DRINKS

Soft Drink, Coffee or Tea
B 25 55 7K, 00 Mgk B8 55
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UPGRADE TO

House Red & White Wine, House Champagne, Beers
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+38



EXECUTIVE LUNCH MENU

4 COURSES
298 per person

SOUP

Seasonal Soup
EHEENE S

ENTREE

Romaine Salad

SRR E DR

DESSERT

Chef's Dessert
= H BT Bh & an

All prices are in Hong Kong Dollars and subject to a 10% service charge

MAIN

choice of one

Mussels Linguine

EEEMESHREN

Seafood Tagliatelle
BRUIEBER FEHEBRTRE AN =3 @&iff

Roast Half Three Yellow Chicken
E==FF% fic WHER

Seared Salmon Fillet

BRI =NRHEXBERANE

TGR Angus Beef Burger + 48
FEHZBHFFARMEZE i 2R

USDA Prime Beef Oyster Blade Steak
5= B TE AR A A I i 8 gk Ve o

USDA Charcoal-Grilled Rib Eye 160z (USA) + 328
RIEZE16Z TUSDAZ I ET R 43

All prices are in Hong Kong Dollars and subject to a 10% service charge



