
 
 

3-course Set Dinner Menu 

This menu is effective for the month of January 2021. 此菜單於 2021年 1月提供。 
 

Appetiser or Soup 
 

Beef Consommé diced beef, vegetable, herbs 

 

or 

Seared Cured Salmon cucumber spaghetti, cucumber wasabi mayonnaise 

 

or 

Sweet Corn Soup fresh crab meat 

 

or 

Thai Chicken and Pomelo Salad tomato, coriander, lemongrass dressing 

 

 

Main Course 
 

Braised Beef Cheek vegetable, mustard mashed potato, natural jus 

 

or 

Roasted Halibut Fillet mussel, vegetable, curry sauce 

 

or 

Chicken Schnitzel deep-fried, green salad, tartar sauce 

 

or 

V Baked Macaroni cheese, breadcrumbs, cream sauce 

 

 

Dessert 
 

Mandarin Tiramisu espresso, amaretto cream  

 

or 

Lemon Tart meringue, vanilla cream 

 

 

Beverage Selection 
 

Asahi Beer – $60 per bottle 

House Wine (Red or White) – $118 per glass / $528 per bottle 

Champagne – $158 per glass 
 

V Vegetarian 
 

Prices are in Hong Kong dollars and subject to 10% service charge. 



 
 

3-course Set Dinner Menu 

This menu is effective for the month of February 2021. 此菜單於 2021年 2月提供。 
 

Appetiser or Soup 
 

Clam Chowder clam, vegetable, cream 

or 

Seared Cured Salmon cucumber spaghetti, cucumber wasabi mayonnaise 

 

or 

Sweet Corn Soup fresh crab meat 

 

or 

Prawn Salad watermelon, feta cheese, lemon dressing 

 

Main Course 

 

Herb Butter Steak ribeye, truffle mashed potato, Thai asparagus, béarnaise 

or 

Sole Fillet white bean ragout, herb crusted 

or 

Chicken Schnitzel deep-fried, green salad, tartar sauce 

 

or 

V Baked Macaroni cheese, breadcrumbs, cream sauce 

 

 

Dessert 
 

Mandarin Tiramisu espresso, amaretto cream  

 

or 

Lemon Tart meringue, vanilla cream 

 

 

Beverage Selection 
 

Asahi Beer – $60 per bottle 

House Wine (Red or White) – $118 per glass / $528 per bottle 

Champagne – $158 per glass 
 

V Vegetarian 
 

Prices are in Hong Kong dollars and subject to 10% service charge. 


