\\/ESTERN] 3 COURSES LUNCH

SET HKs500+10% service charge per person

L UNCH

START
M E N U Ahi tuna Carpaccio, avocado, yuzu dressing
HERAER, IR, 4R RECH T+

2016

Pork loin, crispy prosciutto, soft polenta, balby carrot,
green pepper sauce (p)
FEFEIN, FEERE KR, FoREE, HEBHHUT

SWEET
Pistachio and strawberry mousse, chocolate mille feuille (n)

RTJIEEE, B LR, SRR

MENU ||

START
Wild mushroom soup (V)
CagEs)z)

MAIN
Roasted cod fish, yellow squash, asparagus, lemongrass
sauce

WBEEE, HERN, EAEE ST

SWEET
Chestnut cake, chocolate ice cream
- EREEAR S TIERE

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

\a4

Menu subject to change without prior notice EERESREES

S S 5, AR S T



VVESTERN
o |
LUNCH
MENU
2016

3 COURSES LUNCH

HKs500+10% service charge per person

MENU |

START

Parma ham asparagus, artichoke, piquillo pepper,
palsamic vinaigrette (P)

METRR B KRR, [y, A, B AT AR e 1

MAIN

Pan fried sea bass, zucchini, artichoke, clam, basil butter
sauce

EFrifig e, (EEAFIE N, il 15 RZE 41

SWEET
Chocolate-praline cake, and honey comb (n)
K IRCER

MENU IV

START
Smoked salmon & baby beets, fennel, salad, organic leave
VE =S F, BHESEVEE, 1515, AT D

MAIN
Beef sirloin, potato puree, balby carrot, truffle sauce
AR FERE, HE R T

SWEET

Vanilla panna cotta, mint mango salad,
fresh raspberry

ENEIEYT R

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

\a4

Menu subject to change without prior notice EERESREES

S S 5, AR S T



\/\/ES T E R N 3KCS:5(6)OL31I§‘2 IsEeSrvli_cLeJmcSr:gl_el per person
L=

START

MENU }g;ushroom soup (V)
20—‘6 MAIN

Beef sirloin, asparagus, celeriac puree, black pepper sauce
PERAHE A, e RERU T

SWEET
Sable breton, vanilla panna cotta, white chocolate jelly
A B ETEE 4R

MENU ||

START
Smoked salmon, fennel, asparagus, orange-sesame dressing

JE =0, 8, AR R Z R T

MAIN

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

EEREHNG ITER, FIN BaZ &bk B

SWEET
Chocolate-praline cake, praline cremeux (n)
W AR SRR

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

\a4

Menu subject to change without prior notice EERESREES

S S 5, AR S T



\/\/ES T E R N 3KCS:5(6)OL+J1IC:\))‘2 IsEeSrvli_cLeJcl;lcSr:gl_el per person
o |

MENU IlI

L U NCH START

M E N Artichoke and roasted beetroot salad, arugulas,
parmesan cheese, balsamic vinaigrette (v)

2 Q —‘ é FEEE], BHSEVE, RS, R 2 R T
MAIN

Roasted cod, yellow squash, asparagus, basil-butter sauce
B R, B A AR AT

SWEET
Green tea cheesecake, strawberry cremeux, honey jelly

MENU IV

START
Black angus beef carpaccio, pickled red bell pepper,
parmesan cheese, cherry tomato, basil

ZASHT AR FRIEERALIR, R EZ 1, bk, 2%

MAIN
Pan-fried halibut, asparagus, celery puree, lobster sauce
FRICLH &, HER, AR

SWEET
Salty caramel cake, coffee chocolate cremeux
N E LRGSR & ) S B

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

\a4

Menu subject to change without prior notice EERESREES

S S 5, AR S T



VVESTERN
o |
LUNCH
MENU
2016

3 COURSES LUNCH

HKs630+10% service charge per person

MENU |

START

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

MR =, &, mE, PlERER T RE

MAIN
Wagyu beef, potato puree, brussels sprout,
foie gras truffle sauce

BRI, FEEZR, ST ICIG TR R S

SWEET

W Tiramisu, jelly coffee, pistachio crumble,
mascarpone chantilly (n)

W BRI Z 85, iSO, B O S A

MENU ||

START

Lobster claw and prawn salad, asparagus, fennel,
citrus dressing

FElREH R/, Ay, [BIERCHAE T

MAIN
Australian lamibo cutlet, ratatouille, king oyster mushroom,
lamb juice

BOM/INERE, PRI RESE, & fgsil=E At

SWEET
Chocolate-praline, mango cremeux (n)
K IR CER

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

\a4

Menu subject to change without prior notice EERESREES

S S 5, AR S T



WESTERN 3 COURSES LUNCH
HK$630+10% service charge per person

LUNCH
START

MENU Crab salad, mango, avocado, pomelo, frisee,
ginger-lemon dressing

2@1 é ECEERVE, R, T M ERAEEERT
MAIN

Roasted duck breast, asparagus, sweet potato,
baked plum sauce

FENSHY, HE e, BB RO 5

SWEET
Fresh raspberry and vanilla cream, chocolate mille feuille
SLEERIEAR S TGt

MENU IV

START
Asparagus and roasted beetroot salad, aged comte,
walnut, balsamic vinaigrette (n) (v)

FEEH R VR, R Z L, AR ECRREE T

MAIN
Pan-fried sea bass, asparagus, baby potato, lobster sauce

ER R, PR, EFICRE T

SWEET
Hazelnut financier, chocolate passion cremeux,
berry sorbet (n)

e T RIERE, BUSTURE R A RETE

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

\a4

Menu subject to change without prior notice EERESREES

S S 5, AR S T



WESTERN 4 COURSES LUNCH
HKs720+10% service charge per person
S MENU |
L U NCH Cauliflower soup, sea scallop, American caviar
AT S, EE AT
M E N U Roasted sea bass, asparagus, sunchoke, king oyster mushroom,

loloster sauce

2@ W é Ve, PR, A, AR

Veal loin, potato fondant, asparagus, porcini mushroom sauce
INEAL RS E, A TR

Coconut panna cotta, strawlberry cremeux, green tea crumble
M9, FaE SRR, &Rkl

MENU ||
Foie gras terrineg, pear chutney, brioche toast

HERTIL, Sy Besis, Pym2+

Pan-fried black cod, asparagus, eringii mushroom,
lemongrass lobster

RS G, RS, B, A Ml & > REs T

Waguy beef, celery, brussels sprout, foie gras- truffle sauce
BERIA-, FEFE T, A ECPARRHGRT 1

W chocolate nut bar, caramel toffee (n)
W Rt B A, AT

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

Menu subject to change without prior notice EERESREES

S S 5, AR S T



WESTERN 4 COURSES LUNCH
HKs720+10% service charge per person
MENU I
LU NCH Lobster - pumpkin soup
FEME R IS
M E N U Roasted halibut, sun choke, porcini mushroom, black truffle juice

WREEH f&, 5T, AFITREIECR IR R T

2 Q W 6 Braised wagyu short rib, celery root puree, baby carrot,

red wine sauce
LEERI4RDE, fErzs, HERCADE T

Crunchy caramel and dark chocolate cake
SRR, R

MENU IV

Smoked salmon, asparagus, artichoke,
ginger-orange vinaigrette

W=k, EA), AT A E RN T

Pan-fried sea bass, pumpkin puree, asparagus,
fine herbs-ginger sauce
BRI A, Fr I, Ea i E AR T

Roasted French duck breast, baby potato,
prussels sprout, mandarin sauce

WETEBINGHY, FEI5 822, MSetriic fHid+

Red fruit W cheese cake, white chocolate mousse
W &I EZ &R RS IR

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

\a4

HONG KONG

Menu subject to change without prior notice
SRRl A AR ST A



