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3-Course HK$150 Nette Pay & Return Table by

Starter & Main, plus a Dessert or 12.45pm
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non-alcoholic Drink 8 ét IMM W(MM/ to enjoy a 20% discount
4-Course HKS170
Includes a non-alcoholic Drink
Stal‘ter choose one:
Chef’s Soup of the Day

2 choices, including a vegetarian option

Grilled Octopus Tostada
With lemon créme fraiche

Spinach & Mushroom Salad (vegan)

Sautéed wild mushrooms, red onion, carrot, beetroot
and baby spinach, tossed in a lemon basil vinaigrette

Main Course choose one:

Flame Grilled NZ Rib Eye (add s15)

With a red wine onion vinaigrette, French fries and a honey mustard
home-style ‘slaw, with pumpkin & sesame seeds

Pan Fried fillet of Seabass

Spanish orzo salad and gremolata

Char Grilled Pesto Chicken Breast

On a bed of quinoa, edamame, avocado and watermelon radishes

Roast Aussie Lamb Rump

Crushed fingerling potatoes, crispy Brussel sprouts, ratatouille and salsa verde

Tuscan Stuffed Mushroom )

Portobello, baked with spinach, artichoke, pumpkin and olives - topped a with
arugula & Persian feta salad and a roasted red pepper sauce
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Dessert choose either:

”V:“ék Apple & Pecan Tart W ffﬂw

Served with creme anglaise

W $30 Seasonal Fruit Salad #W // oy 350

. With lemon Greek yoghurt \
Tea | Coffee | Soft Drink Beer | Wine | Prosecco

Sorry set lunch Is not allowed to be shared and Is for ‘dine In’ only - no takeaway
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All prices are subject to a 10% service charge
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