Lunch Menu
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Charcoal-Grilled U.S. Prime Sirloin Steak
(Gravy / Black Pepper Sauce / Herb & Butter / Chimichurri)
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*Pan-Seared Duck Liver, Onsen Tamago Casserole with Rice
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Noodle with Braised Fish Maw and Shrimp Roe in Oyster Sauce
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Deluxe Seafood Don
(Salmon, Tuna, Scallops, Red Shrimp and Salmon Roe)
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Spaghetti with Argentina Red Shrimp, Sergestid Shrimp, Shrimp Roe in Bouillabaisse
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BBQ Pork Spare Rib Coated with Mixed Nut
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Stir-Fried Scallop with Fungus & Lily in XO Sauce
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Wok-Fried Beef Tenderloin with Leek and Oyster Sauce
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Wild Mushroom Soup with Crispy Rice

* 53 MW $30 | *An additional HK$30



