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

Strawberry Tart (Low Sugar)

士多啤梨撻 (低糖)

Forest Berry • Vanilla Mousse Cake (Low Sugar)

雜莓雲呢拿慕絲蛋糕 (低糖)

Sweet Soup of the Day

是日糖水

Tiramisu

意大利芝士餅

28 Oct – 3 Nov 2026
Set Menu 套餐

Main Courses

Appetisers or Soups

Seared Salmon Fillet •                            
New Potatoes •                           
Basil Tomato Sauce                                                         

香煎三文魚
配新薯及羅勒番茄汁

218

Slow-roasted Saga Pork Loin •                
Honey Mustard •                                      
Kenyan Beans • Gravy

慢燒蜜糖芥末佐賀豬柳
伴法邊豆配燒汁

218

Crab Meat • Crab Roe •                   
Creamy Mentaiko Udon

蟹肉及蟹籽配明太子忌廉烏冬

198

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

Green Papaya Salad • Shrimps •                                   
Lime Dressing

青木瓜蝦沙律

Beef Cheek Jelly Salad •                           
Tomato • Gherkins • Onion

牛臉肉沙律配番茄、酸瓜及洋蔥

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

Stir-fried Beef Tenderloin • 
Potatoes • Black Pepper • 
Steamed Rice
黑椒薯仔牛柳粒伴香苗

198

Steamed Chicken • Mushrooms •                   
Cordyceps Flower •                       
Steamed Rice   
冬菇蟲草花蒸三黄雞伴香苗

188

Western Soup of the Day
是日西湯

Chinese Soup of the Day                 

中式老火湯

Add 另加 Desserts 特色甜品

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

Free Upgrade to Lemon Barley Water / Sour Plum Drink
免費升級至檸檬薏米水 / 酸梅湯

20

20

26

26
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