
All prices are in Hong Kong dollars and are subject to 10% service charge. 
所有價格均以港幣計算，另收加一服務費。 

If you have any special dietary needs, food allergies, or intolerances, please inform our service team.
如有任何特殊餐飲需要、食物過敏或食物不耐症，請通知我們的服務團隊。

The Lobby Lounge SeT Lunch Menu

starter 頭盤

Roasted Beetroot & Baby Spinach Salad 烤紅菜頭及菠菜沙律
Feta Cheese, Citrus Segments
菲達芝士,柑橘果肉

or

Japanese Chicken Fillet Caesar Salad 日本雞柳凱撒沙律
White Anchovies, Croutons, Bacon, Parmesan Cheese 
白鯷魚,香脆麵包粒,煙肉,巴馬臣芝士

or

Celeriac Velouté 芹菜頭濃湯
Crispy Pancetta, Parmesan Cheese Croutons, Chervil Cress 
脆煙肉,巴馬臣芝士麵包粒,香葉芹苗 

 
main 主菜

Bolognese Ragout, Artisanal Tagliatelle Pasta, Parmesan Cheese
肉醬手工寬麵,巴馬臣芝士

or

Pan Seared Barramundi 香煎盲鰽魚
Garlic Sautéed Broccolini, Capers, Fresh Herbs Microgreen, White Wine Sauce 

蒜香炒西蘭花苗,酸豆,新鮮香草苗,白酒汁
or

Cantonese Honey Glazed Roasted Iberico Pork Collar with Jasmine Rice  
廣式蜜汁伊比利亞豬叉燒飯 

(Add $98)

 
DESSERT 甜品 

Maple Pecan Tart, Crème Anglaise
楓糖碧根果撻配英式吉士醬

or

Ice Cream or Sorbet (3 Scoops) 
雪糕或雪葩(三球)

(Ice Cream 雪糕: Vanilla 雲呢拿 / Chocolate 朱古力 / Coffee 咖啡 / Pistachio 開心果)
( Sorbet 雪葩: Mango 芒果 / Strawberry 士多啤梨 / Lemon 檸檬)

套餐包括一杯茶或咖啡 

328 for 2-course (兩道菜)
378 for 3-course (三道菜)


