Sunday Lunch Menu

HK$558 per person

Including
Sunday bubbles
White wine
Red wine
selected by our Sommelier,
fresh juice and
freshly brewed coffee or tea.
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All price are subject to 10% service charge

STARTERS

Meet our Chefs at the
French “Campagnard” Buffet
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MAIN COURSES
Select one of the following:
PN

Roasted rack of lamb, “gratin Dauphinois”
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Chuck of beef, red wine sauce,
baby mushrooms/shallots/parsley
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Pan seared Scallops, gratinated pumpkin
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Cocotte of Seasonal Vegetables
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“Linguini” pasta, Carbonara-style
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Pan-fried fillet of salmon, Béarnaise sauce, sautéed vegetables
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SPOONS SWEETIES

Explore the Pastry Kitchen, where you'll find
a tempting array of desserts.
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