
 

 

Tailor made menu is also available upon request 菜單亦可根據你的需求客製設計 

All prices are in Hong Kong dollars & subject to 10% service charge 所有價格均以港幣計算，並設加一服務費 
 

 

SET LUNCH MENU   |   午宴套餐 

MIXED GREEN SALAD 田園沙律 

Cherry Tomatoes, Cucumbers, French Beans,  

Aged Sherry Vinaigrette 

車喱茄、法邊豆、青瓜粒、陳年雪莉酒醋 

------------------------------------------------------------------------------------- 

CREAM OF BROCCOLI 西蘭花忌廉湯 

Finnish Shrimp & Avocado Capes Sauce on Rye Bread 

芬蘭蝦肉及牛油果酸豆醬伴黑麥包 

------------------------------------------------------------------------------------- 

CATCH OF THE DAY 漁夫精選 

Fresh Fish Fillet 新鮮魚柳 

Mashed Potatoes, Seasonal Vegetables, Lemon & Thyme Sauce 

薯蓉、時令蔬菜、檸檬伴百里香汁 

or 

ROASTED PORK RACK 香烤豬鞍扒 

Canadian Natural Pork Rack 加拿大天然豬鞍扒 

Mashed Potatoes, Seasonal Vegetables,  

Crushed Wild Lingonberries, Cognac Gravy 

薯蓉、時令蔬菜、野生越橘莓蓉、干邑燒肉汁 

or 

GRILLED RIB-EYE STEAK 香燒肉眼扒 

US Natural Beef Steak 美國純天然牛扒 (6oz.) 

Mashed Potatoes, Seasonal Vegetables,  Red Wine Sauce 

薯蓉、時令蔬菜、紅酒汁 

------------------------------------------------------------------------------------- 

ORANGE JUICE / SOFT DRINK / COFFEE / TEA 

橙汁 或 汽水 或 咖啡 或 紅茶 

 

每位 $298 per person  



  

 

         Signature 招牌菜 /     Vegetarian 素菜 Tailor made menu is also available upon request 菜單亦可根據你的需求客製設計 

All prices are in Hong Kong dollars & subject to 10% service charge 所有價格均以港幣計算，並設加一服務費 
 

 

SET DINNER MENU   |   晚宴套餐 

PARMA HAM SALAD   |   巴馬火腿沙律 

Parma Ham, White & Green Asparagus, Baby Tomatoes, Danish Feta Cheese, 
French Beans, Zucchini, Butter Lettuce, Aged Sherry Vinaigrette 

風乾火腿、白露筍、青露筍、小蕃茄、丹麥山羊芝士、 

法邊豆、意大利青瓜、牛油生菜、陳年雪莉油醋 

------------------------------------------------------------------------------------- 

SHRIMP & COD FISH CAKES   |   格陵蘭蝦挪威鱈魚餅 

Marinated Tomatoes, Avocado & Smoked Bell Pepper Sauce 

醃醃番茄、牛油果煙燻甜椒汁 

------------------------------------------------------------------------------------- 

PORCINI & YELLOWFOOT CHANTERELLE SOUP   |   牛肝菌雞油菌湯 

Fried Root Artichokes 

炒雅枝竹 

------------------------------------------------------------------------------------- 

ROASTED SEABASS FILLET WITH TARRAGON   |   香烤鮮海爐魚柳配龍蒿 

Roasted Cauliflower, Creamed Spinach, Smoked Trout Roe Sauce 

烤椰菜花、忌廉菠菜苗、煙燻鱒魚子醬 

or 

ROASTED US NATURAL RIB-EYE STEAK   |   香燒美國純天然肉眼 

Mashed Potatoes, Root Vegetables Ragout,  
'Grains of Paradise Butter', Red Wine Sauce 

薯蓉、根菜粒、天堂籽牛油、紅酒汁 

------------------------------------------------------------------------------------- 

‘DAIM’ PARFAIT   |   DAIM 芭菲 

Meringue, Almond, Caramel, Chocolate 配蛋白脆餅，杏仁，焦糖及朱古力 

Inspired by Swedish ‘DAIM’ Candy Bar 靈感源自瑞典傳統朱古力品牌 DAIM 

------------------------------------------------------------------------------------- 

COFFEE OR TEA   |   咖啡或紅茶 

 

4 courses $588   |   5 courses $668 

每位 per person 


