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STARTERS 
 

 
 

jÉÉí=çìê=`ÜÉÑë=~í=íÜÉ===
cêÉåÅÜ=“`~ãé~Öå~êÇÒ=_ìÑÑÉíK=

即制沙律及廚師手切火腿及各式鴨肝醬 
 
 

MAIN COURSES 
Select one of the following: 

以下菜式任選一款 
 

Roasted rack of lamb, “gratin Dauphinois” 
燒羊鞍伴千層忌廉薯仔 

 

Chuck of beef, red wine sauce, 
baby mushrooms/shallots/parsley 
燴牛肩肉配紅酒汁伴磨菇/乾蔥/芹菜 

 

Pan seared Scallops, gratinated pumpkin  
香煎帶子伴芝士焗南瓜配特色醬汁 

 

Cocotte of Seasonal Vegetables 
法式燴時令雜菜配黑松露汁 

 

“Linguini” pasta, Carbonara-style 
煙肉磨菇忌廉汁扁意粉 

 

Pan-fried fillet of salmon, Béarnaise sauce, sautéed vegetables 
香煎三文魚柳伴香炒時令蔬菜配香草牛油蛋黃汁 

 

 
 

SPOONS SWEETIES 
 

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

請到甜品廚房探索我們為閣下準備的一系列甜品 
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包括一杯香檳=
品酒師精選紅白餐酒=
新鮮果汁及咖啡或茶=

=


