
S e t  L u n c h  S p e c i a l

E
Double-boiled Soup of the Day

Thai-style Red Curry Beef
with grapes, cherry tomatoes & seasonal greens

served with steamed rice
 
or

Fried Glutinous Rice with Chinese Pork Sausage & Mushrooms
served with seasonal greens

W
Marinated Tomatoes & Beetroot Carpaccio Salad

 with mozzarella, papaya seed & balsamic dressing

or

Butternut Pumpkin Soup
with herbed croutons & smoked bacon oil

Homemade Smoked Salmon Spread on Ciabatta 
with marinated apple & mesclun salad, drizzled with truffle dressing

22 per person



S e t  L u n c h  S p e c i a l
vegetarian menu

E
Braised Vegetarian Szechuan Hot & Sour Soup

Sautéed Seasonal Vegetables
with zucchini, bell peppers, squash & mixed fresh mushrooms 

in a crispy yam ring
 

Hong Kong Style Pumpkin Cream with Vanilla Ice Cream

W
Butternut Pumpkin Soup

with herbed croutons

Green Peas & Parmesan Risotto
with parmesan tuile & fennel emulsion   

Almond & Apple Tart 
lemongrass ice cream & grand marnier apple cream

25 per person



S e t  L u n c h  S p e c i a l

E
Double-boiled Soup of the Day

 

Deep-fried Pork Ribs in Champagne Sauce 
with grapes

X.O. Fried Rice
with crab meat & tobiko 

W
Butternut Pumpkin Soup

with herbed croutons & smoked bacon oil

Beef & Mushroom Pie     
with truffle mashed potatoes, sautéed mushrooms & truffle sauce

Apple & Almond Tart 
lemongrass ice cream & grand marnier apple cream

35 per person


