Lunch Menu F~HEZ

Red Snapper
Granny Smith apple, horseradish, radish
HHER - BR - ZEE
Foie Gras

HSHT

Beetroots, hibiscus, pistachio
HHSEEE ~ IR AL ~ BALARC
Hen Egg Yolk Ravioli
ERED
Jerusalem artichoke, seasonal mushrooms, rocket pesto
RSB BUS HERL T ~ B B4E « ZIRSE
(Add white truffle at 150 per gm)

Spiced Butternut Squash Velouté
BRI
Cristal-blue prawns, grapefruit, coriander
KB ~ PEfh ST

&

Hokkaido Scallop
ItgERE
Chestnuts, salsifie, red wine sauce
ST~ SRR AL
Atlantic Cod
REHIER

Spinach, coconut and lemongrass emulsion, pink pepper
H -~ M TEIA ~ BELEAIR
Black Onyx Beef Tenderloin
BN LRSI
Herbs cannelloni, bone marrow, pink garlic
BFEE ~ FEHE - W4l
(Supplement 210)
Challans Duck Breast
AR R
Quince, fennel, five spices

REL - BB - FRER

2

Apple Tart
PR
Cinnamon crumble, light caramel cream, vanilla ice cream
PSR - IS AR - ST
Crispy Tuile
P
Dark chocolate ganache, grapefruit segments, homemade praline, citrus coulis
HUREI9H - PER - BxERETE AR
Chia Seed Pudding
AR T
Coconut yoghurt, raspberties, meringue crunch, red fruit sorbet
B #LES ~ BTl ST~ O - AR
Selection of French Cheeses

FREEARZ £

&

Coffee or Proprietary Peninsula Teas

mEeE B R

Petits Fours

PR EEA R VRS

Two courses = e[ 7 22 488
Three courses [ 35 = 35 3% 588

Four courses [5 75 VUE 5% 688

Chef de Cuisine — Albin Gobil
HHA R - FE
Prices are in Hong Kong dollars and subject to 10% service charge
B8 USSR S s il — AR % 2
Please advise our associates if you have any special dietary requirements

W T REERF RS R Z k- SFRRMAIRE RE2EvARIE R



