
 

 
 

 

‘GO GREEN’ SEMI-BUFFET LUNCH綠⾊輕怡半⾃助午餐 
 

MAIN COURSE 主菜 
(Please choose one from the following per person 每位請選擇以下⼀款) 

  

62˚C Natural Angus Beef Short Rib    
62˚C 慢煮天然安格斯⽜⼩排 
Seasonal Vegetable, Chimichurri 

時令蔬菜、⾹草酱 
 

Or 或 
 

Free-range Chicken Breast  
散養雞胸⾁ 

Seasonal Vegetable, Rosemary, Truffle Jus 
時令蔬菜、迷迭⾹、松露汁 

 

Or 或 
 

Pan-Seared Local Sea Bass Fillet 
⾹煎本地海鱸⿂柳  

Seasonal Vegetable, Anchovy Tomato Sauce 
時令蔬菜、鯷⿂番茄醬 

 

Or 或 
 

Organic Portobello Mushroom Spaghetti  
有機⼤蘑菇意⼤利粉 

Pine Nut, Grana Padano Cheese, Balsamic Vinegar 
松⼦、意⼤利巴⾺⾂芝⼠、意⼤利黑醋 

 
Served with your choice of coffee or tea 配⾃選咖啡或茶 

 
HK$388 per adult | HK$258 per child (aged 3 to 11) 

成⼈每位港幣 388 元 | 兒童每位港幣 258 元（3 ⾄11 歲） 
 
Elevate your experience with below special refreshing drinks: 
額外升級享⽤以下清爽特⾊飲品： 
MINT-CHEE     $88 
Lychee Purée, Lychee Syrup, Syrup, Lime Juice, Soda Water 
TROPICAL RESTORE  $88 
Pineapple Juice, Banana Oleo Saccharum, Lime Juice, Cold Brew Coffee, 7 Upx 



 

 
 

 

SALAD AND APPETISER 沙律及前菜 

Mixed Hydroponic Lettuce, Hand Cut Marinated Salmon with Herb,  
Chicken and Truffle with Honey, Buffalo Mozzarella with Heirloom Tomato Salad,  

Courgetti with Grilled Corn and Herb Dressing,  
Roasted Squid Green Apple Salad with Spicy Thai Marinade 

⽔耕⽣菜、⼿切⾹草醃三⽂⿂、蜜糖松露雞⾁、 
⽔⽜芝⼠番茄沙律、意⼤利⻘⽠配燒粟⽶及⾹草醬、烤魷⿂⻘蘋果沙律配泰式辣汁 

 
SUSHI 壽司 

Assorted Sushi, California Roll, Salmon Roll,  
Vegetable Sushi (Avocado, Cucumber, Tsukemono) 

精選壽司、加州卷、三⽂⿂卷、素菜壽司（⽜油果、⻘⽠、漬物） 
 

 
SEAFOOD ON ICE 冰鎮海鮮 

Prawn, Clam, Black Mussel 
蝦、蜆、黑⻘⼝ 

 
DAILY SOUP 是⽇餐湯 

Served with Freshly Baked Bread  

配鮮焗麵包 
 

SWEET TEMPTATIONS 特⾊甜品 

Passion Fruit Cheesecake, Pandan Cake, 
U.S. Cheesecake, Soymilk Pudding, Coffee Hazelnut Puff, 

Dark Chocolate Mousse Cake,  
Green Tea Dacquoise with Yuzu Mousse, 

Baked Portuguese Tart, Fresh Baked Cookie, Assorted Cookies, 
Madeleine, Lemon Cake, Kueh Lapis, Crêpe 

熱情果芝⼠蛋糕、班蘭蛋糕、紐約芝⼠蛋糕、 
⾖漿布甸、榛⼦咖啡泡芺、特濃黑朱古⼒慕絲蛋糕、 

柚⼦綠茶蛋糕、葡撻、鮮焗曲奇、精選曲奇、瑪德蓮⾙殼蛋糕、 
檸檬蛋糕、千層糕、法式可麗餅 

 
 


