Grilled Squid Salad with Honey Mustard Sauce
Al Z i L R S RUY

Smoked Salmon Caesar Salad 5 T—

=X L .

- 7 S K BEfEER

1;&11}’ SSU‘I; Beef Carpaccio

2 H#&YG WET A

(% m Supplement +$38)

MAIN EE ;TZ (Choose one # — )

Bolognese Lasagna Roasted Salmon

W& T 5 M with Lemon Butter Sauce
%= 3 fa i B4 it

(V) Parmesan Mushroom Fettuccine

B RS E MR Spaghetti with Pan Fried Pacific
Red Prawns ( pcs)
Spaghetti with Chicken & Zucchini BRR T A o) i0 Z K M A

in Pesto Sauce

BN AT EZ KM@

(% m Supplement +$68)

Charcoal Grilled Lamb Spare Ribs

(V) Cherry Tomato Spaghetti with Basil Oil with Rosemary Sauce

() 3 Ju i 2 ¥ b =2 kb B 5 T BE G RK % F I
(% m Supplement +$68)

Beef Cheek Risotto

W T A R Charcoal Grilled Australian Ribeye

with Black Pepper Sauce
R MO SV iy

Roasted Spring Chicken (5 1 Supplement +$98)

with Thyme Sauce

R AVE R L T

ADD-ON E m] « +$18 for Regular Coffee,

Lemon Water or Lemon Tea ( Hot or Iced )

o +$18 W] R A LM WE BB K SR R (BmR) « +$18 for Daily Dessert
o +$181 2 H #if & « +$58 for a Glass of
o +$58E M — M AL B W SR Red Wine, White Wine or Prosecco

All Prices are in Hong Kong Dollars and Subject to 10% Service Charge. i H H t% L4 # ¥ i 10 % il % & 5t & - *(V) (% ) Vegetarian E
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