
 
 

4 COURSE BUSINESS SET LUNCH 
 

Serves from 11:30am to 2:30pm daily 

 

Additional $60 per person   

to enjoy free flow house sparkling,  

white & red wines, selected beers,  

soft drinks for 90 minutes 
 

 

 

SOUP 
  

Roasted cauliflower and lemon soup (VE)(N) 

Soy milk, pecan 

 

 

 
A CHOICE OF APPETISERS 
 

Crisp tofu and Kohlrabi salad (V)(G)(D)(N) 

Genius greens leaves, kohlrabi and dill remoulade 

Candied pine nuts, crisp tofu 
 

Cured Spanish serrano ham (P)(D)(G)(N) 

Wasabi mayonnaise, yuzu gel, sesame  

Hand dived scallop crudo (S)(G)  

Avocado purée, bergamot, ikura  
(Additional $40 per person) 

 

 

 

 

 
 

 
 

 

 

 

 

 

 
 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 
 

 

 

 

 
 

 

A CHOICE OF MAINS 
 

Kinross Station Hampshire Down lamb loin 
(D)(G) 
Pomme Anna, maitake mushrooms  
 

Icelandic red fish (D)(G)(S) 
Lightly smoked potato brandade, fish veloute  

Seaweed 

Lotus root and sesame tagliatelle (V)(G)(D)(N) 
Crisp lotus root, sweetcorn, cabbage 

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 
 

Chestnut mont blanc tart (G)(D)(N) 
 

Japanese Matcha mousse cake (G)(D)(N) 

Yuzu sorbet 
 

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. 

 

All menu items are subject to change due to seasonality  

and availability. Please call us for the latest menu. 
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四道菜商務午餐 
 

早上十一時半至下午二時半供應 

 

每位另加 $60 可享用90分鐘 

無限暢飲氣泡酒, 精選啤酒, 餐酒及汽水 
 

 
 

 

  餐湯  
  

烤檸檬椰菜花湯 (VE)(N) 

豆奶, 碧根果 

 
  

前菜 (三選一)  
 

香脆豆腐芥蘭頭沙律(V)(G)(D)(N) 

有機沙律菜, 茴香芥蘭頭沙律, 松子仁脆粒, 脆炸豆腐 

西班牙白毛豬火腿 (P)(D)(G)(N) 

日式芥末蛋黃醬, 柚子醬, 芝麻 

北海道帶子刺身 (S)(G) 

牛油果醬, 佛手柑, 三文魚籽 

(每位另加$40) 

 

 

 

 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 
 
 

 

 

 

 

 
 
 

 

 

 
 

 

 

 

主菜 (四選一) 
 

澳洲漢普夏羊柳 (D)(G) 

千層薯, 舞茸菌 
 

冰島紅魚柳 (D)(G)(S) 

煙燻忌廉薯, 鮮魚汁, 海裙帶 
 

芝麻蓮藕闊條麵 (V)(G)(D)(N) 

蓮藕脆片, 粟米粒, 紅椰菜 

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) 
 

法式栗子蛋糕(G)(D)(N) 

 
日式抺茶慕絲蛋糕 (G)(D) 

柚子雪葩 

 
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。 

 

食物或會因應季節變化及供應而改變， 

請於訂座時向我們查詢最新菜單。 
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