FCOURSE SET LUNCII
468 per person (- )
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Yellow Chicken Vol-au-Vent
Wild Mushroom, Chervil Cress
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Or

Chestnut Velouté
Potato Gnocchi, Black Truffle
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Beef Cheek Bourguignon
Baby Carrot, Pearl Onion, Red Wine Sauce
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Or
Pan Seared Black Cod Fish

Celeriac, Clam, Lemon Butter Sauce
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DESSERT # &

Mont Blanc Tart
Pear Confit, Vanilla Cream, Chestnut Mousseline
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Incluswe of Tea or Coffee
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All prices are in Hong Kong dollars and are subject to 10% service charge.
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If you have any special dietary needs, food allergles or intolerances, please inform our service team.
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