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3-COURSE SET LUNCH 三道菜午市套餐 

 

APPETISER 前菜 

Daily soup 
精選餐湯 

or 或 

Garden green salad 
田園沙律 

 
MAIN COURSE 主菜 

(Choose one 自選一款) 

Butter chicken with roti paratha 
印度牛油雞配烤餅 

or 或 

Baked pork chop rice with tomato and cheese 
番茄芝士焗豬扒飯 

or 或 

Linguine carbonara with bacon, button mushrooms, egg yolk and Parmesan cheese 
卡邦尼扁意粉配煙肉、蘑菇、蛋黃及巴馬臣芝士 

or 或 

Wild mushroom risotto in truffle cream with portobello, onion and Parmesan cheese 
黑松露野菌意大利飯配大啡菇、洋蔥及巴馬臣芝士 

or 或 

Pan-fried salmon fillet with mashed potato, broccolini, fried onion and Champagne cream sauce 
香煎脆皮三文魚配香滑薯蓉、西蘭花、炸洋葱及香檳忌廉汁 

or 或 

Grilled US prime sirloin steak with new potatoes and seasonal vegetables (additional $98) 

美國特級西冷扒配新薯及時令蔬菜 (另加 $98) 

Choice of red wine sauce, herb butter or black pepper sauce 
可選配: 紅酒汁、香草牛油汁或黑椒汁 

 
DESSERT 甜品 

Choose your favourite from the Patisserie showcase 
於 Patisserie 甜品櫃自選一款 

 
Coffee or tea 
咖啡或茶 

 
每位 HK$228 per person 

 
Vegetarian dish 素菜 
Available time 供應時間: 每日 12:00 nn to 2:30 pm daily 
Subject to 10% service charge 另加一服務費 
Please let us know if you have any food allergies or special dietary requirements  
如您對任何食物有過敏反應或需要其他膳食的安排，請向我們服務員聯絡 


