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CHESA LUNCH MENU
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Hot melted cheese with new potatoes, pickled onions and gherkins

HHMBEARMIE D EREICRE

Yellow corn-fed chicken paté en croute with pistachio, figs chutney and herbs salad with citrus dressing

RO DEECERELL B A A SRE

Beetroot and pomegranate salad with smoked halibut and créme fraiche bavaroise

KBRS B TR S SR

Barley soup with air-dried beef and root vegetables

BRI ECR R B R B GE R
Slow cooked egg with pan seared foie gras and mushrooms fricassee, chicken jus

551 188
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Trout filet cooked on brioche toast, leek fondue, lemon beurre blanc with smoked trout roes

BRI T ECRALEE AU B

Pan seared scallops, saffron risotto and green asparagus

Bt ARG S SR

Chicken ballotine with Swiss Gruyére and smoked bacon, green pea mousseline and chicken jus

BT ERSH ROmET ISR R R BE A AR e T

Roasted Barbary duck breast and confit leg with sauerkraut and fondant potatoes, port wine sauce

M gt 43y AR Y E U HERAA B Y DR B

Black truffle Wiener schnitzel served with truffle mayonnaise, truffle green salad and French fries

1 198

Baked cinnamon apple puff pastry, creme fraiche
ERE=H%
Lemon in three different ways

e SUWAEESAS SIS

Swiss chocolate mousse, whipped cream

T EMBRIIG T8RRI EE ST

Mont Blanc with blackcurrant compote, Madagascar vanilla ice-cream
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Coffee or Proprietary Peninsula Teas and Petit Fours

=383Z Three courses 568
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it e with a glass of house wine or with Swiss signature cocktail 736
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Chesa Classics from our a la Carte

B LUBNE E R SR E
Prices are in Hong Kong dollars and subject to 10% service charge

MR T REEME IR RN - FRRMARE SRETARER

Please advise our associates if you have any special dietary requirements



