
 

 

 

 

 

 

2-Course HK$150
Main course, plus Starter or Dessert 
  
 

3-Course  HK$170 
Starter, Main course and Dessert 

 

Tea | Coffee | Soft Drinks Bottled Beer | House Wine  
Prosecco 

AVAILABLE FOR TAKEAWAY NOW 

Dessert choose one: 

Chocolate Fondant (add $5) 
With vanilla ice cream 

 

Walnut Tart 
Topped with crème fraiche 

 

Fresh Fruit Salad (vegan) 
 

 

2 Three-Course Menu 
with one Bottle of Wine 

& 2 Coffees   

HK$500 only 
Starter choose one: 

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

Breadcrumbed Calamari Rings 
 With lemony marinara sauce 

Kale, Apple & Quinoa Salad (vegan) 
 Walnuts and cranberries tossed in a honey Dijon dressing 

 
 
 
 

 

 

Main Course choose one: 

 
 

Flamed Grilled N.Z. Sirloin Steak (add $15) 
French fries and tomato & onion salad 

  

Moroccan Spiced Lamb Ragout 
Orecchiette pasta topped with arugula and aged parmesan cheese 

 

Pan Fried Cod Fillet 
Topped with an herb & lemon caper salsa 

Served on Mediterranean potato & olive ‘crush’ 
 

 

Chicken Coconut Rendang Curry 
Pandan steamed rice and peanut crackers 

 

Golden Beetroot & Spinach Risotto (vegan) 
Topped with hemp seeds 

 
 

 
 

 


