
 
 

21 June 2026 

 

 

C E N T U R I O N  R E S T A U R A N T  
F A T H E R ’ S  D A Y  S E T  L U N C H  

 

 

Boston Lobster 
avocado  almonds  garden herbs  aromatic tomato essence 

波士頓龍蝦  牛油果  杏仁  田園香草  番茄汁 

 

 

Jacques Picard, Champagne, France NV 

 

*** 

 
 Minted Pea Velouté 

smoked scallop  green apple 

薄荷青豆忌廉湯  煙燻帶子  青蘋果 
 

*** 
 

Roasted Sea Bass 
sweet corn  spring onion compote  crispy bacon  thyme jus   

香烤海鱸魚  粟米  糖漬洋葱  脆煙肉  百里香汁 
Saint-Aubin 1 er Cru Dents de Chien, Olivier Leflaive, Burgundy, France 2023 

 
 
 

OR 

 

Tournedos Rossini 
sautéed foie gras  grilled green asparagus  sauce périgourdine 

香烤牛柳配香煎鴨肝  烤青蘆筍  黑松露汁 
Château Chauvin, Saint-É milion Grand Cru, Bordeaux, France 2019 

 
*** 

 
Modern Black Forest Cake 

morello cherries  bitter chocolate ice cream 

黑森林蛋糕  車厘子  黑朱古力雪糕 
 

 

798 per person / 每位 798 

Sommelier’s Wine Pairing - 2 glasses 288 / 葡萄酒搭配兩杯每位 288 

 
 

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

如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡。 


