
 

 

 

 

 

 

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

Non-Alcoholic Drink 

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

 

Starter choose one: 
 

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

Pumpkin & Asparagus Shishito Tempura (vegan) 
 With a soy mirin sauce 

Nam Tok Thai Beef Salad 
 With mango, mint and coriander 

 
 
 
 

 

 

Main Course choose one: 

 
 

Slow Braised Beef Cheek (add $15) 
Chive mashed potatoes, haricot beans, baby carrots and red wine sauce 

  

Soy Glazed Salmon Fillet 
On avocado, green pea & radish quinoa, with a ponzu sauce 

 

Chicken Milanese 
French fries, arugula & parmesan salad and a zesty tomato salsa   

 

 

Asian Sticky Roast Pork Belly 
Garlic rice, baby pak choy and a tamarind chili lime sauce 

 

Wild Mushroom Barley Risotto (vegan) 
Drizzled with truffle oil and topped with chopped parsley 

 
 

 
 

 

 

Dessert choose one: 

Chocolate Fondant (add $5) 
With vanilla ice cream 

 

Apple & Caramel Rice Pudding 
 

Fresh Fruit Salad (vegan) 
 Tea | Coffee | Soft Drink Beer | Wine | Prosecco 

 

2 Three-Course Menu with 

one Bottle of Wine & 2 

teas or coffees   

HK$500 only 

AVAILABLE FOR TAKEAWAY NOW 


