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紅酒 / 白酒 / 西斑牙有汽果汁 1枝
Bottle of Red / White Wine / Blue Cocktail

(額外加紅白餐酒 1枝 ＋$188)
(Extra Bottle of House Wine +$188)

Deluxe Dinner Set Min 4 Persons

豪 華 晚 宴 4人或以上餐

燒美國豬肋骨 伴 燒烤汁

Roasted Pork Rib w/. BBQ Sauce

炭燒紐西蘭寶雲酥香草羊架 配 蒜蓉香草醬薯角 
New Zealand Lamb Rack Provencal

w/. House Fries & Pesto Aioli, Mint Lamb Jus

Main Course

煙肉白菌意大利粉 配 蛋忌廉汁

Spaghetti Carbonara

蒜香牛柳粒蕃茄忌廉汁扁意大利粉
Linguini & Beef Tenderloin w/. Garlic, Tomato＇s Cream

意式馬賽海鮮飯（大蝦，帶子，青口，燈籠椒配海鮮汁） 
Marseille Paella (Prawn, Scallop, Mussel, Bell Pepper w/ Seafood Souce)

Pasta / Risotto （三選二，3 Select 2）

Soup

9 8 % 野 菌 忌 廉 湯 伴 黑 松 露

Cream of 98% Wild Mushroom Soup w/Black Truffle

Dessert
精選甜品

Daily Dessert

10% Services Charge

Min Charge HK$100/Head for Dinner

HK$488/ Head

煙三文魚凱撒沙律
Smoked Salmon Caesar Salad

法式忌廉薯茸焗田螺
Baked Escargots w./ Cream Potato Mashed

澳洲鮮BB青口仔 (荷蘭芬奴忌廉汁/白酒煮)
Australia BB Mussel Seared 

(Cream , Holland Fennel / White Wine, Garlic, Butter)

Appetizer

咖啡或茶  Coffee or Tea

Pizza

蘑菇風乾火腿薄餅（新鮮蘑菇，風乾火腿，香濃蕃茄醬）

Funghi di Parma  (Mushroom, Crispy Parma Ham, Tomate Sauce)


