
 

 

 

 

 

 

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 

12.45pm 

to enjoy a 20% discount 

Starter choose one: 
 

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

Chipotle Shredded Pork Taco 
 With Asian ‘slaw on a soft tortilla 

Broccoli & Chicory Salad (vegan) 
 Red radish, toasted pumpkin seeds and dried cranberries 

- tossed in a sesame dressing 

 

 

Main Course choose one: 
 

Char Grilled N.Z. Rib Eye Steak (add $15) 
With a balsamic glaze, sweet potato mash and roast Brussel sprouts 

  

Pan Fried Sea Bass 
Topped with olive & tomato salsa – served on lemon & asparagus cous cous 

 

Thai Green Chicken Curry 
 With jasmine rice and chive roti bread 

 

Banger’s & Mash 
Grilled pinwheel Cumberland pork sausage 

- served with creamy mash potato, garden peas and red wine gravy  
 

Mediterranean Spaghetti (vegan) 
With capers, spinach, artichoke and olives, tossed in a rich tomato sauce 

 
 

 

 
 

 

Dessert choose one: 

Chocolate Tart 
With crème fraiche  

 

Sticky Mango Rice Pudding 
With coconut milk 

 

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 

All prices are subject to a 10% service charge 


