
LET IT FLOW   
Serves from 11:30am to 5:30pm 
 

2 Courses $238 per person 

3 Courses $268 per person 

Additional $30 for glass of fresh juice or soft drink 

 
 

 

 

 

 

SOUP 
  

Chickpea and smoked Spanish paprika soup (V) 

 

 

 
A CHOICE OF APPETISERS 
 

Roasted pumpkin and Comté cheese salad (V)(D)(N) 

Genius greens leaves, Comté cheese curd 

Toasted almonds 

Atlantic salmon tartare (S)(D) 

Wasabi mayonnaise, bergamot gel, sesame  

New Caledonia prawn carpaccio (S)(D)  

Black truffle aioli, beetroot, sliced black truffle  
(Additional $40 per person) 

 

 

 

 

 
 

 
 

 

 

 

 

 

 
 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

 
 
 

4 Courses $288 per person 

Served with free flowing of house sparkling,  

white & red wines, local beers,  

soft drinks for 90 minutes 
This offer cannot be used in conjunction with other  

discounts or privileges. 

 

A CHOICE OF MAINS 
 

Organic free range chicken breast (D) 

Potatoes, Japanese shitake 

Mushroom and truffle essence purée 

Pan seared Icelandic Golden red fish  
(S)(D)(G) 

Tomato fondue, dashi butter sauce 

Rosti potato, basil oil   

Sautéed gnocchi (V)(G)(D) 

Light curry sauce, carrot purée 

Sweet potato, Kale, leek 

Wagyu beef top sirloin (G)(D) 

Roasted garlic and thyme pomme purée 

Garlic, confit baby onions, black fungus  
(Additional $80 per person) 

 

A CHOICE OF SWEETS 
 

Caramel hazelnut mille feuille (G)(D)(N) 

Mandarin yuzu mousse cake (G)(D) 

 

Served with your choice of freshly brewed  

coffee or tea 
 

G = Gluten / P = Pork / D = Dairy / N = Nuts 

V = Vegetarian / VE = Vegan / S = Seafood 

 

Price is subject to 10% service charge. 

 

                                                                         

  

 



悠長醉人早午餐 

早上十一時半至下午五時半供應 
 

兩道菜午餐 每位 $238 

三道菜午餐 每位 $268  

另加 $30 享用一杯果汁或汽水 
 

 
 

 

 

 餐湯  
  

鷹嘴豆紅椒湯 (V) 

 
  

前菜 (三選一)  
 

烤南瓜配考姆特芝士沙律 (V)(D)(N) 

南瓜, 有機沙律青菜, 考姆特芝士醬, 焗杏仁 

大西洋三文魚他他 (S)(D) 

日式芥末蛋黃醬, 佛手柑醬, 芝麻 

新喀里多尼亞藍蝦刺身 (S)(D) 

黑松露蛋黃醬, 紅菜頭, 黑松露片 

(每位另加$40) 

 

 

 

 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 
 
 

 
 

 

 

 
 

四道菜午餐 每位 $288  

90分鐘無限任飲氣泡酒,  

本地手工啤酒, 餐酒及汽水 

此優惠不可與酒店其他推廣或優惠同時使⽤。 

 

 

主菜 (四選一) 
 

慢煮有機雞胸 (D) 

千層薯, 黑松露蘑菇醬, 日本冬菇 

香煎冰島紅魚柳 (S)(D)(G) 

蕃茄茸, 瑞士薯餅, 日式高湯牛油汁, 蘿勒油 

日式貝殼薯仔麵團 

淡咖哩汁, 甘筍茸, 迷你蕃薯, 羽衣甘藍, 京葱 

和牛上後腰脊肉 (G)(D) 

香蒜百里香薯蓉, 蒜泥醬, 油浸洋蔥仔, 黑木耳 

(每位另加$80) 

 

 
甜品 (二選一) 
 

焦糖榛子千層酥 (G)(D)(N) 

柑橘柚子慕絲蛋糕 (G)(D) 

 

自選香濃咖啡或茶 

G = 穀麥及豆類 / P = 豬肉 / D = 奶類 / N = 堅果 

V = 素食 / VE = 全素 / S = 海鮮 

 
 

另加一服務費。 

                                                                         

 

 


