WESTERN 3 COURSES DINNER
HK$700+10% service charge per person
S ET MENU I
DINNER
Ahi tuna carpaccio, avocado, cucumber, pink radish,
M E N U truffle, yuzu dressing
ZfAR, MR FIN WELEE, IR, T

2017/

Roasted black cod, asparagus, porcini mushroom,
yellow squash, lemongrass butter sauce

PRREE M, R, PITEL BN &R

SWEET
Crunchy dark chocolate & raspberry creme brulee dome, chocolate
chantilly, fresh raspberry, milk chocolate jelly (n)

LA R e SIEEEE, RSB Frieals, F9hR e IHEE

MENUII

START
Sea scallop and prawn salad, asparagus, fennel, baby carrot
citrus dressing

iV, BoEE . BT, B, M

MAIN
Roasted veal loin filet, potato puree, green bean, shitake,
truffle sauce

BN RSB, B, B IAFET

}

SWEET
Vanilla panna cotta, sable breton, raspberry cremeux,
lime and white chocolate jelly, fresh raspberry

EURIEYAR, /NEIEE LB TR, SRS JIHEE, ¥l e

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

R LA ST A



W E ST E R N SKg?ole: Eesrvi[z: r<:lhr¢‘:\lrEeRper person
S E T MENU il
DINNER

Parma ham and burrata cheese, baby arugula,
M E N U cherry tomato confit, basil balsamic vinegar (p)
KR ALE /K24, ZRisees, Bk, & 8mssEt

2017/

Pan-fried halibut, asparagus, sun choke, lobster sauce
HREH &, fE%E, T REsCT

SWEET
Mango cheese cake, brown sugar crumble, passion fruit gel,
coconut cremeux, fresh mango (n)

CRZLER, ALEET, PR, AT SR SR

MENU IV

START
Pumpkin & sea scallop soup

F T 15

MAIN
Braised short rib, celery root puree, baby carrot, shitake mushroom,
teriyaki red wine sauce

fa/ ek B, By, B4, IRBELE T

SWEET
Chocolate mille feuille, strawberry cremeux, strawberry mint gel,
fresh strawberry, vanilla - white chocolate ganage

Kb e BETHR, A EEE, iR, BRE-aAEIE

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



W E ST E R N :Kg;?olfg‘yso EesrvihcdeEc'r\llal;]ge per person
SET
DINNER -

START
M E N U Citrus cured salmon, baby beets, shaved fennel, asparagus,
sesame -orange vinaigrette
2 O 1 7 T A=, BoiH 2R, BE B4, ZE R mEs 1
SOUP
Pumpkin soup, porcini (v)
FHFEFNS
MAIN

Pork loin, potato puree, green bean, baby carrot,
honey mustard sauce (p)
BEFEMIEE R, B, HE, BioRE

SWEET

Crunchy chocolate-mousse praline cake,

caramel cremeux passion fruit, chocolate sauce,
milk chocolate jelly (n)

R TIHEHE- SRR ER, BUEREM S K0T
AR

MENUII

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

EFEARER O, FEREERALI, B, AL EEEZ L

SOUP
Wild mushroom soup, truffle flavor (v)

BYES, TRFR

MAIN
Roasted sea bass, Jerusalem artichoke, baby potato asparagus,
basil-lemon grass sauce

teiEE e, R, NERE, A, -t

SWEET
Vanilla panna cotta, brown sugar crumble,
strawberry crémeux fresh berrie, raspberry sauce (n)

LRIy, AEEE, FETER MEREE, AT

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



WESTERN
SET
DINNER
MENU
2017/

4 COURSES MENU
HK$820+10% service charge per person

MENU il

START
Parma ham, asparagus, burrata, red bell pepper,
balsamic vinaigrette (p)

EFEOKRR, ), ARAlE = 1, BHATR, PREEEH

SOUP
Pumpkin soup, truffle (v)
&R IUS

MAIN
Pan-fried cod, yellow squash, baby potato, porcini,
basil-lemon grass sauce

BRI, 5/ NERE, FIE, -t

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

EAMZLER HERUIEN, K578, feste, 2 55k

MENU IV

START
Ahi tuna, avocado, watermelon, pink radish, baby green,
sesame vinaigrette

BELOVER, BCAHR, P faLEEE), ZR0HEE T

SOuUP
Pumpkim & sea scallop soup

RIS

MAIN
Prime beef filet, baby potato, porcini mushroom, baby carrot,
black pepper sauce

B LA, NESRE, FRTE, B BERUT

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

CRZLERE ESE, S it

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



W E ST E R N :Kgcz)olfg‘yso EesrvihcdeEc'r\llal;]ge per person
oE T
DINNER

Sea scallop & citrus cured salmon, baby beets, fennel, frisee, pink
M E N U radish, baby green, lemongrass-orange vinaigrette
T, MR =3 PR, [EE, W E, WELEE BT &t

2017/

Roasted black cod, asparagus, Jerusalem artichoke,
porcini, lemongrass-butter sauce
WSS A FoE sy, R, THTE, &4

MEAT
Wagyu beef filet, potato puree, porcini, asparagus, mushroom, red
wine sauce

BERIA PR, ARATE, BEgh, 40T

SWEET
Mango-passion cheese, brown sugar crumble,
coconut jelly, creameux, passion fruit, mango gel

AER-CRZLER AR, i shREE SERECE

MENUII

START

Slice portobello mushroom, baby green, asparagus,
crispy shallot, manchego cheese,

balsamic lemongrass olive oil vinaigrette (v)
SRRV, BoEE WeEZiEl, SRts 2+, /BT

SOuUP
Sea scallop-creamy pumpkin soup, truffle flavor

GEEREZ)IINSY S VN

MAIN
Veal loin, baby potato, asparagus, porcini, foie gras sauce

BN, (R, A, AFHTE, I8 T

SWEET
Strawberry cheese cake, brown sugar crumble,
fresh berries, raspberry jelly, strawberry creameux (n)

BRZLER ST s, CEHE ST

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



W E ST E R N :Kgcz)olfg‘yso EesrvihcdeEc'r\llal;]ge per person
S E T MENU Il
DINNER

Citrus cured salmon, asparagus, fennel, pink radish, baby beet,
M E N U sherry vinegar mustard dressing
MR = R rES . EE, HELEEE, B, SRS AR

2017/

Pan-fried sea bass, yellow squash, porcini mushroom,
lemongrass butter sauce

ERUSEE, Fr)l FTE, BT

MEAT
Chicken roll with sage, chorizo, zucchini, sundried tomato, polenta,
black olive chicken juice (p)

EBREFHENE, B, BAMFL BezEmm SR, B+

SWEET
Chocolate panna cotta, brown sugar crumble, fresh berries,
milk chocolate jelly, ganache chocolate (n)

R DR, IMEREE, R AR I, R

MENU IV

START
Citrus cured salmon, asparagus, fennel, lettuce, mustard dressing

R =20 FEE), EE, 3% TR

FISH
Pan fried halibut, sun choke, zucchini, porcini,
black olive butter sauce

ERILEH & BokT, BARFE L AATE, BElmit

MEAT
Veal loin, potato fondant, asparagus, porcini mushroom sauce

BN, (EEREET, EA, FRTET

SWEET

Fresh raspberry and vanilla cream,
dark chocolate mille feuille, raspberry creameux,
raspberry-ganache, milk chocolate jelly
SEEEE-BAE g, AR AE RN TS,
Ayl e

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



W E ST E R N :KgggﬁggfeMiNcgrge per person
S ET MENUI
DINNER

Boston lobster salad, papaya, asparagus, fennel, frisee,
baby green, yuzu dressing
K LEREE D, AN, B, BE, S E, M T

2017/

Porcini mushroom, black truffle (v)

RANBRAHT S
MAIN

Wagyu beef filet, celery root puree, baby carrot, green bean,
black pepper-foie gras sauce

BERIA FOr s, B, B, HEHT BT

SWEET
Crunchy milk chocolate & passion fruit dome, chocolate jelly,
passion fruit creameux, dark chocolate ganache (n)

BUFR-AE TINEIEE, Rb T, BVER SRR, BRI

MENUII

START
Duck foie gras terrine, coconut-mango chutney, dry apple,
fresh berries, and brioche toast

ISR FEE - I T IRBREE, SR, (s, SHE

SOUP
Creamy lobster & sea scallop soup
RN =R S

MAIN
Pan fried black cod, baby potato, asparagus, porcini,
black truffle sauce

BRURES, FHE, 5, FITE, BIREEE
SWEET

Coconut panna cotta, brown sugar crumble,
strawberry cremeux, fresh berries, raspberry gel (n)

T, ALESE, SE SR, fE ALEEE

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



W E ST E R N :KgggﬁggfeMiNcgrge per person
SET

MENU il
DINNER

Citrus cured salmon & shrimps, avocado, pomelo, frisee,
M E N U baby green, orange-lemongrass

PR =20, BV, FRARER, M WE, R

2017/

Pan fried black cod fish, asparagus, sunchocke, porcini,
basil butter sauce

BRUREE S, FER, 7 FHTE, SR

MEAT
Braised short rib, potato puree, baby carrot, porcini,
black truffle sauce

fat/ R BB, B, AHTE, BAATET

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

Herkd -J5 1 e, $LRE, Kb 08

MENU IV

START
Ahi tuna carpaccio, watermelon, pink radish, avocado,
sesame yuzu dressing

HEFRER, RN AL, AmER, T 2Rt

SOUP
Pumpkin soup, sea scallop, black truffle
TS, AT

MAIN
Pork loin, potato puree, porcini, baby carrot, Truffle sauce (p)

BEFENN BoE%Y, AFATE, B, IEET

SWEET
Crunchy chocolate-mousse praline cake, caramel cremeux,
chocolate sauce, milk chocolate jelly (n)

FUCRETIHEERE, EESAE

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



W E ST E R N 4 COURSES DINNER - VEGETARIAN
HK$820+10% service charge per person
START
D | N N E R Salad of grilled artichoke slice, portobello mushroom, frisee, baby

leaf, carrot, asparagus, lemongrass vinaigrette
MENU FOERT D FERRS, SE, H. B, 55 i |

2017

Wild mushroom soup scented truffle, oregano crouton

PARREY %, e T

MAIN

Sautéed zucchini, broccolis, sugar snap peas,
porcini muchroom, baby carrot, thyme, garlic,
fresh herbs butter sauce

BRI BAMFIN M, FIE, HE, it

SWEET

Mango cheese cake, brown sugar crumble, fresh mango, raspberry,
coconut sauce (N)

CRZLER, SIEETE, iR, A F, it

(n) contains nuts

(p) pork option W
(v) vegetarian option

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HENSRENG
BN A S AT AR A



