
 
 

 

 

 

 
 

 

 
 

 

 
 

 

 
 

 



 
 

 

 

 

 
 

 

 
 

 

 
 

 

 
 

 

 

 

 

 

 

 

 



 
 

 
 

 

 
 

 
 

 



 

 



 
 

 

 

 

 
 

 
 

 

 





頭盤

Amuse bouche 

Foie Gras Mousse with Mango and Almond Crust 

鴨肝慕絲配芒果及杏仁脆 

 

主菜

Mechouia Salad 

Butter Poached King Prawns, Wild Rocket, Pickle Radish and Quail Egg 

突尼西亞特色沙律 

牛油煮大蝦、芝麻菜、醃蘿蔔仔及鵪鶉蛋 

 

or/或 

 

Buffalo Burratina  

Micro Heirloom Tomatoes, Balsamic, Lime Zest, Basil and Olive Oil Caviar 

水牛軟芝士 

牛心茄、迷你復古原種番茄、黑醋、青檸、羅勒欖油魚籽 

 

 

* * * 
 

Grilled Scottish Salmon Loin 

 Cauliflower Variations, White Wine Sauce, Green Asparagus and Fennel  

燒蘇格蘭三文魚柳 

雜錦椰菜花、白酒汁、青蘆筍及茴香 

 

or/或 

 

Challan Duck Magret 

Lentils, Foie Gras, Coffee  

法國慢煮鴨胸 

扁豆、鴨肝、咖啡 

 

or/或 

 

Roast Pumpkin and Black Truffle Ravioli  

Parmesan Shaves, Roasted Heirloom Tomato, Basil Sprouts 

燒南瓜及黑松露雲吞、帕爾馬芝士、燒原種番茄、羅勒苗 

甜品拼盤

雜錦脆撻

檸檬蛋白、朱古力配榛子、紅莓及柚子

咖啡或半島精選名茶

咖啡或半島精選名茶

Vegetarian 素菜 


