
 

 

 

 

 

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

4-Course HK$170 
Includes a Drink 

 

Pay & Return Table by 

12.45pm 

to enjoy a 20% discount 

Starter choose one: 
 

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

Ahi Tuna Sashimi Tostada 
In a spicy miso mayo – served in a crispy wonton ‘cup’ 

Grilled Pear & Goats Cheese Salad (v) 
Organic baby rocket mix and cherry tomatoes, in a basil vinaigrette - 

topped with grilled pears, toasted pecans and crumbled goats cheese 

Main Course choose one: 
 

Char Grilled Black Pepper Hanger Steak (add $15) 
Topped with agrodolce peppers & onions –  
served with French fries and a rocket salad 

 

Pan Roasted Sea Bream 
On toasted basmati rice – topped with pineapple salsa 

 and served with charred asparagus 
 

Champagne Chicken Breast 
 Topped with apple chutney, on parmesan cheese risotto –  

served with steamed vegetables and a champagne cream sauce 
 

Herb Crusted Rack of NZ Lamb 
Garlic mashed potatoes and braised kale, with bacon and a red wine reduction 

 

Asian Vegetable Lo Mein Noodle Stir Fry (vg) 
In an aromatic soy ginger sauce 

 

 
 

 
Dessert choose either: 

Italian Ricotta Zeppole 
Filled with pastry cream 

 
Chocolate Avocado Mousse 

Topped with summer berries 
 

Tea | Coffee | Soft Beer | Wine | Prosecco 

Sorry set lunch is not allowed to be shared and is for ‘dine in’ only – no takeaway 

All prices are subject to a 10% service charge 


