


GARDEN LOUNGE SET LUNCH FHEZ

Monday to Friday from 12 n.n. to 2:30 p.m.
HERBERER—E28HETF 12:00 - 4 2:30
2-COURSE MENU AT $418 PER PERSON 3-COURSE MENU AT $488 PER PERSON
(APPETISER/MIDDLE + MAIN COURSE) (APPETISER/ MIDDLE + MAIN COURSE + DESSERT)
B HRE S $418 ZBRRE 5 5488
(BEB/EERER) (BREB/FE T ER+TH+EHM)

APPETISER FERE

CRAB CAKE (C) (SS) FOIE GRAS GREEK SALAD (V)(G)
Jumbo Lump Crab, Cucumber & Apple Salad, Mixed Greens, Cucumber, Feta Cheese,
Thai Coconut Lemongrass Sauce Onion Marmalade Tomato, Kalamata, Mint Lemon Dressing
B# (C) (53) il FEDE (V)(G)
SEER - RAMFEFT BRKRERDE FEER

B BRFNZL - Fin BEE CERERE

MIDDLE 5538

DOUBLE BOILED SILKY CHICKEN (D)

MUSHROOM CAPPUCCINO (V)
Conch, Bamboo Pith and Morel Mushrooms

Wild Mushroom, Sour Cream & Chive

BBBSHS (D) BMBEHFES (V)
MERERE BES BREE MR

MAIN COURSE E3F

SEAFOOD LAKSA (C)(SS) JAPANESE FRIED PORK THAI SALMON RED CURRY (G)(SS)
Prawn, Clam, Fish Ball, Fish Cake, Bean Curd, CUTLET TERIYAKI Baby Eggplant, Thai Peas,
Dried Shallot, Egg Noodle Assorted Japanese Pickles, Rice & Seaweed Coconut and Galangal Rice
BERIIY (C)(SS) BRXEHFEN TALMIE=22FA (G)(SS)
KB - AR R - ER LR - HEE B+ BN AR

HIRH T  RERT T BER

TOM YUM SEAFOOD FRIED RICE (N)(C)(SS) TRUFFLE MACCHERONCINI (V)(SS)
Tomato, Thai Chili, Fried Shallots, Dried Fish, Peanut, Wild Mushroom Ragout, Leek & Black Truffle
Seafood, Lime and Coriander

ZP2EEEMER (N) (C)(SS) MEZLEOM (V)(SS)
EM-HRAEM - WER - B -TtE B8 FERTE FEEFE BRERE

DESSERT {5

RHUBARB STRAWBERRY VANILLA MOUSSE
Rhubarb Strawberry Compote,
Vanilla Mousse with Strawberry Sorbet

BANANA CHOCOLATE TART
Banana Cube, Dark Chocolate Custard,
Chocolate Crumble, Vanilla Ice Cream

AETZHEERS Rk BERGTHE
AELSBNER FERMRETSWIUTE BRRRGNELRE KRS NLE EEDH

COFFEE OR TEA
EIEMBES A

[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.
[VIEB [G] FE%HE [D] MILWE [SS] AIFERM [N] SBRR [C] B3R
MEHERNEYEBRREATZEMBEENZH FRRMANRBENHE
FBEBEENEBEHERSM—RFE-



ALL DAY DINING

E=E3N

Daily from 12 p.m. to 10 p.m.
HERBERER—EE2HHHETF 12:00 - T4 10:00

APPETISER PB#&

CAESAR SALAD(G)
Lettuce Heart, White Anchovies, Smoked Bacon, Parmesan Shaving, Capers
L E (G)
EFO-RAVEEER- -BEEZ TR KM
$210
With Choice of Grilled Chicken Breast or Prawns (SS)
(Supplement $90)
BRI E M A AR (SS)
(530 $90)

GREEK SALAD(V)(G)

Mixed Greens, Cucumber, Feta Cheese, Tomato, Kalamata, Mint Lemon Dressing

FEDB(V)(G)
B AEFREPET L & B2E8E  EEERE
$240

NICOISE (G)(D)
Grilled Tuna Loin, French Beans, Olive, Baby Potatoes, Confit Lemon Dressing
[ESHEV# (G)(D)
EREARGABD BB BF - BEEST
$260

THAI BEEF SALAD (D)(N)
Thai Papaya, Grilled Beef, Peanut, Cucumber, Thai Herb Chili Salad
ZRFAWDE (D) (N)
HZRAEARM BFRTEE BN HZAFTERRDEZ
$260

CRAB CAKE (C)(SS)
Jumbo Lump Crab, Crab Roe , Thai Coconut Lemongrass Sauce
BB (C)(SS)
DEER BT HRAMFEST
$280

[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.
[VIEB [G] FE%HE D) MILWE [SS] AIFERM [N] SBRR [C] B3R
MEHERNEYEBRREATZEMBEENZH FRRMANRBENHE
FBEBEENEBEHERSM—RFE-



ALL DAY DINING
EHES
Daily from 12 p.m. to 10 p.m.
HERNEHEHR—Z=Z2HETF 12:00 - T4 10:00

SOUP %

MUSHROOM CAPPUCCINO (V])(SS)
Wild Mushrooms, Sour Cream, Chives

EMBHES (V) (SS)
FEE BSE-E
$190

DOUBLE BOILED SILKY CHICKEN(D)(C)(SS)
Conch, Bamboo Pith and Morel Mushrooms

BS %5 (D)(C)(SS)
IR TR E R
$220

LOBSTER BISQUE (C)(SS)

Lobster Ragout, Rich lobster soup

BEIRRS (C)(SS)
BEIREY ~ REIRIE B
$240

[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.

[MI#EhE [V] ZR [G] AR EH [D} A KM [SS] AIFERM N SAERR [C] BRE

MEHEARYERRREHFTEAMERNZH  FRRMNRT BB -
FREEEBUBEHERSM—REE-



ALL DAY DINING

ZHE

Daily from 12 p.m. to 10 p.m.
HERBEREH—E28HTF 12:00 - T4 10:00

BURGER & SANDWICH EZ&EM=3&

(Accompnn’cd with Salad or French Fries) (@E;’L‘T?ﬂi”ﬁ%ﬂ%)

THE CLUB SANDWICH (M)
Roasted Chicken Breast, Smoked Bacon, Egg, Tomato, Cheddar Cheese
ER=38 (M)
RN EBER BB BN -EIZL
$300

THE MURRAY BURGER (M)
Wagyu Beef, Cheddar Cheese, Onion & Truffle Mushroom Relish, Smoked Bacon on Brioche Bun
EFEE (M)
MEFR - BEITZE FE - NMBERE  ERER -GERES

$340

LOBSTER ROLL(C)(SS)
Boston Lobster, Crab Roe, Shallot and Lemongrass Chili Sauce, Togarashi
BERE (C)(SS)
BLUEARENR B BB FFEBRNE Lk
$260

CROQUE MONSIEUR
Gruyére, Ham, Truffle Mornay, Parmesan Cheese
A=A
REBEZET KB -ENBEESEE - BEEZL
$200

[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.

[MI#EhE [V] ZR [G] AR EH [D} A KM [SS] AIFERM N SAERR [C] BRE
MEHEARYERRREHFTEAMERNZH  FRRMNRT BB -
FREEEBUBEHERSM—REE-



ALL DAY DINING
2EEH
Daily from 12 p.m. to 10 p.m.
HERBREH—EE2HHHEHTF 12:00 - T4 10:00

PASTA = AF)5E

CALAMARATA MEATBALL

ltalian Style Meatball Pasta in Rich Tomato Sauce, Parmesan Cheese

RAREMIETH
REENE BEXERAARAFNE BEEZL
$320

TRUFFLE MACCHERONCINI (V)
Wild Mushroom Ragout, Leek & Black Truffle

RIMBZLTBEOB (V)
FEEHBI BRELE
$290

LINGUINE AOP (C)(D)

Tuna Tataki, Clams, Salmon Roe

EmEBRER (C)(D)
NEXBER VR -=ZXEF
$360

[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.

[MfBRE [V] =& [G] A& HE [D} EA R [SS] AIRERM [N] SARR [C] Bk

MEHEARYAERYRENFTELMERNZHE SRR FAINRBEHE
FrEEBREUABEAERBM—REE -



ALL DAY DINING

E=E3N

Daily from 12 p.m. to 10 p.m.
HERBERER—EE2HHHETF 12:00 - T4 10:00

ASIAN SIGNATURE ZoM4se

THAI RED CURRY (G)
Baby Eggplant, Thai Peas, Coconut, Galangal with Steamed Rice

RIVALIIPE (G)
HIRHF - REHE - MF  FHER
$200

With Roasted Salmon ¥ =X A (Supplement BM$140)
With Angus Beef Sirloin ZH&HIFE S (Supplement BM$180)

SINGAPOREAN LAKSA (C)(SS)(M)

King Prawn, Clams, Fish Ball, Fish Cake, Bean Curd, Half Boiled Egg, Dried Shallot
B> (C)(SS)(M)
KIE-IRBAE A -E M FARAERK
$340

TOM YUM SEAFOOD FRIED RICE (N)(SS)(C)
Tomato , Thai Chili, Fried Shallot, Dried Fish, Peanut, Seafood and Coriander
K EBEIVER (N)(SS)(C)
EM-HZABR-WEE R TTE - EBH - BERSE
$340

JAPANESE GRILL PORK CUTLET TERIYAKI
Assorted Japanese Pickles, Rice and Seaweed
BRNBRIET VEFEIN
HXEE R~ B%
$360

THE MURRAY HAINANESE CHICKEN (G)(M)
Served with Rich Chicken Soup, Yellow Rice, Ginger, Soy Sauce
EMBEHE (G)(M)

R R#EZ HER -BE -EH
$340

With Choice of Chicken Breast or Chicken Legs
PR 2 MO S 2R
(Supplement BM$68)

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you hove ony food allergies or special d\efory requirements.
rices are i d subject to 10% service c a

(MI5RHE [V] E A [C) e a1 (D) RALHE 68 A aH N S5 e () P
NEHENRNEBRE LT E%EQM#H’mﬁﬁNMWFﬁmﬁo
PR EE LGB R B — R 2 -



ALL DAY DINING

EHERK

Daily from 12 p.m. to 10 p.m.
HERHHRER—Z=28BATF 12:00 - T4 10:00

LOCAL CUISINE ZxihZE=

WOK-FRIED BEEF FLAT NOODLE (G)(M)(D)

Beef Tenderloin, Beans Sprout, Onion, Soy Sauce and Sesame

g2 kb4 (G)(M)(D)
FHNTEFE B 2R
$290

WOK-FRIED "CHONGQING"” SPICY CHICKEN (D) (N)
Ginger, Garlic, Chili, Spring Onions, Cashew nuts

EWEERTH (D) (N)
H AR BB ER
$290

(Vegetarian Option is Available)

(REERER)

SAUTEED DICED BEEF (D)
Wok-Fried Angus Beef in Soy Sauce, Ginger, Spring Onion & Jasmine Rice

EEHF WL (D)
BOHEREFN-E-B - REASK
$320

CRAB MEAT FRIED RICE (C)
BERKER (C)
Egg, Crab Meat, Crab Roe, Spring Onion
B BN -BF TR
$260

(Vegetarian Option is Available)

(BEZERER)

STEAMED GAROUPA (SS)
Beans Sprout, Spring Onion, Pickled Vegetables in Soup with Jasmine Rice
#ANE (SS)
EHF B EERS  REBK
$350

WOK-FRIED EGGPLANT

Minced Pork with Steam Jasmine Rice, Salted Fish

BaEMmF
AREREEK HA
$260

WOK FRIED SEASONAL GREENS (D)(G)(V)
KB 2 B3 (D)(G)(V

[M] Signature [V] Vegetarian [C] G}uten 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.
[MIfBh& [V] Z& [G] 72 B HE [D} EBANA [SS] IRERM [N] SHBR [C] Bk
MEHEARYERRREHFTEAMERNZH  FRRMNRT BB -
FREEEBUBEHERSM—REE-



ALL DAY DINING

R &4

ZHER
Daily from 12 p.m. to 10 p.m.
HERBEREN—E=28HTF 12:00 - T4 10:00

DESSERT &

RHUBARB STRAWBERRY VANILLA MOUSSE
Rhubarb Strawberry Compote, Vanilla Mousse with Strawberry Sorbet

ARELTZHBIURESZ R4
AETETBRAUER - ERERMAELZERIEE
$150

PAVLOVA (G)(D)

Forest Berries Vanilla Chantilly, Raspberry sorbet
Za8t (G)(D)
HERES S ARTDE
$150

BANANA CHOCOLATE TART (N)

Banana Cube, Dark Chocolate Custard, Chocolate Crumble, Chocolate Ice Cream
BELRIIEE (N)
BFEBRGTHES I - KEHEBE - KENER
$150

APPLE TART
Cinnamon, Vanilla Ice Cream, Caramel Sauce
PER 42
RNE-ZERESE -ERBE

$150

BLUEBERRY CHEESECAKE
Baked Cream Cheese, Lemon Lime Sorbet
EBZTER
BEREZ T HEREME
$150

FRUIT PLATTER (D)(G)
Seasonal Fruits, Berries
KRBt (D)(G)
RYKR -HE
$140

Corkage fee: $500 per bottle for wine and $1,000 per bottle for spirit.
Cake cutting $60 per person for own cake.

RS §5E$500° B/ IUE $1,000
TIEtE: BEERESA$60

[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.
[MIfBh& [V] Z& [G] 72 B HE [D} EBANA [SS] IRERM [N] SHBR [C] Bk
MEHERNEYEBRREATZEMBEENZH FRRMANRBENHE
FBEBEENEBEHERSM—RFE-



