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Thinly sliced air-dried meat delicacies from Grisons
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Smoked salmon supreme and fresh salmon tartar
with citrus cream on beetroot carpaccio
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Swiss cervelat sausage salad with Gruyére and assorted salads
(please chose either creamy Peninsula dressing or vinaigrette)
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Garden fresh tossed mixed salad with hard-boiled quail egg
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Fresh seafood on ice — lobster, oysters, mussels, sea whelks,
crab legs and condiments

SE R AT R AR PR SRR B T

Crab meat pancake with lobster-Armagnac cappuccino
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Escargots baked in garlic and herb butter
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Oxtail raviolo with crispy onions on green pea mash,
red wine sauce
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Traditional barley cream soup from Grisons
with vegetables and air-dried beef
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Sweet onion broth with cheese and herb dumplings
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Gruyere and Vacherin Fribourgeoise cheese fondue with Australian

black truffle, served with baguette
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Gruyere and Vacherin Fribourgeois
cheese fondue served with baguette
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Emmental, Appenzeller and Gruyere finished

with Parmesan and smoked mountain bacon, served with
macaroni and boiled potatoes
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Hot melted cheese with new potatoes, pickled onions
and gherkins (Per plate)
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Swiss mountain rosti with bacon, ham raclette cheese
and a fried egg
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Pan-fried whole Dover sole, meuniére sauce, sautéed spinach
and buttered chive potatoes
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Slow-cooked citrus-flavoured salmon on sliced carrots
with lemon butter sauce
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Roasted king prawns with saffron risotto
and crustacean sauce
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Roasted cod fillet on ratatouille with asparagus
and a mild garlic-basil sauce
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Sliced veal with mushrooms in light cream sauce
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Swiss veal or pork sausage with onion sauce
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Herb and butter-roasted 10-oz veal chop with ceps, fondant
potato and French beans, morel cream sauce
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Rack of lamb with roasted garlic, fine beans, carrots
and gratinated potato
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Sliced sautéed calf’s liver in Madeira sauce
with bacon lardons and spatzli
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Roasted Barbary duck breast and leg confit
with sauerkraut and Port gravy
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Whole roasted spring chicken with mixed herbs
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Pork cordon bleu with French fries and mustard sauce
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Spatzli with air dried beef and onions, gratinated with cheese
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Finely-chopped cream spinach
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Cauliflower gratinated with Mornay sauce and cheese
Fried onion rings
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Prices are in Hong Kong Dollars and subject to 10 % service charge.
Please advise our associates if you have any special dietary requirements
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