


4 COURSE LUNCH SET MENU
4 道菜午餐菜单

AMUSE-BOUCHE OCEAN
OCEAN精致开胃小菜

SEA URCHIN 海胆

Basil | Celtuce | Seaweed Rice | Sea Urchin Butter Sauce

罗勒｜莴笋｜海苔米饭｜海胆黄油酱

DOVER SOLE FILET 多佛比目鱼

Butter Poached | Trout Roe | Tomato

黄油浸煮｜鳟鱼籽｜番茄

WAGYU BEEF CHEEK 和牛脸颊肉

Bourguignon Style | Petit Carrots | Black Garlic | Beef Jus

勃艮第风格｜小胡萝卜｜黑蒜 ｜牛肉汁

APPLE TARTE 2.0 苹果挞2.0

Caramel | Apple | Hazelnut 

焦糖｜苹果｜榛果

4 COURSE LUNCH SET MENU $148++ 4道菜菜单

WINE PAIRING $78++ 葡萄酒搭配

Sustainably farmed produce 可持续农业生产的农产品
Choice of menu format (Set Menu) applies to entire party.全桌菜单形式（套餐）的选择需得一致。

Menu and ingredients are subject to availability. 菜单和食材会根据供应情况做出调整。

Prices are subject to 10% service charge and prevailing government taxes 9%.价格需另加10%的服务费和9%的政府消费税。



6 COURSE LUNCH SET MENU 
6 道菜午餐菜单

AMUSE-BOUCHE OCEAN

OCEAN精致开胃小菜

SEA URCHIN 海胆

Basil | Celtuce | Seaweed Rice | Sea Urchin Butter Sauce

罗勒｜莴笋｜海苔米饭｜海胆黄油酱

FROG LEG 田鸡腿

Kataifi | Parsley | Garlic

金丝｜欧芹｜大蒜泡沫

ALASKAN SCALLOPS 阿拉斯加扇贝

Celery | Cornichon | Bresaola| Spices-Orange Reduction | Hazelnut

西芹｜酸黄瓜｜烟熏牛肉｜香料柳橙酱｜榛果

DOVER SOLE FILET 多佛比目鱼

Butter Poached | Trout Roe | Tomato

黄油浸煮｜鳟鱼籽｜番茄

WAGYU BEEF CHEEK 和牛脸颊肉

Bourguignon Style | Petit Carrots | Black Garlic | Beef Jus

勃艮第风格｜小胡萝卜｜黑蒜 ｜牛肉汁

APPLE TARTE 2.0 苹果挞2.0

Caramel | Apple | Hazelnut 

焦糖｜苹果｜榛果

6 COURSE LUNCH MENU $188++ 6 道菜菜单

WINE PAIRING $128++ 葡萄酒搭配

Sustainably farmed produce 可持续农业生产的农产品
Choice of menu format (Set Menu) applies to entire party.全桌菜单形式（套餐）的选择需得一致。

Menu and ingredients are subject to availability. 菜单和食材会根据供应情况做出调整。

Prices are subject to 10% service charge and prevailing government taxes 9%.价格需另加10%的服务费和9%的政府消费税。
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