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Set Dinner

Appetizer

A
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Soup
P £ F  Soup of the Day

(+$38 #98%% A& A F)
(+$38 Change to Cream of 98% Wild Mushroom Soup)
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Linguini Alle Vongole
w/. Garlic, Chili , Italian herbs & White Wine
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Spaghettl Grilled Australian Scallops,
Big Clam & Tiger Prawn

w/. Fresh Squid Ink Sauce
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Marseille Paella
(Prawn, Scallop, Mussel, Bell pepper)
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Roasted Pork Rib

w/. BBQ Sauce , House Fries & Pesto Aioli
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Pan-fried Greenland Halibut Fish Fillet

w/. White bean butter lemon creamy sauce
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Roasted Beef Tenderloin Kebab

w/. Demi-Glace, House Fries & Resto Aioli

Dessert
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Dessert of the Day
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Coffee or Tea

10% Services Charge
Min Charge HK$100/Head for Dinner

$268

$278

$288

$298

$318

$378




