
Menu

WEEKLY WINE BY GLASS SELECTION

The menu is subject to a 10% service charge   
                另加一服務費

P O W E R  L U N C H

$38  
          1 starter + 1 pasta  (頭盤+意麵)  1 starter + 1 main course (頭盤+主菜)

  +
 $178  
$198

      Chef’s dessert      甜品另加$38
+  

   咖啡 / 茶

Build Your Own Set Lunch With Our Weekly Options

NV Prosecco DOC Le Contesse
Pinot Grigio Le Contese
Chianti DOC Rocca Grimalda
Chateau Minuty Rosé
Chardonnay Mâcon Fuissé
 - Domain Paquet

75
68
68
115
125

   27 Apr 2026

   STARTER 

SOUP OF THE DAY
是日餐湯
or

“TAGLIATA” OF PORTOBELLO MUSHROOMS
wild rocket, Grana Panano, aged balsamico
切片大啡菇伴火箭菜、帕瑪森芝士及陳年香醋

or

CARPACCIO OF BRESAOLA
orange segment, Parmigiano and lemon dressing
意式風乾牛肉片伴香橙片、帕瑪森芝士及檸檬醬

or

DOP BUFFALO MOZZARELLA
Inca cherry tomatoes and garden salad 
水牛芝士印加小番茄田園沙律

     

PASTA  / PIZZA 
SPAGHETTI “GAMBERI E ZUCCHINE”     
tossed with cherry tomato, prawn and zucchini 
大蝦櫻桃番茄青瓜意大利麵

or 

MACARONI AL PESTO 
artisanal pasta tossed with basil pesto
羅勒青醬燴通手工意大利麵    

                      
MAIN COURSE
CORDON BLEU
deep-fried pork loin escalope �lled with ham and cheese 
藍帶炸豬柳
or
JAPANESE MACKEREL FILLET 
served with sautéed assorted mushroom, Chardonnay sauce
日本鯖魚柳伴白酒汁什錦蘑菇
or

NORWEGIAN SALMON STEAK SIMPLY GRILLED
served with mashed potato and grilled vegetables
香煎挪威三文魚排伴馬鈴薯茸及時蔬

V

Premium Choice + $48 

Premium Choice + $78 
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