
 
 

 
Hong Kong Kitchen 

Set Lunch Menu 
9, 11-13 November 

 

Appetizer / Soup 
 

prawn salad • mango 

香芒大蝦沙律 

or 

braised chicken wings • ox-tongue • premium swiss sauce 

瑞士汁雞翼拼牛脷  

or 

french onion soup 

法式洋葱湯 

 

Main 
 

hong kong kitchen mixed grill 
grilled u.s beef tenderloin (80g)  lamb chop (80g)  

chicken thigh (60g)  bacon  pork sausage 

tomato  broccoli  french fries  garlic sauce 

招牌雜扒 

美國牛柳 (80 克)  羊扒 (80 克)  雞扒 (60 克)  煙肉  豬肉腸 

番茄  西蘭花  薯條  蒜蓉汁 

(additional $130 per person 每位需另加$130)  

or 

fish & chips  
battered halibut fillet  pea puree  french fries 

tartar sauce  malt vinegar 

炸魚薯條  

脆炸比目魚柳  青豆蓉  薯條  他他汁  麥醋 

or 

baked portuguese chicken rice 

焗葡國雞飯 

or 

stir-fried “conghua” rice vermicelli • “yibin” bean sprouts 
• black mushrooms • carrots 

宜賓芽菜三絲炒荔香米粉 
 

Dessert 
 

passion fruit creme brulee • almond crumble  
coconut ice cream • passion fruit marshmallow 

法式熱情果焦糖燉蛋 • 杏仁金寶  

椰子雪糕 • 熱情果棉花糖 

 

coffee or tea 

咖啡或茶 

$ 308 per person 


