
12:00 - 14:30 
(Last Order 14:00) 
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SALAD, S OUP and APPETIZERS 

;1>�t, ll&WJM 

MAIN COURSE 

ffliB.:1:Jit 

MAIN COURSE SELECTIONS (choose 1 m-;$:)

• Scallop. Egg White and Crab Roe Fried Rice • 

ffi B � .:.r � � lf.r t.P i&
(Diced Scallop, Diced Vegetable)

• Stir-fried Wagyu Beef in Sacha Sauce with Rice • 

;1>� ffl tt: EB i&
(Peanut, Fish Gravy, Sesame, Shallot  Root, Garlic, Chili)

• Fried Cod Fish in "Bei Feng Tong" Style with Rice • 

�Ill. ti! ti fl lJri 1£ B i&
(Crispy Golden Garlic, Dried Bird's Eye Chilies)

• Carbonara with Mentailo
BJ:! j;: .:.r �;�Ft�� • 

(Egg Yolk, Bacon, Onion, Garlic, Cream, Parmesan Crisps)

• Truffle Porcini Fettuccine
�t� Ii� tt: IJf 00 JI f�;; � • 

0 (Wild Mushroom, Parmesan Tuile) 

• Unlimiled serving of Salad, Soup, Appelizer and Dessert
ffil llli � /ll ;1> �f , ;ft , iFJ Jlt & Mt db

• Unlimited serving of Orange Juice and Soft Drinks
ffil llli fil 1� Ill ffl ;t & � 1.1<

• Coffee or Lemon Tea
D111111� !ix tJ�� +$18

DESSERTS and DRINKS 

ff@��&�� 

Braised Oxtail with Bell Pepper and Fusilli 
n ;&: m ►ti it m *Ji• ij'\ $9 + $ 3 8 
(Beef Stock, Thyme, Parmesan Tuile, Cherry Tomato) 

Basil Pesto Spaghetti with Pan-seared Scallop 
wmt�.:.r f=l=R¥f.Jjid�iID +$58 
(Pine Nut, Basil, Garlic, Parmesan Crisps) 

Pan-seared Salmon Fillet 
wmt->Cfl�P EtiniifJB>B*t111.:.r;t +$58 
(Seasonal Vegetables, Yuzu Juice, Chopped Tomato) 
(Shallot, Parsley, Sesame Oil, Soya Sauce) 

Pan-fried lberico Pork Rack 
�VI.5.F:W:�ffl� !£ff�@ +$58 
(Marshed Potatoes, Baby Corn, Apple Puree) 

U.S. Angus Beef Tenderloin Steak 
�lm��Wftt:�P +$138 
(Roasted Baby Potatoes, Vegetables, Rossini Sauce) 

$198 • (il
Per Person 

• House Bottled Beer, House Red Wine or House White Wine
ffl�Dt;@ 9£ llB!/1;� +$38

0 VEGETARIAN/� 
*Sparkling & Mineral Water at $68 per bottle. �l't!IJl!JJ(&!l9!1J<•Jl!i $68 (750tnl)
*All prices are in HKD nnd subject to 10% service charge. ffi'A"1l El �L�ilH'ltit1'ttiilJD-llli!.J!Jl
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六頭鮑魚伴花菇

避風塘鱈魚粒

五指毛桃螺頭燉豬腱

黑醋小排骨

什菌浸時蔬

瑤柱蛋白帶子粒炒飯

Double-boiled Pork Shank Soup with
Hairy Fig and Sea Whelk

Poached Assorted Mushrooms and
Seasonal Vegetables

Conpoy, Diced Scallop and
Egg White Fried Rice

Braised Whole Abalone (6-head) with
Shiitake Mushroom

Fried Cod Fish Cubs with Garlic and Chili
in “Bei Feng Tong” Style

Crispy Pork Ribs w/ Black Vinegar

商務午市套餐 商務午市套餐

精選

Double-boiled Pork Shank Soup with
Hairy Fig and Sea Whelk

$ 198 Per Person每位

兩位起 Minimum 2 persons

(二選一             )Pick One

Golden Fried Prawn Balls
黃金炸蝦球

或 Or

Fried Cod Fish Cubs with Garlic and Chili
in “Bei Feng Tong” Style

避風塘鱈魚粒

(二選一             )Pick One

Braised Seasonal Vegetables with Crabmeat
蟹肉扒時蔬

或 Or

五指毛桃螺頭燉豬腱

沙茶和牛炒時蔬
Stir-fried Wagyu Beef with

Seasonal Vegetables in Sacha Sauce

Steamed Rice
絲苗白飯

套餐配以 Served with

Subject to 10% Service Charge另收加一 服務費

12 :00 -  14 :30

六道菜 6-Course三道菜 3-Course

$488 Per Person每位

兩位起 Minimum 2 persons

Subject to 10% Service Charge另收加一 服務費

Served with a pot of                             caffeine-free
organic herbal tea

無咖啡因有機草本茶 乙壺

(+$45) To add a pot of                             caffeine-free
organic herbal tea
無咖啡因有機草本茶 乙壺 (+$45)


	Lunch Set Menu Western 202601
	Lunch Set Menu Chinese 202601
	Blank Page



