DRINKS

Soft Drink, Coffee or Tea
B 25 55 7K, 00 Mgk B8 55

FG ITHE GRITL ROOM

UPGRADE TO

House Red & White Wine, House Champagne, Beers
5 A B m

+38



EXECUTIVE LUNCH MENU

4 COURSES
298 per person

SOUP

Seasonal Soup
= H &5

ENTREE

Romaine Salad

SRR E DR

DESSERT

Chef's Dessert
= H BT Bh & an

All prices are in Hong Kong Dollars and subject to a 10% service charge

MAIN

choice of one

Mussels Linguine

EREMESOREN

Seafood Tagliatelle
BB FEORBITREANMEF = XAl

Half Peri Peri Spring Chicken
ANEREFETH I BMRDE

Seared Salmon Fillet

BR=XRIHEXERNE

Seared Tuna Steak

BRETEEZRI KB mERemsEit

TGR Angus Beef Burger + 128
ZEZEMFAREER B EF

Rib Eye Steak 80z (NZ) +128
EANESZ TR o Z 1K

USDA Charcoal-Grilled Rib Eye 160z (USA) + 328
RIEEET16Z TUSDAR TR N

(Please ask our team for choice of side & sauce 78 L1 B B =+ K AL 3B 1F)

All prices are in Hong Kong Dollars and subject to a 10% service charge



