
Each order of main course will include complimentary salad bar, soup,  and coffee or tea
每款主菜包括自助沙律吧、餐湯、及咖啡或茶

Salad Bar自助沙律吧 HK$138

A) Salad Bar & Soup 自助沙律吧及是日餐湯

Main 主菜  HK$168

B) Pork Stomach Chicken Soup with Pickled Vegetables and Pepper with Rice 咸菜胡椒豬肚雞湯飯

C) Lemony Garlic Seafood Capellini with Spinach 檸檬蒜香海鮮天使麵

D) Baked Pork Chop Rice with Carbonara Sauce and Fried Egg 煎蛋卡邦尼汁豬扒焗飯

E) Rice Noodles in Fresh Mushroom Broth with Plant-Based Meat Dumplings 素肉餃子鮮菇湯米線

Main 主菜  HK$188

F) Smoky Barbecue Sauce Beef Burger 美式煙熏風味燒烤醬牛肉漢堡

G) Curry Chicken Bread 咖哩麵包雞

 Main 主菜 HK$228

H) Steamed Sabah Grouper with Dried Tangerine Peel 陳皮蒸沙巴龍躉

I) Grilled USA Beef Sirloin Steak with Lyonnaise Potatoes 烤美國西冷牛扒配里昂風味馬鈴薯

另加港幣$12升級享用港式紅豆冰一杯 Hong Kong Style Red Bean Drink at HK$12 Per Glass

另加港幣$18享用焗紅豆西米布甸一份 Baked Sago Pudding with Red Bean Paste at HK$18 Per Portion
Prices are subject to 10% service charge 另收加一服務費

Special Set Lunch Menu 特色午市套餐
 5 – 9 Oct  2026

(Monday – Friday) 11:30am – 2:30pm



Each order of main course will include complimentary salad bar, soup, daily dessert and coffee or tea
每款主菜包括自助沙律吧、餐湯、甜品及咖啡或茶

Main 主菜  HK$228

A) Parma Ham Egg Benedict 巴馬火腿班尼迪蛋

B) Lemony Garlic Seafood Capellini with Spinach 檸檬蒜香海鮮天使麵

C) Baked Pork Chop Rice with Carbonara Sauce and Fried Egg 煎蛋卡邦尼汁豬扒焗飯

Main 主菜  HK$248

D) All Day Breakfast 全日早餐

E) Smoky Barbecue Sauce Beef Burger 美式煙熏風味燒烤醬牛肉漢堡

F) Curry Chicken Bread 咖哩麵包雞

Main 主菜 HK$268

G) Steamed Sabah Grouper with Dried Tangerine Peel 陳皮蒸沙巴龍躉

H) Grilled USA Beef Sirloin Steak with Lyonnaise Potatoes 烤美國西冷牛扒配里昂風味馬鈴薯

Main 主菜 HK$288

I) Thyme and Nut Crusted Lamb Chop with Port Cherry Sauce 百里香堅果酥皮羊扒配砵酒櫻桃汁

J) Prawn Thermidor with Spaghetti Aglio e Olio 芝士白汁焗大蝦配香蒜欖油意粉

另加港幣$12升級享用港式紅豆冰一杯Hong Kong Style Red Bean Drink at HK$12 Per Glass

另加港幣$18享用焗紅豆西米布甸一份 Baked Sago Pudding with Red Bean Paste at HK$18 Per Portion

Prices are subject to 10% service charge 另收加一服務費

Weekend Brunch 週末半自助早午餐
10 – 11 Oct 2026

(Saturday – Sunday & Public Holiday ) 11:30am – 2:30pm
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