WESTERN 4 COURSES MENU
HKs780+10% service charge per person
SET MENU |
DINNER
Smoked salmon, asparagus, artichoke,
MENU ginger-orange vinaigrette
VE= A, A, PRI A 2R/ RS+

2016

Green pedas soup, crouton (v)
BT

MAIN
Australian lamb cutlet, Italian “vegetables styles *
porcini mushroom, mint-lamb juice

BOMFEI\, HEREUEHER, AFHTESRCH R == AT

SWEET
Crunchy chocolate-caramel (n)
S TR NERERE

MENU I

START

Black angus beef carpaccio, pickled red pepper,
parmesan cheese

TN R, BALHR, EREZ L

SOUP
Wild mushroom soup, truffle flavor (v)

BYEZ, INBRERIR

MAIN
Roasted sea bass, Jerusalem artichoke, asparagus,
pasil-lemon grass sauce

KRR, AT, AR E ARt

SWEET
Green tea cheesecake, strawberry creameux
honey jelly

LR IERE BETER EERR

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

\a4

Menu subject to change without prior notice EERESREES

A LA ST IR



WESTERN 4 COURSES MENU
HKs780+10% service charge per person
SET MENU I
DINNER
Grilled shrimp and zucchini, cherry tomato confit,
MENU lemon-vanilla vinaigrette (v)
PR, BOCHIE N, AR R E e iE 1

2016

Pumpkin soup, crouton (v)
FE VSRS T

MAIN
Pan-fried cod, yellow squash, asparagus,
pasil-lemon grass sauce

BRUEGA, RN RAICEFEDT

SWEET
Sable breton, vanilla panna cotta, white chocolate jelly

=B BRI, BRI

MENU IV

START
Watermelon with ahi tuna, cherry tomato, sesame vinaigrette

PRI, AR, Rk HHRC Z ROmES 1

SOUP
Asparagus soup, crouton (v)
B ST

MAIN

Waguy beef, baby potato, eringii mushroom,
black pepper sauce

BERIA, fE/ NG, E AEGERC R AU T

SWEET
Crunchy caramel and dark chocolate cake
BRI EN S

(n) contain nuts
(p) pork option W
(v) vegetarian option

Menu subject to change without prior notice EERESREES

A LA ST IR



\/\/ESTE R N ﬂKCS;%HE’E sEe?vicIleflw\clJrLgJ;e per person
ol
DINNER

Ahi tuna carpaccio, watermelon, sesame dressing
M E N U HEAER, N Z ROt

FISH
2 O W 6 Roasted black cod, asparagus, Jerusalem artichoke,

lemon grass-butter sauce
SBiE, FEEE, T IcE S AT

MEAT
Wagyu beef, potato puree, eryngii mushroom, red wine sauce
BEADA FEERR, BMTERCADE

SWEET
Mango-passion, coconut sorbet
BCRER, Mir=ak

MENU I

START
Artichoke and roasted beetroot salad,
parmesan, balsamic (v)

SR REE DR, B R EZ L RCRES

SOUP
Sea scallop-creamy pumpkin soup, truffle flavor

RIS, IREE R

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

BN, HEERE, EER TR

SWEET
Red fruit W cheese cake, white chocolate mousse

W AIEZ &R, BRE 15T

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

\a4

Menu subject to change without prior notice EERESREES

A LA ST IR



WESTERN ﬂKCS;%HE’E sEe?vicIleflw\clJSe per person
SET MENU II|
DINNER

Asparagus and roasted beetroot salod aged comte,
MENU walnut, black balsamic vinaigrette (n) (v)
FERH SRRV, PR 2 1, ik BT

ZQW@ FISH

Pan-fried sea bass, yellow squash, king oyster mushroom,
lemon grass butter sauce

E R A, R A AR & it

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

EREHAE, /9L &, BN Bazdl, TORECR B

SWEET
W chocolate nut bar caramel toffee (n)

W EEREAR T IR R

MENU IV

START

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

MG =20/, 5], B, AR~ RE

FISH
Halibut, sun choke zucchini block olive butter sauce

MEAT
Wagyu beef, potato puree, baby carrot, red wine sauce
BERCE, (R, HIALE

SWEET

Fresh raspberry and vanilla cream,

chocolate mille feuille
KLEFEVENE AR T I at

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

\a4

Menu subject to change without prior notice EERESREES

A LA ST IR



SWETESTERN {COURSESMENY
MENU |

D’ N N E R START

MENU obircrtprown st csporogus o

RIEHESD D, A, EIERCMT

2016

Porcini mushroom, black truffle (v)

RIREE TS
MAIN

Wagyu beef, celery root puree, baby carrot,
black pepper-foie gras sauce
BERNA, R, HE BCHERT AU+

SWEET
Bites chocolate, raspberry creameux
AR=ISY & N

MENU I

START
Foie gras terrine, pear chutney, brioche toast
JERF AV 21

SOUP
Lobster-pumpkin soup
FE M R IS

MAIN
Black cod, baby potato, asparagus, black truffle sauce
iR, NERE, BRI EMmET

SWEET
W Tiramisu, jelly coffee, pistachio crumble,
mascarpone chantilly

W BRHMIZ 56, B O R AERE

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

\a4

Menu subject to change without prior notice EERESREES

A LA ST IR



WESTERN 4 COURSES MENU
HK$980+10% service charge per person
SET MENU I
DINNER
King crab salad, mango, avocado, pomelo, frisee,
MENU ginger-lemon grass
CRERVE R T WEREFEET

ZQW@ FISH

Sea bass, asparagus, sunchocke, fresh fine herlos butter sauce
fifi e, PEER, AFECE R4

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

ADEERIARRDE, HEEE, HERCREE

SWEET
Red fruit W cheese cake, white chocolate mousse

W ALEZ LER, AR 5

MENU IV

START
Ahi tuna carpaccio, watermelon, yuzu dressing

BEHLER, KBTI

SOUP
Cauliflower soup, sea scallop
A5

MAIN
Australian lamb cutlet, Mediterranean ratatouille,
King oyster mushroom, piquillo pepper

BEBUNEHE, FE G5 SE, 75 fidd K EHEALR

SWEET
Chocolate praline cake, milk chocolate
chantilly, crumble (n)

Rt IR ERE

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

\a4

Menu subject to change without prior notice EERESREES

A LA ST IR



