
 

12 July 
 

如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡。 

C E N T U R I O N  R E S T A U R A N T  
S H A  T I N  S E A S O N  F I N A L E  

T W I L I G H T  R A C E  S E T  M E N U  
 

APPETIZERS 前菜 
 Burrata & Tomato Salad (V) 

aubergine crisps  rocket leaves 

水牛芝士及番茄沙律  茄子脆片  火箭菜 (V) 
   *** 

Boston Lobster Caesar Salad 
crispy bacon  croutons 

波士頓龍蝦凱撒沙律  脆煙肉  脆麵包 
*** 

Sautéed Foie Gras 
passion fruit polenta  black sesame seeds  red wine sauce 

香煎鴨肝  熱情果粟米蓉  黑芝麻籽  紅酒汁 
 

SOUP 清湯 
 Seafood Minestrone 

Mediterranean vegetables  black olives  pesto 

海鮮雜菜湯  地中海蔬菜  黑橄欖  香草醬 
 

MAIN COURSES 主菜 
 Herb Crusted Sole Fillet 

romanesco  Parisienne potatoes  yuzu  pink pepper hollandaise 
 香草焗龍脷魚柳  花椰菜  法式薯球  柚子  粉紅胡椒蛋黃汁 

*** 
Grilled Lamb Cutlets 

potato gratin  honey and almond roasted carrots  broccolini  sweet garlic jus 

扒羊架  千層焗薯  蜜糖及杏仁焗甘筍  西蘭花苗  甜蒜汁 

 
*** 

Traditional Roasted Beef 
Yorkshire pudding  summer vegetables  gravy 

傳統烤牛肉  英式烘薄酥餅  夏日時令蔬菜  燒汁 
*** 

Roasted Cauliflower Strudel (V) 
pickled raisins  green apple  curry butter sauce 

香烤椰菜花卷  醃提子乾  青蘋果  咖喱牛油汁 (V) 

 
 

DESSERTS 甜品 
 Soufflé 

raspberry / ginger / chocolate 

梳乎厘 - 紅莓 / 薑 / 朱古力 
*** 

Lemon Meringue & Raspberry Tart 
raspberry sorbet 

檸檬蛋白脆餅紅莓撻  紅莓雪葩  
*** 

Seasonal Fresh Fruit Platter 

時令鮮果盤 
 

4-course 695 per person / 四道菜每位 695 
(V) Vegetarian Dish 素菜 

 If you have any food allergies, please inform our staff. 


