
 
 

3-course Set Dinner Menu 

(1 November 2020 onwards) 
 

 

Appetiser or Soup 
 

Philibon Melon and Ibérico Ham arugula salad, pesto, white balsamic vinaigrette 

or 
Seafood Cocktail Romaine lettuce, fennel, saffron aioli 

or 
Lobster Bisque tarragon, cream 

or 
Roasted Pumpkin Velouté walnut shavings, sourdough croutons 

 

Main Course 
 

Roasted Halibut Fillet fennel salad, white wine, chive velouté 

or 
Steak Frites 240g Australian striploin, maitre d’hôtel butter 

240

or 
Ibérico Pork loin, French bean, truffle mashed potato, port wine jus 

or 
Fresh Tagliatelle Pasta pine nut, shiitake, walnut, parmesan cream 

 

Dessert 
 

1963 Mandarin Cheesecake blueberry compote  

or 
Lemon and Yuzu Mousse 

or 
Devil Cake dark chocolate, vanilla cream 

 
 

Beverage Selection 
 

 

Asahi Beer – $60 per bottle 

House Wine (Red or White) – $118 per glass / $528 per bottle 

Champagne – $158 per glass 
 

 

Prices are in Hong Kong dollars and subject to 10% service charge. 
 


