
 

 

 

 

 

 

3-Course HK$150 
Starter & Main, plus a Dessert or  

non-alcoholic Drink 

4-Course HK$170 
Includes a non-alcoholic Drink 

 

Pay & Return Table by 

12.30pm 

to enjoy a 10% discount 

Starter choose one: 
 

Chef’s Soup of the Day 
2 choices, including a vegetarian option 

Baja Blackened Fish & Shrimp Tostada 
 With jalapeno aioli and avocado 

Fregola Pasta & Orange Salad (vegan) 
 Baby mixed greens, orange ‘jewels’ and cherry tomatoes    

- tossed in a dill vinaigrette 
 
 
 
 

 

 

Main Course choose one: 
 

Char Grilled U.S. Sirloin Steak (add $15) 
French fries, panzanella salad and roast bell pepper pesto 

  

Pan Fried Sea Bream 
Topped with roast tomato & olive salsa – served with  

a lemony roast heirloom cauliflower cous cous  
 

½ Roast Piri Piri Chicken  
Roast kipfler potatoes and a tomato & onion salad  

 

Roast Pork Roulade 
Stuffed with sweet onion, spinach & sage – served on chive mashed potatoes,  

with haricot green beans and lingonberry sauce 
 

Crispy Potato Gnocchi (vegan) 
Tossed in salsa verde, with summer vegetables –  

Topped with crispy pumpkin ‘ribbons’ 
 
 
 

 
 

 

 

Dessert choose one: 

Galangal Crème Caramel 
With toasted coconut  

 

Vegan Chocolate Fudge Cake 
With summer berry coulis 

 

Fresh Fruit Salad (vegan) 
 

Tea | Coffee | Soft Drink Beer | Wine | Prosecco 

Sorry set lunch is not allowed to be shared and is for ‘dine in’ only – no takeaway 

++ NO SERVICE CHARGE ++ If you had a great meal and service – please tip accordingly 
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