WESTERN 520165 conie crargeperpern

S ET MENU |

L U N C H START

M E N U »S/S;Lmda’eisiaagya' asparagus, baby green, frisee, avocado,

IR IR, (R, & B, AR, Aot

2017 MAIN

Pork loin, potato puree, green bean, baby carrot,
honey mustard sauce (p)

FEFE, E5, B E. HE, BERE

SWEET

Pistachio and strawberry mousse, chocolate mille feuille,
pistachio ganache, strawberry cremeux, fresh strawberry,
chocolate sauce (n)

XSS S o e )
R R LRE, FREEE s, Kt

MENU I

START
Wild mushroom soup, black truffle (v)
LEY YN e <D

MAIN
Roasted cod fish, zucchini, baby carrot, asparagus,
Thai basil butter sauce

WEEEfE HEEARIE N, HE, mE, SRRt

SWEET
Chestnut crunchy chocolate mille feuille, fresh currant,
chocolate ganache (n)

RTINS T e, ALRGIR, Rye I8

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

SRV T SR ST



WESTERN 3 COURSES LUNCH
HK$520+10% service charge per person
MENU Il
LUNCH START
Parma ham, asparagus, burrata, red bell pepper,
M E N U balsamic vinaigiite (p)

I FE KRR PRy, /KA 2, BHATHR, PRSI

2017/ A

Pan-fried sea bass, zucchini, green beans, artichoke, clam,
basil butter sauce

BRUEES, TANFEIN 5, Fal 6], 84wt

SWEET

Crunchy chocolate mousse praline cake,
caramel cremeux passion fruit, chocolate sauce,
milk chocolate jelly (n)

R IHGRCER, BESE 2VER, REDE, ARSI EE

MENU IV

START

Sea scallop & citrus cured salmon, baby beets, fennel,
organic leave, lemongrass - orange vinaigrette

ATV BoM A =R, B3R, EiE, -SSR

MAIN
Prime beef filet, potato puree, baby carrot, shitake mushroom,
black pepper truffle sauce

B BN R, B, B INEERREAUT

SWEET
Vanilla panna cotta, brown sugar crumble,
crémeux strawberry, fresh berries, raspberry sauce

TURIEYIH, SRS iR, AT

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

TR AR ST T A



\S/\/E%_ST E R N EK(S:S?OBEZ Eesrv!::tj!:ggi-el per person
LUNCH &=

Wild mushroom soup (v
MEN U ]

MAIN
2 O 1 7 Prime beef filet, asparagus, potato puree, porcini,

black pepper sauce
B EFAA o, BA FRTE, BEFT

SWEET
Crunchy dark chocolate & caramel, white chocolate jelly,
fresh berry, crémeux caramel, chocolate sauce

ERERAEIER, ARG, HEERE, BlESR KAt

MENUII

START

Citrus cured salmon, fennel, pink radish, avocado, frisee, citrus,
baby green, sesame dressing

T E =S Boel &, MpkLega], AR, fdT ZhoT

MAIN
Chicken roll with sage, zucchini, green beans, potato puree, foie
gras chicken juice

BHANGHERRES, BEANERN 55, B2, B#T

SWEET
Crunchy dark chocolate-praline mousse,

chocolate cremeux, milk chocolate, praline ganache (n)
MafBA T DRCRSR KGR A9k T, ROEE

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

TR AR ST T A



W E ST E R N EK(S:S?OEEZ EESR\I/-I(LZJENC(H:»:-ILGE PER PERSON

SET

MENU Il
LUNCH sTART
Slice portobello mushroom, baby green, asparagus,
M E N U crispy shallot, manchego cheese,
balsamic lemongrass olive oil vinaigrette (v)
2 O '] 7 P\YERE D BN, T, PP S YIRS £, B
MAIN

Roasted black cod, yellow squash, porcini, baby potato, basil-
butter sauce

vERE R RN, FRTE, NERE, AT

SWEET
Crunchy milk chocolate & passion fruit, chocolate sauce, passion
cremeux (n)

BUBR-FAR S INEHEERS, Rt BVERERE

MENU IV

START
Prime beef carpaccio, pickled red bell pepper, asparagus,
artichoke, baby green, parmesan cheese

EEAARER O EHALH, B, RAL BEZ L

MAIN
Pan-fried halibut, asparagus, porcini, celery purée,
lobster sauce

ERICEE faf B8, FITE, P et

SWEET
Vanilla panna cotta, crumble, strawberry crémeux,
fresh berrie, raspberry sauce

EUEIEY R R TR i RE, a0t

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

TR AR ST T A



WESTERN 3 COURSES LUNCH
HK$650+10% service charge per person
MENU |
LUNCH START
Citrus cured salmon, asparagus, fennel, pink radish,
M E N U baby beet, sherryvinegar mustard dressing
W8 = 3CHRVE BUEA) . EIE, MALZEE), /NEHEE, TERBFIEE

2017/ A

Beef short rib, potato puree, baby carrot, porcini,
red wine truffle sauce

AR/ N RERR, /NEE, ARATE, IRERELE

SWEET
Tiramisu, kahlua coffee, chocolate ganache, edible soil,
mascarpone chantilly (n)

BAMZLERE, HEamE A8, izt

MENU I

START
Sea scallop and prawn salad, asparagus, fennel,
papaya, frisee, baby green, citrus dressing

HAE ST 0 O ] 1eTE, AN At

MAIN
Australian lamb cutlet, zucchini, piquillo peppers, porcini, black
olive lamb juice

BEBNEZE PR AR, BHATHRL AT, SEEEr

SWEET
Mango cheese cake, brown sugar crumble,
mango crémeux, cococnut sauce (n)

BUZLERE TR AT

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

HONG KONG

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
TR AR ST T A



WESTERN
SET
LUNCH
MENU
2017/

3 COURSES LUNCH
HK$650+10% service charge per person

MENU I

START
Jumbo crab salad, avocado, grapefruit, fennel, baby beets, frisee,
baby green, lemongrass dressing

2RV BoAmR, Pahh, B, S3E /T

MAIN
Prime beef filet, asparagus, baby potato, porcini,
black pepper sauce

B EFAA R, NESRE, FRTE, BEUT

SWEET
Crunchy dark chocolate & caramel, milk chocolate jelly, crémeux
caramel, chocolate sauce

BB DHEHEERE, AR S THEE, SRS AR, AR 0T

MENU IV

START

Asparagus, artichoke, baby beetroot, baby carrot,
shaved fennel, baby green, frisee, pumpkin seed,
green jalapeno-orange vinaigrette (v) |

TR VR FEAT, /NRE, 1EE, F T, B RS

MAIN
Pan-fried black cod fish, asparagus, baby potato, porcini, creamy
lobster sauce

ERUBIE R ), NG E, TITE, SRFERT

SWEET
Pistachio and strawberry mousse, chocolate mille feuille,
raspberry cremeux, milk chocolate jelly,
fresh red currant, pistachio ganache (n)
EEFR LRSS, AR I JE e

AERER, AR JInEE, 4TEESRE, B ORI

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

TR AR ST T A



W E ST E R N :Kgg)91§‘7§ sEeSrvilt;tj c':a(r:gl;l per person
S ET MENU |
I_ U N C H Wild mushroom soup, black truffle (v)

LAY N D
M E N U Roasted sea bass, asparagus, sun choke, oyster mushroom,
2 O 1 7 creamy lobster sauce

MR e BCEE, 40T, s, iR TRt

Veal loin, potato fondant, asparagus, porcini mushroom sauce

B NEAESRZS B, TR

Coconut panna cotta, sable Breton, strawberry cremeux,
fresh berries

LISRAY SN ACRSISY S

MENU II
Foie gras terrine, coconut -mango chutney, dried apple,
fresh berries brioche toast

HEATHL BoE b IR BRE, JRAC, Wi R E I E

Pan-fried black cod, asparagus, yellow baby squash,
lemongrass lobster sauce

BRI £ LR, /R, SRS

Prime beef filet, celery, baby carrot, foie gras-truffle sauce

B EFAY\BCH T, B, FRERIEAT T

Crunchy dark chocolate & caramel cake, milk chocolate jelly,
truffle chocolate sauce

RS IMEHEERE, AR E e, fARE RS Tt

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

TR AR ST T A



WESTERN  ireorion senice argep parser
S ET MENU IlI

I_ U N C H %Jgggég%globster soup
MENU

2 O 1 7 black truffle butter sauce
Yatt B & Bo=, Ea, e, BRgE4mT

Roasted halibut, sun choke, asparagus, porcini mushroom,

Braised short rib, celery root puree, baby carrot,
red wine sauce

kg N B, B, aDE

Mango cheese cake, brown sugar crumble, fresh mango,
coconut sauce

CRZ LR, iR, it

MENU IV
Citrus cured salmon, baby beets, shaved fennel, asparagus,
sesame - orange vinaigrette

T8 =RV B/ NG, 181, e, e Z UHEE

Pan-fried sea bass, pumpkin puree, asparagus, shiitake
fine herbs-butter sauce

B RO A BCR N, A, &4, /AT

Roasted French duck breast, baby potato, oyster mushroom,
foie gras-black pepper sauce

WEEEIGH H NS, Arffdd, JERT R0 T

Crunchy chestnut ~chocolate mille feuiile, fresh red currant
vanilla white chocolate jelly, chocolate sauce

SRR IHEE S, SIEETE, SEVRIE H R JREE, R Tt

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

TR AR ST T A



WESTERN
SET
LUNCH
MENU
2017/

3 COURSES LUNCH - VEGETARIAN

HK$520+10% service charge per person

START

Asparagus, baby beets, artichoke, frisee, baby leaf, fennel,
citrus dressing

AT E VREOFAT. BE T
MAIN

Roasted baby carrot, zucchini, porcini mushroom, baby tomato,
cauliflowers, basil tomato sauce

sEENE N N E], BARIE N, AHTE, /N, R E
SWEET

Chocolate mille feuille, strawberry cremeux, strawberry mint jelly,
fresh strawberry, vanilla-white chocolate ganache

R IS R SRR, T R, R, BREAR G TE

(n) contains nuts

(p) pork option W
(v) vegetarian option

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG
SR T A S T A



