W E ST E R N EKgg())H(I}%SsEjvi?el g?rgEeRper person
S ET MENU |
DINNER

Grilled Ahi tuna with 5 spices, crushed avocado,

M E N U crispy shallot, soya
FUkIEE S A A R, L

2018

Roasted black cod, asparagus, porcini mushroom, edamame, thyme
sauce

MRS B E, AT, B2 HERE

SWEET
Crunchy dark chocolate and passion cake (n)

MENU Il

START
Sea scallop and prawn salad, asparagus, fennel, pink radish
yuzu dressing

R T/ E, fREA, I, ML E), AT

MAIN
Roasted veal loin filet, potato puree, baby carrot, porcini mushroom,
truffle sauce

BN Bo B2, B, AFRTE, AR

SWEET
Chocolate -vanilla panna cotta, fresh berry (N)

EWEME- R YR, SR E

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

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



WESTERN 3 COURSES DINNER

HKs720+10% service charge per person

DINNER
START

Mozzarella, heirloom tomato, Parma ham (p)
KA Z - bEE, R KRR

2018
Pan-fried halibut, asparagus, potato, sun choke, lobster bisque
sauce
FRILE f, Bois, B94E, 457, MElT
SWEET

Passion -mango cheese cake, fresh raspberry (n)
BUBRECZ L8, HiidE

MENU IV

START
Pumpkin soup with sea scallop

RIS

MAIN
Braised short rib, celery root puree, baby carrot, porcini mushroom,
red wine sauce

e NE R, H, ARRTE, &L

SWEET
Strawberry cremeux, chocolate mille feuille, fresh berries

FE-et B BEEHR

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



WESTERN
SET
DINNER
MENU
2018

4 COURSES MENU
HK$850+10% service charge per person

MENU |

START
Citrus cured salmon, baby beets, shaved fennel, asparagus,
sesame -orange vinaigrette

@R =0, S, B R, A, ZRaTEhms 1

SOuUP
Pumpkin soup, porcini (v)

AN, AFRTE

MAIN
Pork loin, potato puree, zucchini, baby carrot,
pommery mustard sauce (p)

FEIN o=, EAAE N B, 7R E

SWEET
Crunchy chocolate-mousse praline cake, fresh berries (n)

HESRA AR TI 54k, e R

MENU II

START
White tuna creamy inside a piquillos, basil pesto, parmesan,
balsamico cream

sHECIIRE S = 0, &y, EREZL, JrhERs

SOUP
Wild mushroom soup, truffle flavor (v)
B E%, BT R

MAIN
Roasted sea bass, sunchoke, baby potato asparagus, basil-lemon
grass sauce

PRElE A T RE0E, B, R -

SWEET
Mango & coconut cake, fresh berries (n)

CRATER, FiiERE

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



WESTERN  4ounses Men
HK$850+10% service charge per person
S ET MENU 111
DINNER
Parma ham, asparagus, mozzarella, red bell pepper,
M E \I U balsamic vinaigrette (p)

SRS KRR HERET, 7K, BHETH, RIS

20’ 8 SOUP

Pumpkin soup, truffle (v)
A5, TAER

MAIN
Pan-fried cod, yellow squash, potato, porcini, basil beurre blanc

ERE A, FERN S0E, AiTE, AUl

SWEET
Guava and passion fruit cake, fresh berry

- PERERS, Wi R

MENU IV

START
Ahi tuna, avocado, watermelon, pink radish, baby green, sesame
vinaigrette

SEEEFVE RN, WALEEE] ZROmES T

SOUP
Pumpkim & sea scallop soup
-5

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

EEAHE OB, AFITE, HE, BRI

SWEET
Strawberry pistachio cake, fresh berry (n)

SR LR ER iR

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



W E ST E R N :Kgcs)ol;jg‘yso EesrvihcdeEc'r\llal;]ge per person
S ET MENU I
DINNER

Sea scallop & citrus cured salmon, baby beets, fennel, frisee, pink
M E \I U radish, baby green, lemongrass-orange vinaigrette
- HHRE = SR, B3, EIE, W E, MELEE), BT

20’ 8 FISH

Roasted black cod, asparagus, Jerusalem artichoke,
porcini, lemongrass-butter sauce

WRAREE A FEEE), T ARRTEL, B AT

MEAT
Wagyu beef filet, potato puree, porcini, asparagus, mushroom, red
wine sauce

AR BCE2s, AFRTE, B4, s, ST

SWEET
Mango-passion cheese cake, fresh berry

BU-PMERZ LER, ieERE

MENU II

START
Mozzarella, heirloom tomato, parma ham (P)

IRAZ =R ATV, ARG KR

SOuP
Creamy pumpkin soup, sea scallop, truffle flavor

THRFEOS, T T IABRE R

MAIN
Veal loin, baby potato, asparagus, porcini, foie gras sauce

IR LRSS, A, FATE, J8HT T

SWEET
Passion fruit creameux, chocolate mille feuille
fresh berries

KaDEs HBER=ER FTHRE

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



W E ST E R N :Kg;cs)olfg‘yso EesrvihcdeEc'r\llal;]ge per person
SET

MENU Il
DINNER

Citrus cured salmon, asparagus, fennel, pink radish, baby beet,
M E \I U sherry vinegar mustard dressing

PR = HRIER, [E1, 4L e, B, JARE AR

20’ 8 SOUP

Lobster bisque
FEMEURS

MEAT
Chicken roll with sage, truffle potato, zucchini, black olive chicken
juice (p)

ERREEAS, MBEERE BAFFEIN BREHT

SWEET
Chocolate- vanilla panna cotta, fresh berries, (N)

ENEDARECEHER Y PR = S

MENU IV

START
Citrus cured salmon, asparagus, fennel, lettuce,
Mustard dressing

@R =R, B4, &, AR

FISH
Pan fried halibut, sun choke, zucchini, porcini, truffle sauce
ERILE H & kT BAFFE K AHTE, IngEt

MEAT
Veal loin, potato, asparagus, porcini mushroom sauce

INER HEGERE, RTET

SWEET
Strawberry creameux chocolate mille feuille, fresh berries

KaNEH E8RE THERS

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



WESTERN  £5QuRses weny
HK$1,050+10% service charge per person
S ET MENU |
DINNER
Boston lobster salad, papaya, asparagus, fennel, frisee,
M E \I U baby green, yuzu dressing

FEMR D RN A, IR, HE, M

20’ 8 SOUP

Porcini mushroom, black truffle (v)
SES, BIAEE

MAIN
Wagyu beef filet, celery root puree, baby carrot, green bean,
black pepper-foie gras sauce

FOAEE o, B, 7RB . IEHT-TEMUT

SWEET
Crunchy milk chocolate & passion fruit cake, fresh berries

BB R-FYR S TIHEERRS, iR

MENU II

START
Duck foie gras terrine, fig jam

AT A E R

SOUP
Creamy lobster & sea scallop soup

TRERERS, T

MAIN
Pan fried black cod, baby potato, asparagus, porcini,
black truffle sauce

BRIBE S IOBE, BG, FiTE, BNt

SWEET
Coconut panna cotta, mango, fresh berries (n)

B4 50, B, B EERES

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



W E ST E R N :Kggg)ﬁg‘gfeMiNcgrge per person
S ET MENU IlI
DINNER

Citrus cured salmon & shrimps, avocado, pomelo, frisee,
M E N U baby green, orange-lemongrass
PR =300/ D AR, AR, PR, S, B -RUHE T

2018 FISH

Pan fried black cod fish, asparagus, sunchocke, porcini,
basil butter sauce

BRUREA BCEE, 7 FATE, 8T

MEAT
Braised short rib, potato puree, baby carrot, porcini,
black truffle sauce

M/ NHE R, T, AR, BAET

SWEET
Chestnut crunchy chocolate, fresh currant (n)

SRTREIERE, BRI

MENU IV

START
Ahi tuna carpaccio, watermelon, pink radish, avocado,
sesame yuzu dressing

ZRAER, 19N, BEALEE, TR, T 2Rt

FISH
John dory, asparagus, sun choke, creamy lobster bisque

i o, T SRRt

MAIN
Pork loin, potato puree, porcini, baby carrot, truffle sauce (p)

FEIN PR, ARRTE, H, FREET

SWEET
Crunchy chocolate-mousse praline cake, fresh berries (n)

M ket TR, B

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

\a4

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE HONG.KONG

A LA ST IR



