
  

Appetiser s 前菜 (Select One 任選一款 ) 

Warm Baked French Camembert with Rosemary, Wildflower Honey, Candied Walnuts 

香草蜜糖核桃熱烤卡門貝爾芝士 

Or 或 

Prosciutto di Parma with Sweet Rock Melon, Fresh Buffalo Mozzarella & 12-Year-Aged Balsamic Glaze 

巴馬火腿蜜瓜水牛芝士沙律配陳年黑醋汁 

Or 或 

Oak-Smoked Atlantic Salmon Salad with Chive Horseradish Crème Fraîche & Crispy Capers 

煙燻大西洋三文魚沙律配辣根酸忌廉及水瓜柳 

Or 或 

Bavarian Cream of Forest Mushrooms Soup with Roasted Porcini & Crispy Croutons 

德國野菌忌廉濃湯配香脆包粒 

 

Main Course s 主菜 (Select One 任選一款) 

Crispy Puff Pastry - Crusted Grouper Fillet  

Served with Braised Turnip, Roasted Baby Zucchini & Champagne Caper Beurre Blanc 

法式香草千層酥皮石斑魚柳配燉蘿蔔、烤迷你意大利青瓜及香檳水瓜柳牛油白汁  

Or 或 

Roasted Herb - Crusted Lamb Loin with Pan - Fried Potato Gnocchi  

Served with Sautéed Wild Porcini Mushrooms, Rich Lamb Jus & Aged Shaved Parmesan 

意式慢烤香草羊柳排配香煎薯糰、牛肝菌、濃縮羊肉汁及頂級巴馬芝士 

Or 或 

Slow - Braised Premium Beef Cheek in Rich Bordeaux Wine Reduction  

Served with Truffle Velvet Potato Mousseline, Honey-Glazed Heirloom Carrots & Roasted Parsnips  

慢燉紅酒安格斯牛面頰配松露薯蓉、蜜糖迷你彩虹甘筍及烤白甘筍 

Or 或 

Crispy Bavarian Pork Knuckle & Artisan German Sausage Platter  

Served with White Wine Riesling Sauerkraut, Crispy Fries & Sweet Mustard Gravy 

金黃脆皮鹹豬手拼德式香腸盛盤配白酒燴酸椰菜、香脆薯條及甜芥末肉汁 
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Main Course  Upgrade: European Seafood Boil Bag   

尊享主菜升級：歐陸風味海鮮包  

+HK $68 per person 每位 | +HK $98 for two 兩位用  

Boston Lobster, Bread Crab, Tiger Prawn, New Zealand Mussels, Fresh Clams, Squid, Sweetcorn & New Potatoes 

波士頓龍蝦、麵包蟹、虎蝦、紐西蘭青口、鮮蜆、魷魚、粟米及新薯 

 

Select One Flavour 任選一款風味  

Bavarian Wheat Beer & Roasted Garlic Herb Butter 

巴伐利亞小麥白啤香蒜及香草牛油汁 

Or 或 

Alsatian Riesling, Fennel & Lemon-Dill Broth 

法式麗絲玲白酒配茴香及刁草檸檬汁 

Or 或 

Sicilian Sun-Dried Tomato, Fresh Basil & Spiced Marinara 

西西里半乾蕃茄羅勒香辣海鮮茄汁 

Or 或 

English Cornish Tarragon & Fresh Lemon Butter 

英式他力根香草鮮檸牛油汁 

 

Dessert 甜品 (Select One 任選一款 ) 

Warm Sticky Toffee & Apple Pudding with Madagascar Vanilla Ice Cream 

太妃糖蘋果布甸配馬達加斯加雲呢拿雪糕 

Premium Pistachio Affogato al Caffè 

精品開心果意式咖啡雪糕 

HK $488 per person 每位 | HK $498 for two 兩位用 

Additional charge applies to European Seafood Boil Bag upgrade. 升級歐陸風味海鮮包另設附加費。 

 

Special Beverage s Pairings 特選飲品升級優惠  

+HK$ 68 per person for free-flow of selected beers, soft drinks, orange juice and special drinks. 

每位額外加 HK$ 68 尊享無限暢飲特選啤酒、各式汽水、橙汁及特飲。 
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