Set Lunch Menu on 15 Apr 2024 (Mon)
—_E_NEMA+AH (—) F&EN

Ve 1 eV an Dy N

Green Salad = F) = / Soup oftheDay &_p £ ¥
<May add $20 to enjoy both Green Salad and Soup>
<V ¥ 4e$20- Bt a FlNEEEE

Fresh Dill and Sweet Corn Soup
o S S w7

Apple, Pear, Snow Fungus and Pork Ribs Soup
f: =3 ﬁf 7
Py'_ﬂ* iR /‘Ep%)

0 306 0 06 306 e 0 B¢ 0

Main Course 3 ¥
Chilled Roasted Sliced Beef with Japanese Potato Salad
GEL P pep NEEFNE - $158
Risotto with Pineapple, Chlcken and Assorted Mushrooms
KRR 2FT S e - $108

Baked Spaghettl with Tuna Fish in Cheese and White Sauce
Tie A REE£ AT - $138

Rice with White Gourd and Duck Leg in Soup
* AvgrE g e - $108

Fried Rice with Beef i in Fresh Tomato Sauce and Shrimps in Cream Sauce
SR HA (a2 R 2 § K Esk) - $138

0 306 e 206 e e e B 30 X

Dessert # &

Ice-cream or Qréme Brulee
TR B R
3% 0 A B¢ 3¢ e A A A% B
Coffee or TeQ ez &

b 1 4 Van b, 14
: — - e 15 Apr (K)
Seasonal Vegetables may be served with additional $20 | v+ 3%, ¥ 4:$20if ¥ 3 o F -
All prices are subject to 10% service charge | ¥ 4 10% JR7%+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | v B/ & ~ £ 2 2} &7 % 8 0 2 k4G4 xR



Set Lunch Menu on 16 Apr 2024 (Tue)
T _MFN _-I-/\E( ) FEEN

Green Salad = 7 = / Soup ofthe Day &_p % /&
<May add $20 to enjoy both Green Salad and Soup>
<V ¥4 $20- HE v a FlSEZEE

Seafood Chowder
o A
Chayote, Sweet Dates and Pork Ribs Soup
AR R T /%'
(? fﬁ%f/ﬂ L A )

306 36 0 306 e 30 e e A0 R

Maln Course = 3

Roasted Baby Pork Spare Rib, U.S. Style
FluEpt g - $198

Braised Beef Brisket with Red Wine
ZETE 2 - $1568
Pan-fried Whole Sole with Capers Butter Cream Sauce
BB ROEATSHIpe K AL e & R - $138

Stir-fried Silver Needle Noodle with Ham, Shrimp and Dried Mushroom
VREIE = *’“é%“fn - $108

Crispy Fried Pork Chop with Vegetable Rice
FRUF R e E 4k - $108

3 30 30 20 0 30 e e e e
Dessert # &
Ice-cream or Matcha Cake Roll
AN RS
3 30 306 0 0 0 e e e e
Coffee orTeq w5 %

b oV b, )¢
. . e 16 Apr (L)
Seasonal Vegetables may be served with additional $20 | 2 + 3%, ¥ 4 $20 ¥ 3w ¥ - %
All prices are subject to 10% service charge | ¥ 4r 10% R+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | o Bl & ~ £ # 2 & &7 ¥ & » 3 R4 i hen



Set Lunch Menu on 17 Apr 2024 (Wed)
_ TN _-I--I: (=) FEHEN

Green Salad = Fi = / Soup ofthe Day %_p % F
<May add $20 fo enjoy both Green Salad and Soup>
<F ¥ 4e$20- HEHw Rl EE BB

Tomato Soup with Mixed Vegetable
SR
Chicken and Sweﬁetleorn Broth
~ % ﬁiif
(B3 )

30 ¢ 30 B¢ 0 ¢ A A A %
Maln Course - ¥

Pan-fried Tilapia Fillet with Black Truffle White Mushrooms Cream Sauce
% 7l ﬁ B2t \%’}Fr’ﬁo‘i 1}\* : ];{f],u}%/ - $158

Ham and Pork Chop with Cheddar Cheese in Ciabatta
VIR T LR 20 - $148

Baked Rice with Chicken Steak with Cheese and Tomato Sauce
7 Aaet s - $118
Rice Vermicelli with Tomato, Beef and Egg Drop Soup
Fact p 3‘1‘*«5’} ¥ - $108

Rice with Coriander, Preserved Egg, Bean Curd and Minced Pork in Soup
7 A RERFE BEA - $98

ﬁ’\%

A*\‘;

t 111111111 ]
Dessert # &

Ice-cream or Pur qplf Sweet%Potato a%nd Sago Sweet Soup
B 23

36 30 A6 e e e 0 A A¢ N
Coffee or Teq e &

b 44 Vab b 14
, L . L 17 Apr (M)
Seasonal Vegetables may be served with additional $20 | r *+ 3%, ¥ 4§20 ¥ % o ¥ - &
All prices are subject to 10% service charge | ¥ 4 10% FR7+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Bl & ~ £ 2 2 & &7 ¥ & » 2 R4 R o



Set Lunch Menu on 18 Apr 2024 (Thu)
_T__ERT --I-)\|_ (M) F&#EN

Green Salad = F/ = / Soup ofthe Day &_p % ¥
<May add $20 to enjoy both Green Salad and Soup>
<F¥4$20- @3 % w0 FlyEz 48>

Celery, Cabbage ar and Beef Consomme
v fﬁrgjc = 7 7B
he Cob, Water Chestnut and Pork Ribs Soup
;%’r‘}‘i?ﬂ T T
(2B N &3P p )

306 3 06 306 e e e 3 30 %

Main Course = 3

Escalope of Chicken with Tarragon Butter Sauce
EHppes 42t - $108

Baked Cilantro Mackerel with Garlic served with Spaghetti Scallion
R R A N A $118

Crispy Chicken Steak with Honey Mustard Sauce
ER IR R AT B I%’vfﬂ it - $118

E-fu Noodle with Shrimps and Chives in Soup
HEEnFerm - $128

Fried Rice with Minced Pork and String Bean with Thai Spicy Paste
?@?lﬁq‘ﬁ? BRE-E &4 - $108

A 0 o o

lce-cream or Mendarln Orange Tart
T RFE
e 0 0 0 0 3¢ e e e e
Coffee or Teq wr=-z &

Ginkgo, Carrot, Corn ont

Ve 40V b )¢

18 Apr (A)

Seasonal Vegetables may be served with additional $20 | 2 F 53¢, ¥ 4c$20 ¥ % 4 3 - &
All prices are subject to 10% service charge | ¥ 4r 10% FR#x %

Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ B/ &~ &2 2 A5 F 4 8 » 2 XG4 &k



Set Lunch Menu on 19 Apr 2024 (Fri)
_ET_MEME -I-71, (R) F&#EN

Green Salad = Fi = / Soup ofthe Day %_p % F
<May add $20 fo enjoy both Green Salad and Soup>
<F ¥ 4e$20- HErw FlEZE RSB

Cream of Basil and Tomato
&%ﬁ%&%%

nel, Black-Eyed Pea and Pork Rib Soup
/“ rhERtE
S irv Ak PR R~ fRF ) )

Pumpkin, Potato, Apricot Ke
}\
(iE”
06 306 e 0 30 e e 30 0 e
Maln Course - %
Salmon En Croute
AR E= 2 4 - $208
Braised Beef Brisket with Lemon Grass and Tomato served with Garlic Bread
3% Eacf timpeas g e - $138

Pan-fried Pork Loin with Thyme and Garlic Sauce
e é ﬁﬁpﬁ"é i - $118

Congee with Fresh Chicken served with Stir-fried Noodles in Soy Sauce
é’@i‘ﬁ.ﬁ ﬁb_)\(\% 3 }@ - $108

Braised Chicken Fillet with White Gourd, Salted Egg and
Preserved Egg with Rice in Soup
£ F* Nl - $108

06 306 e e 3 e 0 B¢ 0 B¢

Dessert & &

Ice-cream or Milk Pudding with Egg White
-+ _}3(_ £‘ }W J?Iﬁ&ﬁ

06 306 06 06 3¢ e 0 0 0 e

Coffee or Teq ez %

b2 8 4 Vb A 34
. — - e 19 Apr (B)
Seasonal Vegetables may be served with additional $20 | v + 3%, ¥ 4c$20i ¥ 3 00 F - &
All prices are subject to 10% service charge | ¥ = 10% PR %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Bl & ~ £ 8 2 & &7 ¥ & » 2 k4G4 fhh o



Set Lunch Menu on 20 Apr 2024 (Sat)
_Z A _+H (73) F&#IT

TR }|._|:

be £ aaVan b\ N

Green Salad = #y = / Soup ofthe Day #_p % ¥
<May add $20 to enjoy both Green Salad and Soup>
<P ¥ 4e$20- AHx* e FHEEEFE

Onion and Minced Carrot Soup
x "*' ‘L‘} f-ﬂ

Corn on the Cob, Burdock, Carrot and Pork Rib Soup
ﬁﬂ + 23 'E'] o & B
(% PEFIRE ~ A~ %)

t1 11131311113
Main Course i %

Roasted Pork Tenderloin Wra
TR EPE -

p with Bacon
$158
Salmon Meunlere with Dill and Ne
e ]ﬁ‘* 2R ATE -

Baked Chicken Steak with Onion and Cheese, French Style
EEE T n - $118

ew Pé)tatoes

Crispy Fried Noodle with Chlcken Fillet and Black Bean and Pepper
J»’]‘ﬂii‘/ﬁ\—ﬁp % - $108

Fried Rice with Salted Fish and Diced Chicken
i 4 3k e - $108

306 30 A e e 0 30 B¢ 3¢ 0
Dessert # &
Ice-cream or Black Forest Cake
bR T N X
306 30 6 0 0 0 06 B¢ 3¢ 0
Coffee or Teq =zt %

b 0 V2 b, ¢
. — - L 20 Apr
Seasonal Vegetables may be served with additional $20 | 2 F 53¢, ¥ 4c$20 ¥ % & ¥ - &
All prices are subject to 10% service charge | ¥ 4r 10% PR#x %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ B/ &~ &2 2 A5 F 4 8 » 2 XG4 ke



Set Lunch Menu on 21 Apr 2024 (Sun)
_=E__MF[T __‘|' H (B) F&#"T

GreenSalad = 7= / Soup oftheDay %_p % F
<May add $20 fo enjoy both Green Salad and Soup>
KV F 4e$20- BE %o Fl Rz 2B

Chicken Broth with Lemongrass and Vegetable
L

Bitter Gourd, Carrot Soy Bean and Pork Ribs Soup
*1‘ . et 7
j‘ )T\"fz /“3‘)
06 06 3 06 e e 3¢ B 0 e

Malin Course - ¥

Roasted Pork Tenderlom Wrap with Bacon
R EREErE - $158

Salmon Meuniere with Dill and New Potatoes
ENzZ 2 hpez X ATE - $198

Baked Chicken Steak with Onion and Cheese, French Style
ESAES ,'& —::l_iﬁl%\ - $118

Crispy Fried Noodle with Chlcken Fillet and Black Bean and Pepper
Js’fﬁ—f‘/ﬁ\—ﬁ'v gﬁ - $108

Fried Rice with Salted Fish and Diced Chicken
g 4 Fk e - $108

3 306 e 3¢ e B B¢ B¢ 4 %
Dessert # &

Ice-cream or Coffee Cake Roll
Z;}'} Ekl !ZJVEV?:—%

3 30 A6 e 3¢ e A A ¢ B
Coffee or Teq ez &

M Vb ) )
. ” - L 21 Apr
Seasonal Vegetables may be served with additional $20 | m + 5%, ¥ 4§20 7 % o F - 7%
All prices are subject to 10% service charge | ¥ 4 10% JR7% %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Bl &~ £ F 2 2|50 &% § » 2 k4G4 F R



