
Please select one of the following 請選擇以下一款 :

Banana Toffee Tart                              
(Low Sugar)

香蕉拖肥撻(低糖)

Tropical Fruit Mousse Cake              
(Low Sugar)

熱帶水果慕絲蛋糕(低糖)

Sweet Soup of the Day

是日糖水
Strawberry Cream Cake                                             
士多啤梨忌廉蛋糕

26 Aug – 1 Sep 2026
Set Menu 套餐

Main Courses

Appetisers or Soups

Grilled U.S. Prime Beef Rib Eye • 
Baked Portobello •

Mushroom with Bacon • Fries •      
Port Wine Sauce                                          
烤美國牛肉眼扒
伴煙肉大啡菇及薯條配砵酒汁

378

Pan-fried Halibut Fillet • Mussels • 

Saffron Cream Sauce                                      
香煎比目魚拼青口

配藏紅花忌廉汁

248

Steamed Scallop • Conpoy •             
Tofu • Black Bean Sauce •  
Steamed Rice                                         
豉汁蒸瑤柱帶子豆腐伴香苗

218

Please select one of the following 請選擇以下一款 :

Smoked Salmon Salad •                                                           
Egg • Cucumber                                                                      
煙三文魚沙律配雞蛋及青瓜

Coronation Chicken Salad                                      
加冕雞沙律

主菜

頭盤或湯

If you have any food allergies, please inform our staff
如果您有食物過敏，請通知我們的工作人員

Pork Chop Cutlet • Udon •      
Creamy Curry                                    
吉列豬扒配日式咖喱忌廉烏冬

208

Braised Goose Webs •                   
Conpoy • Mushrooms •    
Shrimp Roe Thick Egg Noodles                                                   
冬菇瑤柱燜鵝掌伴蝦籽粗麵

198

Western Soup of the Day
是日西湯

Chinese Soup of the Day                 

中式老火湯

Upgrade to
升級至

Speciality Coffee
特選咖啡

Orange and Passion Fruit Oolong Tea
香橙熱情果烏龍茶

White Peach and Lychee Soda                   
白桃荔枝梳打

House Red, White or Beer
紅酒、白酒或啤酒

Desserts Add 另加 特色甜品

Served with Freshly Brewed Coffee or Fine Tea
香濃咖啡或茗茶

205

28

28

40
20

26

26

Enjoy a complimentary Low Sugar Cake 
when ordering the above main course
凡惠顧以上指定主菜, 奉送低糖蛋糕一件

228

Whole Cow Month
全牛月
Beef Tongue Pot-an-Feu •               
Root Vegetables
法式清湯牛脷配蔬菜
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