EXPERIENCE THE ART OF THE PLATES.
TO LIVE A TRUE MOMENT AT THE TABLE,
BEGINS WITH A DREAM AND CONTINUES

ON TO SIMPLICITY.



GARDEN LOUNGE BEVERAGE LIST

WINE

GLASS BOTTLE
SPARKLING

NV RUINART 'R DE RUINART', 220 1,190
CHAMPAGNE, FRANCE

NV CREMANT, BLANC DE BLANCS, BARTON & GUESTIER, 130 630
FRANCE

WHITE

2021 CHABLIS, NICOLAS POTEL, 210 990

BURGUNDY, FRANCE

2022 CHARDONNAY 'THE WALL', BARWANG, 100 450
NEW SOUTH WALES, AUSTRALIA

2022 SAUVIGNON BLANC, CLOUDY BAY, 170 800
MARLBOROUH, NEW ZEALAND

RED

2021 COTES DU RHONE 'SAINT-ESPRIT', DELAS, 130 630
RHONE VALLEY, FRANCE

2021 SHIRAZ 'THE WALL', BARWANG, 100 450
NEW SOUTH WALES, AUSTRALIA

2020 CABERNET SAUVIGNON 'ALTOS DEL PLATA', 140 650
TERRAZAS DE LOS ANDES, MENDOZA, ARGENTINA

WATER

ANTIPODES STILL / SPARKLING (500L) 70

ANTIPODES STILL / SPARKLING (1L) 95

NORDAQ STILL / SPARKLING (UNLIMITED REFILL) 28 /PER PERSON

SOFTDRINKS

COKE, DIET COKE, SPRITE, GINGER ALE, GINGER BEER 65
JUICES
ORANGE, CARROT, MANGO, GRAPEFRUIT, APPLE 75

Prices are in HKD and subject to 10% service charge.
FrEEEUBEHERSM—RBEE



SEAFOOD SEMI - BUFFET DINNER MENU

$798 per person
$458 per child aged 5 to 11 years old

APPETISERS

SEAFOOD ON ICE
ABALONE, CRAB LEGS, SLIPPER LOBSTER, PRAWNS, OYSTERS, SEA WHELK

SALAD & ANTIPASTI

CHEESE, COLD CUTS SELECTION & BREAD

PASS AROUND SOUP
(DAILY ROTATION)

CHINESE OR WESTERN STYLE

CARVING STATION

ROASTED BEEF RIBS OR LAMB RACK
SALMON

BBQ ROAST MEATS

MIDDLE COURSES

(TO BE SHARED ON THE TABLE)
RISONI WITH SCALLOP, SAFFRON, ASPARAGUS & LEMON [ss][cC]
HARISSA GRILLED SHRIMPS PROVENCALE [Cl[ss]
CRAB CURRY WITH FRIED DOUGH [C]

SICHUAN WOK-FRIED SQUID, LIME & SHISHITO PEPPER [SS]

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.



SEAFOOD SEMI - BUFFET DINNER MENU

MAIN COURSE

(PLEASE CHOOSE ONE)

GRILLED STRIPLOIN STEAK [M]
Truffle Mashed Potatoes, French Beans, Black Truffle and Beef Jus

STEAM SEABASS FILET WITH GINGER AND BLACK BEAN SAUCE[ss]
Black Bean Sauce, Seasonal Greens, Ear Wood Mushroom

RICOTTA & SPINACH RAVIOLI [V]
Tomato Fondue, Fried Eggplant, Butter, Sage

LOBSTER THERMIDOR [M][C]
Garlic Spinach, Mushroom, Mornaise Sauce
[Supplement $128]

SWEET

ASSORTED CAKES & PETIT PATISSERIE

ICE CREAM COUNTER

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.



BiEFEHBBRERE

Bl $798
511 RRES $458

+

2z
|

Al

{

-+
337

A

By < Ik RB A
e BN EBR VIR EE B8R

HIMEEDRRAR
BEZ T SRRES
EBBEES
(G RHR)

PR AREE

RS
BEREFR
E=XA
BIUER

BEFEEGREEM (sslic]
R HTEMEIE KIR (cllss]
EANIEAVERREE [C]

7a)| | SR 8L (s s

[MJ#BRE [V] =& [G] FEEH [D} MALKG [SS] AIFERM [N] SERR [C] BRE
MEREAEYEBRRERNFTEAMBERNZE FRRMNRBEHE-



|

1y

KE

BEFEMBERE

N

EELHI M)
MEER

B RBEBIMREFAT

BBEIERAI (ss]
B RBYHE-KE

T

SEREAFER (V]
i BEE I F

EUIBEEIR (mirc)
Sy N o A e = by
[Bhn$128]

&H an
BINER R ERES

[MI#BR2 [V] & [G] A28 E [D} EILKM [SS] AIRBERM [N] SBRR [C] BRE
MEHEARYAEBRRERNFEAMERNZH FRHEMNRBEHE-



FREE FLOW PACKAGE
18:30-22:00

STANDARD SELECTION
$288 per person with free-flow of selected beverages

SPARKLING
NV B&G SPARKLING BLANC DE BLANCS, FRANCE

WINE
RED
WHITE

OTHERS

SELECTIONS OF BEERS, SOFT DRINKS, JUICES, AND NORDAQ WATER

PREMIUM SELECTION
$488 per person with free-flow of selected beverages

CHAMPAGNE
R DE RUINART BRUT, CHAMPAGNE, FRANCE

WINE
RED
WHITE

OTHERS
SELECTIONS OF BEERS, SOFT DRINKS JUICES, AND NORDAQ WATER

Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.
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