
 

 

 

 

 

 

 

 

 

Price s are  in Hong Kong dollars and subject to 10% service charge . 
Please advise our associates if you have any special dietary requirement s.  

價錢以港元計算及另加一服務費，如需要任何特別膳食安排，請向我們的服務員提供有關資料  

 

 

 

Chef’s  Menu  
 

 
 

select  your  starter  自選前菜一款 
 

 

Heirloom Beetroot Salad  

Burrata Cheese, Pistachio and  Balsamic Dressing  

原種紅菜頭沙律、布拉塔芝士、開心果及意大利黑醋汁 
                                                                    

Parma Ham Salad   

Celeriac , Hazelnuts and  Lemon Dressing  

帕瑪火腿沙律、芹菜根、榛子及檸檬沙律汁 

 

White B ean Velouté  

Chorizo  and Parsley  

香濃白豆湯、西班牙辣肉腸及意大利番茜 

 

 

 

 
 

Boston Lobster Bisque  

龍蝦湯 

Supplement  另加 90 

 
 

Kaviari Kristal Caviar   

Dauricus -Schrenckii 30 Grams  

鱘魚魚子醬  每 30 克 

Supplement 另加 780 

 

select your  main course 自選主菜一款 
 

 

 

Yellow Chicken Breast  

Mushroom, Potato Mousseline and Chicken Jus  

香煎黃雞胸、蘑菇、薯蓉及香濃雞汁 

   

Pan -seared Threadfin Fish  

French Bean and Tomato Broth Reduction  

香煎馬友魚、法邊豆及番茄清濃湯 

 

Spring  Risotto  

Green Asparagus , Grea n Pea and P armigiano R eggiano  

意大利燴飯、青蘆筍、青豆及帕馬森芝士 

 

 

 

 

Grilled Australian Tenderloin  

烤澳洲牛柳 

Supplement 另加 175 

 
 

Grilled Toothfis h  

烤白鱈魚 

Supplement 另加 148 

 

G rilled K ing Prawns  

烤珍寶大蝦 

Supplement 另加 190  

 

select your  dessert 自選甜品一款 

 
 

Almond Joconde  

Lemon Curd, Meringue  

杏仁蛋糕、檸檬蛋黃醬、蛋白脆餅 

 

Dark Chocolate Tart   

Dark Chocolate Mousse, Raspberry Compote  

黑朱古力撻、黑朱古力慕絲、紅桑子果醬 

 

D aily Ice Cream  

是日雪糕 
 

 

 

 

  

 

Coffee or P roprietary P eninsula T eas  

咖啡或半島精選名茶 

 
per person  每位 578 


