
  
 

 

Chef Daily Recommendation 
鮮茄辣肉腸燴新鮮藍青口 配烘蒜蓉包 $148 

Braised Blue Mussels with Fresh Tomato & Spicy Chorizo Served with Garlic Toast 
招牌海南雞飯  $138 

Hainan Chicken Set 
(轉雞脾 Chicken Leg $168) 

香芒紅菜頭雜菜米紙卷（素）$108 
Mango, Beetroot & Assorted Vegetable Rice Paper Rolls (Veggie) 

 

3 Course Set Lunch 
28 Sep (Monday)  

紅咖喱荔枝鴨胸配白飯 $118 
Red Curry Lychee Duck Breast with Steamed Rice 

炭燒豬扒伴烤粟米 配粟米汁及白飯 $128 
Charcoal-grilled Pork Chop with Roasted Corn, Corn Sauce & Steamed Rice 

蒜片欖油辣椒炒蜆意粉 $138 
Spaghetti with Clams, Garlic, Chilli & Olive Oil 
炭燒封門牛柳伴鮮薯蔬 配青胡椒汁 $208 

Charcoal-grilled Hanger Steak with Assorted Vegetables & Green Peppercorn Sauce 
 

29 Sep (Tuesday) 
福建炒飯 $108 
Fujian Fried Rice 

雞肉溫泉蛋卡邦尼寬條麵 $118 

Chicken Carbonara Fettuccine with Onsen Egg 
啤酒漿炸狹鱈魚柳 配香跪薯角及松露蛋黃醬 $138 

Beer-battered Fried Alaska Pollock Fillet with Potato Wedges & Truffle Mayonnaise 
炭燒封門牛柳伴鮮薯蔬 配青胡椒汁 $208 

Charcoal-grilled Hanger Steak with Assorted Vegetables & Green Peppercorn Sauce 
 

30 Sep (Wednesday) 
咸蛋蒸肉餅配白飯 $118 

Steamed Minced Pork Patty with Salty Egg Served with Steamed Rice 
法式里昂洋蔥醋燴雞配白飯 $128 

Braised Chicken with French Lyonnaise Onion Vinegar Served with Steamed Rice 
香煎青衣魚柳配薯蓉及香草鮮茄汁 $148 

Pan-fried Ling Fish Fillet with Mashed Potatoes & Herb Tomato Sauce 
炭燒紐西蘭牛柳伴鮮薯蔬 配黑椒汁 $218 

Charcoal-grilled NZ Tenderloin  
with Assorted Vegetables & Black Pepper Sauce 

 
 
 
 



  
 

 

 
 

 
2 Oct (Friday) 

薑蔥霸王雞配白飯 $118 
Supreme Chicken with Ginger & Spring Onion Served with Steamed Rice 

韓式泡菜黑毛豬梅扁意粉 $138 
Linguine with Iberico Pork Collar & Korean Kimchi 

紅酒燴牛面肉意大利飯 $148 
Braised Red Wine Beef Cheek Risotto 
西京燒黑鱈魚伴香滑薯蓉 $218 

Saikyo Miso Black Cod with Mashed Potatoes 

 

 
 

3 Course Set Lunch 
是日餐湯 或 是日沙律 

主菜 
是日甜品 
咖啡或茶 

 
 Daily Soup OR Daily Salad 

Main Course 
Daily Dessert  

 Aroma Coffee or Tea 
 

+$15 是日甜品可升級 “黑白雪糕涼粉” 
+$15 Daily Dessert Upgrade to “Black and White Ice Cream with Grass Jelly” 

 
+$25 咖啡或茶可轉 “鮮榨甘筍蘋果汁” 

+$25 Coffee or Tea Change to “Freshly Squeezed Carrot and Apple Juice”  
 

 

 


