
CREAMED CAULIFLOWER SOUP  
with smoked eel oil
忌廉椰菜花湯、煙燻鰻魚油

BUFFALO MILK BURRATA  
with peas, mint & parsley oil
水牛忌廉牛奶芝士、豌豆、薄荷、歐芹油

PORK & PISTACHIO TERRINE   
with onion jam & fine herbs  
豬肉開心果肉凍、香草沙律

BAGUETTE     (+35)
house fired & smoked butter
自家製酸種麵包配煙牛油

FRENCH CHICKEN BREAST
spinach & white wine sauce
法國雞胸肉、菠菜、白酒汁

JAPANESE HAMACHI    (+20) 
sauce tartare & watercress salad
煎烤油甘魚、他他醬、西洋菜沙律

RICOTTA AGNOLOTTI (V)
white beans & parmesan 
意式雲吞、白豆、巴馬臣芝士

LET THEM EAT CAKE! 
Ask our friendly team for the 
daily selection    是日批餅或糕點

all prices are subject to 10% service charge 

S TA R T E R S  前菜

M A I N  主菜

D E S S E R T  甜品

TEA   42

English Breakfast, Earl Grey,  
Chai, Chamomile, Peppermint,  
Jasmine, Lemongrass & Ginger

MINERAL WATER  
Still or Sparkling Antipodes, NZ  
1 litre   70 

COFFEE 
Espresso   30    
Americano, Double Espresso   35
Latte, Cappuccino    40 
Mocha, Hot Chocolate   42   
Any Iced Milk Coffee   45
Soy   (+5)  Decaf (+3)   Extra shot  (+3)    

D R I N K S  飲品

C H O O S E  O N E  每位任擇其一

C H O O S E  O N E  E A C H  每位任擇其一

S T E A K  F R I T E S

ORDER ANY STEAK & FRITES FROM 
A LA CARTE

Enjoy a starter from set lunch options   
 (+20)

W I N E & C O F F E E
B O N U S

Complimentary coffee or tea when you 
order a glass of wine with your steak. 

Weekday lunch only 

2 COURSE 178 |  3 COURSE 208 STEAK LUNCH COMBOS

WEEKDAY WEEKDAY LUNCHLUNCH
 M O N DAY M O N DAY  -   -  F R I DAY  F R I DAY  1 1 . 3 01 1 . 3 0 A MA M  

C H O O S E  O N E  每位任擇其一
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