
B U R G E R

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

Mon - Fri  11.30 - 15.00

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

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

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

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

Bread-Crumbed Fish Burger
with gem lettuce, tomato & tartar sauce

sweet potato fries | sweet potato mash |
mashed potatoes | steamed broccoli |
garlic herb mushrooms | mixed salad
with avocado

for $25 only...
C H A N G E  Y O U R  F R I E S

Soft Drink or Any Small Coffee Beer, Wine or Prosecco

HK$ 150 HK$ 188

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



S E T  L U N C H  M E N U
Mon - Fri  11.30 - 15.00

2 - C O U R S E S

Main Course
plus Starter or Dessert

HK$ 158

3 - C O U R S E S

Starter & Main Course plus a
Dessert

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

Chocolate Fondant
with vanilla ice cream

Fresh Fruit Salad

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

No service charge

 add $5

vegan

HK$ 178

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

Roasted Beetroot, Broccoli & Feta Salad 
Mesclun, cherry tomatoes and snow peas,
in balsamic vinaigrette

Spicy Salmon Tostada
With mango salsa, chopped avocado, crispy
salmon skin and chipotle mayo

veggie
Lamb & Potato Moussaka
Greek salad and garlic herb focaccia 

Chicken Saltimbocca
Drizzled with a lemon butter sauce, with
sundried tomatoes – 
served with French fries, and charred
asparagus

Pan Fried Seabass
Topped with a zesty bell pepper salsa –
served with creamy 
scalloped potatoes and broccolini 

Thai Beef Salad 
Flame grilled rib eye, served sliced on a
green papaya salad, with tomatoes, 
cucumber, peanuts, coriander and fresh
chilies – topped with beansprouts

Shitake Mushroom, Yuzu barley Risotto
Topped with crispy garlic breadcrumbs

vegan

Tiramisu
The authentic!


