WEEKDAY SET LUNCH

MONDAY-FRIDAY | 2-COURSES $268 3-COURSES $318 (STARTER, MAIN & DESSERT)
4-COURSE $418 (STARTER, MAIN, DESSERT & CHEESE)

STARTER B3
Potato & Leek Soup | Smoked Eel Oil
AEEFS ~ EBIEEH

Burrata | Pear, Pickled Onion & Roquette Salad
mhEZ T - B BFE - XEEDE

Garlic & Anchovy Cream | Crudités
BRARE  REBRN

Beef Tartare | Romaine Lettuce, Egg Yolk Jam & Horseradish (supplement +30)

ENGAfhft - BBER EFHE AR

MAIN FE3

Grilled Pork Loin | Peperonata, Dukkah & Celeriac Puree
510 ~ BB IGERH ~ Dukkah 2 « FRE

Roasted French Yellow Chicken Leg | Peas, Braised Cos & Mint
EEIEMEMEE - 5 C JBAEX  EEE

Market Fish | Creamed Mussels, Garlic Chive & Masala Oil
iR - RESO ~ BFRIESX ~ Masala H

Grass Fed Striploin | Potato Terrine With a Creamed Pepper Sauce (supplement +50)
BREALFH s TESBRER - REEMT

Ricotta Dumplings | Pinenuts, Currents & Soft Herbs
Ricotta 2+ E&H - F BHE - BE

All prices subject to 10% service charge




DESSERT #H &

Lemongrass Pannacotta | Green Grapes & Limeleaf Ice Cream

BFIR - BRT - FEEEHR

Raspberry Clafoutis | Thyme and Honey Chantilly

FEARFHTER  BEE BEETRESE

Hue cake slice of cake from the trolley (supplement +20)

HmEBEAAEER (B5)

CHEESE Z+

Seasonal cheese plate for one person (supplement +60 to replace dessert)

BEZ L

Choice of two cheese, sourdough crisp with pear and walnut puree

BB T BTN 1950 Mk

DRINKS &7 §}

Coffee Tea (+40)
IINNgE SR 2% (+40)

TEA

Traditional European Teas
English Breakfast, Earl Green, Orange Root Ceylon

Chinese Tea
Long Jing Xifeng, Golden Needle Yunnan Red, Jasmine Green

Fruit & Herbal Teas
Blue Muffin Rooibos, Persimmon Peach, Hot Lemon Water,
Peppermint, Chamomile, Lemon Ginger

COFFEE

Espresso

Americano, Double Espresso
Cappuccino, Macchiato

Flat White, Latte

Hot Chocolate, Mocha Chocolate
Iced +5 Soy Milk +5

All prices subject to 10% service charge




