
DESSERT
- please select one-

Signature   [V] Vegetarian   [G] Gluten Free   [D] Dairy Free   [SS] Sustainable   [N] Contain Nuts   [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements .Prices are in HKD and subject to 10% service charge.

MAIN COURSE
- please select one-

SEABASS MEUNIERE [SS][G]

Lyonnaise Potatoes, 
Baked Tomato & Saffron    

DOVER SOLE [C][G]

 Clam, Mussel  & Chorizo Beurre Blanc   

[Supplement $108]

TURKEY LEG [G]  

Mashed Potato, Guanciale & Winter 

Vegetable Cassoulet     

MONT BLANC [N]

Chestnut Semifreddo, Black Currant Compote, 
Rum & Meringue  

PECAN PIE [N] V]

Canadian Maple Syrup, Candied Orange, 
Flaky Tar t, Vanilla Ice Cream 

WEEKDAY FESTIVE SET LUNCH 
2- Course Se t  Menu a t  $428 per  person 

Se lec t  any  t wo courses  f rom S ta r te r  /  Main  / Des se r t

3 - Course Se t  Menu a t  $498 per  person 
Se lec t  any  t h ree courses  f rom S ta r te r/ Main  / Des se r t

STARTER 
- please select one-

JUMBO PRAWNS [SS][C][G]

Grilled Jumbo Prawn, Apple, 
Avocado, Endive, Parmesan Cheese  

SMOKED NORWEGIAN SALMON [SS][G]

Sour Cream, Pickled Onion, Caper, Dill, Lemon Zest

EGG 65 [V][G]

Potato Cream, Leek, Chantarelle Black Truf fle 
FOIE GRAS TERRINE  

 Fig Jam, Brioche Toast 
[Supplement $68]

LOBSTER BISQUE [SS][C]

Lobster Dumpling, Scallop & Fennel 

OP BEEF RIBS ROAST  

The Signature Ranger Valley Roast Carving 
[Supplement $108]

  

RAVIOLI [V][N]

Ricot ta Ravioli, Walnut Sauce, Sage & Truf fle  


