
SET LUNCH

10% service charge applies  另收加一服務費 Signature Dish 廚師推介 Vegetarian 素(V) Aug 25 (Weekday)

主菜
MAIN

咖啡/茶/汽水
COFFEE / TEA / SOFT DRINK

頭盤
+ +STARTER

Summer Salad (V) 
watermelon, feta cheese, 

cucumber, yogurt dressing 
仲夏沙律（素）、西瓜，菲達芝士，

青瓜，乳酪醬

Beef Tartare 
(add $40)

安格斯生牛肉他他 (加 $40)

頭盤STARTER
Choose One 選一

OR ORSoup Of The Day
是日餐湯

Dessert 甜品
Opera “Gâteau” Cake

chocolate sauce, berries, ice cream
(add $30)

 歌劇蛋糕 、朱古力醬，
雜莓，雪糕(加$30)

Crepes Suzette
chantilly, biscoff crumble 

 (add $20)
法式橙酒可麗餅、忌廉，

金寶脆脆 (加$20)

Dessert
Of The Day 

 (add $40)
是日甜品
 (加$40)

Side Dishes配菜
Parmesan Truffle Fries

(add $78)
巴馬臣芝士及松露薯條 (加$78)

Spicy Broccoli & Nduja
white wine, butter, black salt 

(add $92)
辣肉醬西蘭花、白酒，

牛油，黑鹽 (加$92)

Baby Carrot & Blue Cheese 
cream, butter, garlic, white wine, 

pumpkin seeds 
(add $82)

小胡蘿蔔及藍紋乳酪、忌廉，牛油，
蒜，白酒，南瓜籽 (加$82)

Slow Cooked Chicken Breast Salad   138
fingerling potatoes, onion, black olives, tomato, mixed salad, bacon, mayonnaise
慢煮雞胸肉沙律、手指薯仔，洋蔥，黑橄欖，番茄，雜菜沙律，煙肉，蛋黃醬

Gnocchi Au Gratin 148 
gnocchi, smoked bacon, parsley, cream, butter, mozzarella
烤焗馬鈴薯丸子，煙燻煙肉，番茜，忌廉，牛油，水牛芝士

Burrata Croissant Burger [add $48 parma ham]   168
rocket, truffle mayo, salami, sundried tomato, fries
布拉塔芝士牛角包漢堡、芝麻菜，松露蛋黃醬，莎樂美腸，日曬番茄，薯條 (加$48配巴馬火腿)

Duck Leg Confit  168
lentils, sausage 
油封鴨腿、扁豆，香腸 

Green Barley Risotto (V)  178
asparagus, brie cheese, dried peach
蘆筍燴薏米飯（素）、蘆筍，布利芝士，桃乾

Chicken Chasseur 188
chicken jus, mushroom, tomato, brandy, mashed potatoes
獵人燉雞、雞汁，蘑菇，番茄，白蘭地，薯蓉

Seafood Crepe [add $48 smoked Spanish caviar]  188
prawn, white fish, mushroom, mozzarella, lobster bechamel sauce
海鮮可麗餅、蝦，魚，蘑菇，水牛芝士，龍蝦白汁 (加$48配西班牙魚子醬)

Halibut Parisienne  238
celeriac cream, diced ratatouille, caper sauce
香煎比目魚、芹菜根忌廉，燴雜菜，酸豆醬

Lamb Rack Parisienne 248
roasted vegetables, onion puree 
法式烤羊架、烤菜，洋蔥蓉

Wagyu Beef Cheek Bourguignon 268
 potato aligot with fried shallots
法式紅酒燉和牛頰肉、芝士炸蔥薯蓉

BLB Steak Frites [add $158 pan-fried foie gras] 268
bavette “flank”, fries, baked garlic
BLB 牛腹扒、薯條，烤蒜 (加$158配香煎法國鴨肝)

Tenderloin Steak Frites [add $158 pan-fried foie gras]  358
fries, baked garlic
牛柳、薯條，烤蒜 (加$158配香煎法國鴨肝)

主菜MAIN
Choose One 選一

Upgrade升級 (add加$48)  mocktail, house red/white/prosecco 特飲、精選紅酒/白酒/氣泡酒
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