
 

 

 

 

 

 

3-Course HK$150 

Starter & Main, plus a Dessert or  

non-alcoholic Drink 

4-Course HK$170 
Includes a non-alcoholic Drink 

 

Pay & Return Table by 

12.30pm 

to enjoy a 10% discount 

Starter choose one: 
 

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

Beetroot Cured Smoked Salmon Carpaccio 
 Topped with citrus ‘jewels’, arugula and  

lemon crème fraiche 

Tandoori Roasted Cauliflower Salad (vegan) 
 Mixed baby greens, red onion, cucumber and sunflower seeds 

- tossed in a tamarind vinaigrette 
 
 
 
 

 

 

Main Course choose one: 
 

Roast N.Z. Beef Fillet (add $15) 
Truffle fries, grilled asparagus, vine tomatoes and a marsala mushroom sauce 

  

Pan Fried Sea Bass 
On a tomato, olive, aubergine & fregola stew - drizzled with  

salsa verde and topped with crispy fennel  
 

Yakitori Chicken Bowl 
Sesame rice, broccoli, edamame, pickled radish and teriyaki sauce  

 

Slow Braised Duroc Pork Belly 
Topped with a pistachio salmuera – served with baby potatoes 

 and a peach & walnut salad 
 

Lemon Herb Farfalle Pasta (vegan) 
Tossed with asparagus, sun-dried tomatoes and baby spinach 

 
 

 

 
 

 

Dessert choose one: 

Chocolate Fondant 
With macaron and vanilla gelato  

 

Ginger Crème Brule 
With candied citrus peel 

 

Fresh Fruit Salad (vegan) 
 

Tea | Coffee | Soft Drink Beer | Wine | Prosecco 

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

++ NO SERVICE CHARGE ++ If you had a great meal and service – please tip accordingly 
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