Lunch Menu
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SELECT ONE MAIN COURSE
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Charcoal-grilled U.S. Prime Sirloin Steak
(Red Wine Reduction / Black Pepper Sauce / Truffle Butter / Chimichurri)
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Steamed Prawn and Scallop with Garlic and Steamed Rice
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Slow-cooked Red Wine Braised Australian Wagyu Beef Cheeks with Risotto
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Chicken Tikka Masala, Roti Paratha
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Traditional Barramundi Fish and Chips, Green Pea Purée, Tartar Sauce
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Japanese Eel and Scallop Teriyaki with Steamed Rice
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Baked Rice with Porcini Cream Sauce in Whole Pumpkin
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Braised Chicken with Abalone
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* 53 IHE¥$30 | *An additional HK$30



