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GARDEN LOUNGE SET LUNCH FHEZ

Monday to Friday from 12 n.n. to 2:30 p.m.
HERSHBRER—EE2HATF 12:00 - FF 2:30

2-COURSE MENU AT $388 PER PERSON 3-COURSE MENU AT $458 PER PERSON
(APPETISER/MIDDLE + MAIN COURSE) (APPETISER/ MIDDLE + MAIN COURSE + DESSERT)
MBS HE S $388 SHENRE S $458
(FEEE /B ER+ER) (BRAE/FE T ER+TH+EHMA)

APPETISER 5B

CRAB CAKE (C)(SS) SPICY PRAWN(S)&(P)OMELO SALAD QUINOA SALAD
C)(N
Jumbo Lump Crab, Rich Lobster Sauce, Pomelo, Minced Pork, Prawns, Peanut, Avocado, Cucumber, Red Onion, Cherry
Kafir Lime Cucumber, Thai Herb Chili Sauce Tomato, Kalamata Olive, Mint Lemon Dressing
8 (C) (s9) EREBBTHE (C) e
PEER -ERT 518 HF~ R KIRTEE B FHR BN ADFER Bk~
RABEEHBT B T RS
With Choice of Chicken Or Feta Cheese
FIEEBAEIFES T
MIDDLE FTEH
SEAFOOD MISO SOUP (D)(C)(SS) TOMATO SOUP (V)
Clams, Cuttlefish, Lobster & Seaweed Dried Tomato, Lemon Scented Ricotta, Basil
B EELRIESS (D)(C)(SS) EiRZ (V)
B REBRET LEM BEALBTZ T B
MAIN COURSE
SEAFOOD LAKSA (C)(SS) JAPANESE DEEP FRIED THAI RED CURRY DUCK LEG (D)
Prawn, Clam, Fish Ball, Fish Cake, Bean Curd, PORK CUTLET TERIYAKI Baby Eggplant, Cherry Tomato, Litchi, Coconut,
Dried Shallot, Egg Noodle Assorted Japanese Pickles, Seaweed & Rice Galangal, Rice
BEEWD (C)(SS) B FFIFEN FIALMIERSER (D)
KB R -BE A TR LR -HEE B+ BUEE N~ R BER RARHEF BB BT -BmE R

STEAMED HONG KONG SEABASS (D)(SS) ORZO RICE (V)

Soy Sauce, Ginger, Spring Onion, Seasonal Vegetables Asparagus, Watercress, Lemon & Ricotta

HEABNEER (D)(SS) KEEM (V)
EH BB -BOEX BEH EER - EBEEKRILEZL

DESSERT CAKE TROLLEY ZHELZEKXE

CHEF'S DAILY SPECIAL CAKE AND DESSERT
SHREESR RIS

COFFEE OR TEA
ELFE MR R 5

[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.
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