
S E T  L U N C H  M E N U
Mon - Fri  11:30 - 15:00

S T A R T E R M A I N

D E S S E R T

D R I N K S P R O M O T I O N  F O R  2

Tea | Coffee | Soft Drink

Bottled/Draft Beer | Wine |
Prosecco

2 x 3-Course Menus
Bottle of house wine & 
Coffee or Tea 

HK$ 50

HK$ 30

HK$ 500

2 - C O U R S E S

Main Course
plus Starter or Dessert

HK$ 150

3 - C O U R S E S

Starter & Main Course plus a
Dessert

HK$ 170

No Service Charge

vegan

vegetarian

Chef's Soup of the Day
2 choices, including a dairy free / vegan
option, served with crusty baguette

Lebanese Fattoush Salad
In a lemon sumac dressing – topped with
toasted pita ‘chips’

Crispy Duck Vietnamese Rice Paper Rolls
With a tamarind dipping sauce

Chicken Schnitzel  
French fries and a gem lettuce, avocado
& tomato salad

Seared Ahi Tuna
Topped with mango salsa - served with
baby dill potatoes and fennel & orange
salad

Pistachio & Herb Crusted Lamb Fillet 
On cauliflower puree, with ratatouille, au
jus and mint jelly

Teriyaki Beef & Broccoli Stir Fry
Jasmine rice and crispy shallots 

Creamy Spinach & Mushroom
Linguine Alfredo 
With coconut milk

Vanilla Panna Cotta
with mixed berry compote

Chocolate Fondant
Topped with orange and grapefruit

 add $5

Fresh Fruit Salad



B U R G E R

S E T  L U N C H  M E N U

B U R G E R  &  F R I E S  w i t h . . .

Mon - Fri  11:30 - 15:00

for $25 only

Soft Drink or Any Small Coffee Beer, Wine or Prosecco

HK$ 150 HK$ 188

vegetarian

C H A N G E  Y O U R  F R I E S . . .

Char-Grilled Black Angus Cheese Burger
100% prime black Angus patty with
tomato, lettuce and onion
topped with mature cheddar

Beetroot & Lentil Burger
spiced beetroot & lentil patty,
topped with grilled halloumi, rocket 
& tomato chutney

California Chicken & Avocado Burger
char-grilled chicken breast, with avocado
smash, bacon & tomato, topped with
thousand island sauce

Chipotle Shredded Pork Burger
spicy BBQ pulled pork - topped with red
cabbage & apple 'slaw

Sweet Potato Fries

Sweet Potato Mash

Rocket, Tomato and Parmesan Salad

Steamed Broccoli

Garlic Herb Mushrooms

Mashed Potatoes


