
all prices are subject to 10% service charge 

2 COURSE 188 兩道菜 | 3 COURSE 228 三道菜

WEEKDAY WEEKDAY LUNCHLUNCH

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

ELEMENTS

D R I N K S  飲品

S T E A K  F R I T E SS T E A K  F R I T E S

ORDER ANY 

STEAK & FRITES FROM  
A LA CARTE MENU
Enjoy a starter from  

set lunch options   (+35)

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 

m
ia

m
!

TEA    45
Please ask for our options 

NZ MINERAL WATER  
Still or Sparkling Antipodes,  
NZ  1 litre   75 

COFFEE 
Espresso   35    
Americano  40

Double Espresso   40

Latte, Cappuccino  45 
Mocha, Hot Chocolate  48   
All Iced Coffee  48

Soy Milk   (+5)  

Decaf (+5)   

Extra shot  (+3)    

D E S S E R T  甜品
LET THEM EAT CAKE! 

Chocolate Tart
Lemon Tart 

Éclair 
Cheese Cake

BAGUETTE WITH NUT AND SEED BUTTER  (+35) 
法式長麵包、果仁種子牛油 (+35)

S TA R T E R S  前菜

M A I N  主菜 

C H O O S E  O N E  E A C H  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

CHICKEN LYONNAISE TERRINE
Salad of frisée lettuce, smoked bacon, poached egg  

& crispy baguette  
法式雞肉凍、九芽生菜沙律、煙肉、水波蛋 、 

法式長棍麵包 配雞肉凍

TORCHED TUNA  (+25)
pickled radish, baby cucumber salad, avocado &  

thai basil sorbet 
焰燒吞拿魚、漬蘿蔔、青瓜沙律、牛油果、泰國羅勒 (+25)

ROASTED TOMATO SOUP 
with Comte cheese toastie 

番茄湯 、配焗法國康提芝士多士

DUCK BREAST (+35)
House smoked & roasted, pumpkin purée, pumpkin  

seeds & Madeira jus 
烤鴨胸肉 、煙燻烤南瓜蓉、南瓜籽、法式紅酒燒汁 (+35)

CAULIFLOWER STEAK
Brown butter sautéed with ancient grains, lime leaf,  

pickled grapes & harissa
燒椰菜花扒（素食) 、 焦化牛油炒原始穀物、 

檸葉、漬提子、哈里薩辣醬

THREADFIN ‘MA YU’ 
Burnt leek, bacon & shimeji mushroom & dashi 

馬友魚 、燒大蔥、煙肉、本菇高湯

自家製甜品

朱古力撻 
檸檬撻

閃電泡芙
芝士蛋糕 


