
All Day Menu                  



Festive Set Lunch 
Available from 12 noon to 2:30 p.m.        Three Course Menu at $488 per person
                                                                                                    

SMOKED SALMON CAESAR SALAD [SS][C]   
Lettuce Heart, Norwegian Smoked Salmon, Bacon
Parmesan Shaving, Capers                  

MEAT PIE TERRINE   
Baby Greens, Pickles & Mustard, Black Truffle                    

CRAB FRITTERS [SS][C]                                                                                     
Louisiana Style Crab Cake, Remoulade Sauce, Amur Caviar 

Appetisers NEW ENGLAND SEAFOOD CHOWDER [SS][C]                                                                             
Sweet Corn, Bacon, Spring Onion, Toasted Sourdough 

MURRAY LANE BURGER [M]
Angus Beef, Aged Cheddar, Smoked Bacon, Cherry Pepper 
Sesame Brioche Bun, Fries 

NEW YORK STRIPLOIN                                                                
New York Striploin with Diane Sauce & Fries

BAKED SALMON [SS][C]                                                                                                 
Baked Salmon with Cajun Crayfish in White Wine Herb Sauce
Salmon Caviar 

CRISPY TURKEY LEG                                                                      
Crispy Turkey Leg with Roast Vegetables, Chestnuts, Cranberry
Gravy

Main Course ALFREDO’S RAVIOLI                                                                  
Ricotta Ravioli with Butter, Parmesan & Black Truffle 

PUMPKIN CHEESECAKE
Philadelphia Cheesecake, Rosted Pumpkin Compote 
Chocolate Ice Cream

Dessert            

PECAN PIE [N]

Traditional Pecan Pie, Bourbon, Vanilla Bean Ice Cream                       

[M] 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.



聖誕華爾街商務午餐
由中午12:00 - 下午2:30供應                                                     三道菜菜單 每位$488

煙三文魚凱撒沙律 [SS][C]   
羅馬生菜心、挪威煙燻三文魚、煙肉、巴馬臣芝士片、水瓜柳

法式凍批 
嫩葉沙律、酸菜配芥末醬及黑松露

蟹餅 [SS][C]                                                                                                             
路易斯安那風味蟹餅、千島醬、魚子醬

 頭盤 新英式海鮮濃湯  [SS][C]                                                                                                                 

甜粟米、煙肉、洋蔥、烤酸種麵包

美利漢堡 [M]

安格斯牛肉、陳年切達芝士、煙燻煙肉、櫻桃辣椒、                              
芝麻布里歐麵包及薯條

紐約客西冷牛排                                                                                                
紐約西冷牛排配黛安醬及薯條

烤三文魚 [SS][C]                                                                                                                   

配白酒香草醬小龍蝦及三文魚籽

香脆火雞腿                                                                                               
香脆火雞腿配烤蔬菜、栗子、蔓越莓醬及肉汁

 主菜 意式雲吞                                                                                            
意式雲吞配牛油、巴馬臣芝士及黑松露

南瓜芝士蛋糕 
費城芝士蛋糕、烤南瓜果醬配朱古力雪糕

  甜品   合桃批 [N]

傳統合桃批、波本威士忌、雲呢拿籽雪糕

  
[M]招牌 [V] 素食 [G] 不含麩質 [D] 無乳製品 [SS] 可持續食材 [N] 含有堅果 [C] 甲殼類

如您對任何食物有過敏反應或需要其他膳食的安排，請向我們的服務員聯絡。
所有價目以港幣計算及另加一服務費。


