
R oasted Partridge
Sweet  Chest nut , Wild  Mush roo m,  Ba con , Ma deira Crea m Sau ce

香烤鷓鴣伴金栗野菌煙肉配牛肝菌忌廉汁

$458

M O N D A Y

CHEF’S RECOMMENDATIONS
28 October – 01 NOVEMBER 2024

廚師精選

P le a s e in f o r m yo u r  s e rve r  o f  a n y  f o o d - re l at ed  al le rg ie s . 

P ri c e s ar e in  H o n g  K o n g d o lla r s an d  s u b je c t  1 0 %  s er vi ce  c h a r ge .

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

Pro sciutto  Wrapp ed  To othf ish F il let
Seared, Orga nic  Mait ake, Gno cch i, Truf fle Chic ken  Co nsom mé

香煎鱈魚巴馬火腿卷伴舞茸菇、薯糰配松露清雞湯

$458

T U E S D A Y

F i l l e t  Mign on S te ak

To pped  wi t h K ing Crab Meat , Sau téed A spa r ag us,  G ru ye re ,  H ol la n da ise  

Sauce

香煎菲力牛扒伴帝王蟹肉、炒蘆筍配芝士荷蘭汁

$458

W E D N E S D AY

Steamed Lo ngg ang  C hick en  with Ab alone
Ji nhu a Ham,  Mush ro om,  Ba by Pa k Ch oy,  Steam ed Rice

鮑魚雲腿蒸雞配香苗白飯

$388

T H U R S D AY

F il let of  Spo tted Gro uper
Sich uan  Pep perc orn, Pic kl ed Must ard Green,  Bean Sp ro ut,  Fish Broth

酸菜湯星斑魚片配香苗白飯

$458

F R I D A Y
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