
 

 

純素 
Vegan

素食 
Vegetarian

含麩質 
Contains Gluten/Wheat

含木本堅果或花生 
Contains Tree Nuts/Peanuts 

含奶類產品 
Contains Dairy Products

含魚類 
Contains Fish

含大豆 
Contains Soy

含貝類海鮮 
Contains Shellfish

含蛋類 
Contains Egg

辣 
Spicy

6:00 p.m. to 9:30 p.m. daily from 1 June  to 31 August 2024

由2024年6月1日至8月 31日每日晚上6時至9時30分供應

MIDSUMMER BARBECUE SET DINNER FOR 2

Your well-being and comfort are our utmost priority. Please inform our service team of any 
food allergies or special dietary requirements that you may have. Prices are in Hong Kong dollars and subject to a 10% service charge.  

為閣下健康著想，如閣下對任何食物有過敏反應，請告知餐廳職員。 以上價錢以港幣計算，並另收加一服務費。 

仲夏燒烤二人晚市套餐

Experience an exquisite Midsummer Barbecue Set Dinner for 2, 
where barbecue meets elegance. Enjoy the chef's creations, savour finest ingredients, 
soak up the vibrant atmosphere, and sip crafted drinks. Don't miss this perfect blend 

of flavours and picturesque ambience.
品味精緻的仲夏燒烤二人晚市套餐，享受大廚的創作、優質的時令食材、活力南區的迷人景致、

調酒師的創意手工特調等。絕妙的燒烤美食與風景如畫交織的動人氛圍，絕對不容錯過。

STARTER 前菜
Mixed Hydroponic Lettuce Bowl 

Cherry Tomatoes, Cucumber, Avocado, Thousand Island Dressing, Italian Dressing
水耕菜沙律

車厘茄、青瓜、牛油果、千島醬、意式油醋汁

ENTRÉE 頭盤
Spicy Garlic Prawns in Olive Oil 

Chilli, Garlic, Extra Virgin Olive Oil
香蒜辣椒橄欖油海蝦

辣椒、蒜頭、特級初榨欖油

or 或

Grilled Octopus 
White Beans, Tomatoes, Oregano 

香草烤八爪魚
白豆、番茄、牛至

MAIN COURSE 主菜
Sea Salt Baked Seabass  

Seasonal Vegetables, Lemon Butter Sauce  
海鹽香草烤鱸魚

時令蔬菜、檸檬牛油汁 

HK$888

or 或

Australian Lamb Chop 
Roasted Potatoes, Seasonal Vegetables, Natural Lamb Sauce 

澳洲羊架
香烤薯仔、時令蔬菜、羊肉汁

HK$1,188

or 或

Westholme M5 Wagyu Tomahawk  
Mashed Potatoes, Seasonal Vegetables, Beef Jus 

澳洲M�和牛斧頭扒  
薯蓉、時令蔬菜、牛肉汁

HK$1,488

DESSERT 甜品
Italian Gelato Selection

2 scoops of Gelato of your choice: Vanilla, Chocolate, Strawberry    
意式雪糕

自選兩款口味: 雲呢拿、朱古力、士多啤梨


