W E ST E R N gKg?Ole‘iEgv!;Lejgg:el per person
SET
I_ U N C H MENU |

START

M E N U Shrimp, papaya, asparagus, baby green, frisee, avocado, yuzu
dressing

2 O 'I 8 IR A IO DR, B, o E, AWHER, it
MAIN

Pork loin, potato, baby carrot, mushroom
Honey mustard sauce (p)

FEFEIN BC RG22, H), sk, ZHETTR

SWEET
Mango -passion fruit cake (n)

BUAERER

MENU II

START
Wild mushroom soup, black truffle (v)
B 5. BIAEE

MAIN
Chicken leg roll, potato puree, French green beans,
foie gras sauce

NG, B, AEE BT

SWEET
Chestnut crunchy chocolate mille feuille, fresh currant (n)

SRR TINEE S, SLRGIR

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

SRV T SR ST



WESTERN
SET
LUNCH
MENU
2018

3 COURSES LUNCH
HK$540+10% service charge per person

MENU Il

START
Parma ham, mozzarella, cherry tomato, olive oil (p)

IRAZ R0 DR HEEE RS K, U

MAIN
Pan-fried sea bass, zucchini, potato, clam, basil butter sauce

ERUER A, IEEANF N S20E, I, ZEAmT

SWEET
Crunchy chocolate mousse praline cake (n)

iR S N AR A

MENU IV

START
Sichuan pepper cured salmon, piquillo pepper with tuna,
green leave

TERBUE =30V AR G 2=

MAIN
Prime beef filet, potato, baby carrot, mushroom, black pepper
truffle sauce

EEIAHE BOB i, B4y, B, PREERAUT

SWEET
Vanilla panna cotta, sable breton, fresh berries
BABUEEYR, Frit e

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

SRV T SR ST



\S/\/E%_ST E R N EK(;?OHEZESV!::BEISZ per person
I_ U N C H MENU |
M E N U START
Lobster bisque soup
2 O 1 8 Ydisy 7

MAIN
Pork loin, asparagus, potato, porcini,

black pepper sauce (P)
FEM PR, RS, AT, SRR+

SWEET
Passion-mango cake, fresh berry

PURRAECERE, HrieRE

MENU II

START
Citrus cured salmon, fennel, pink radish, avocado,
frisee baby green, citrus dressing

PR =GRV, 81, M4Leee), M, e, T

MAIN
Chicken roll with sage, zucchini, mushroom, potato, foie gras
chicken juice

EERHNG HFEAMEN B, BieE, It

SWEET
Chestnut - chocolate cake, fresh berries (n)

SRR SRS, B R

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

HONG KONG

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
TR AR ST T A



WESTERN ¢ aoox seavce cunrce per eson
SET

I_ U N C I—l MENU Il

M E N U g-ir(g?i-llo tomato mozzarella bufalia, virgin olive oil ,

balsamico reduce ,basil leave
27018 KA B, SRRSO, FHDREE, TB9)
MAIN

Roasted black cod, zucchini, porcini, potato, basil-butter sauce

BRER HEAAEN FIE, BiE, it

SWEET
Pistachio creameux, chocolate mille feuille (N)

Rih It B LREER

MENU IV

START
Grilled ahi tuna, crushed avocado, crispy shallot, soya

WEE R IO AR, BieRZE B

MAIN
Pan-fried halibut, asparagus, porcini, lobster sauce

ERICEH & tFER), AHTE, RelsoT

SWEET
Chocolate -vanilla panna cotta, sable breton, fresh berries

BRI ARG IR, iR E

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

TR AR ST T A



WESTERN 5o enice crrge e porson

SET

L U N C H START

M E N U Citrus cured salmon, asparagus, fennel, pink radish, sherry vinegar

mustard dressing

MENU |

2 O 'I 8 fHimE =S, R, [, MALEEE), A, ToRE
MAIN

Beef short rib, potato puree, baby carrot, porcini,
red wine truffle sauce

e/ NAPE BoE s, B, APRTE, SDBEIRERT

SWEET
Tiramisu cake

BARAZLER

MENU II

START
Sea scallop and prawn salad, asparagus, fennel,
papaya, frisee, baby green, citrus dressing

R T/ 0, HRE, &, AN & E,

MAIN
Australian lamb cutlet, zucchini, piquillo peppers, porcini,
black olive lamb juice

BN BOE A BHATHL AP e, BT

SWEET
Mango-vanilla cheese cake (n)
CAREIENE L

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

SRV T SR ST



W E ST E R N EK(;%?:(}‘VS‘, Eesrvilt-:ttj cNha(Egi-e| per person
SET

LUNCH .
START

M E N U Jumbo crab salad, avocado, grapefruit, fennel, baby beets, frisee,
baby green, lemongrass dressing

2 O 1 8 PR VE, BoAmER, vat, BE, B, W E, BT
MAIN

Wagyu beef, asparagus, baby potato, porcini,
black pepper sauce

Ok Bo s, B, B3R, FATE, BHUT

SWEET
Crunchy milk chocolate —passion fruit cake

BB RS INEERE

MENU IV

START
Green asparagus, heirloom tomato, green leave, balsamic
vinaigrette (v)

s fofe N

il a7 DEE AR i, BRI T

MAIN
Pan-fried black cod fish, potato, porcini, creamy lobster sauce
EHIRES, Y, FATH, RRSRE T

SWEET
Strawberry creameux, chocolate mille feuille, fresh berry (n)

ENEDAE RS ISY I s S s

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

SRV T SR ST



WESTERN 4 COURSES LUNCH
HKS770+10% service charge per person
SET
I_ U N C I—l Wild mushroom soup, black truffle (v)
BRRBEHE TS
M E N U Roasted sea bass, sunchoke, porcini mushroom,

Basil butter sauce

2 O '] 8 et fe WO, AR, R

Roasted chicken roll, potato porcini, black truffle sauce (P)

WA EREE, e’ BIAFET

Vanilla panna cotta, sable Breton, fresh berries
EENEYTR, Wi A

MENU Il

White tuna creamy inside a piquilos, basil pesto, parmesan, balsamic
reduction

ARG = M08, EEw, CREZL, YrhENS

Pan-fried black cod, porcini, zucchini creamy lobster sauce

E RIS & R, YR ARF I Bt

Prime beef filet, celery, baby carrot, foie gras-truffle sauce

EEIAHE BoPa T, HE, I ERIERT T

Crunchy milk chocolate and passion fruit cake, fresh berry

BER-AFAR G INEERS, RS

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

TR AR ST T A



WESTERN 4 COURSES LUNCH
HKS770+10% service charge per person
SET
I_ U N C I—l Creamy Pumpkin & lobster soup
ISY: ST
M E N U Roasted halibut, sunchoke, asparagus, porcini mushroom,

black truffle butter sauce

2 O '] 8 YEEE B fa PEEEE, TEAT, ZERTE, BB

Braised short rib, celery root puree, baby carrot,
Red wine sauce

R INGR HERE, R, AL

Mango vanilla -cheese cake, fresh raspberry
EIRIEETZ L6 415

MENU IV

Citrus cured salmon, pink radish, shaved fennel, asparagus,
citrus vinaigrette

A 8 =20, MpLERE), EIE, A, fHRES

Pan-fried sea bass, pumpkin, porcini
fine herbs-butter sauce

ERES, N FE, S8R

Roasted marinated lamb rack, potato, zucchini, piquillo pepper, lamb
juice

FEENIR HEERE, BAFIF L. SHELHL Rt

Chestnut cremeux —chocolate mille feuiile, fresh red currant

S R N W) T N T

(n) contains nuts
(p) pork option
(v) vegetarian option

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

TR AR ST T A



