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Lunch Set $298

/-a % {1 PER PERSON

J 7 3E B 8& i& Starters & Soup (fE¥E—® Select One)

BEEEHRKHRDE HERFRRS BEBIFBEE
Hydroponic Greens Salad Roasted Chestnut & Apple Soup Chicken Liver Parfait

with Japanese Sakura Shrimp

J %= 3 Main Course ({£3% —#% Select One)
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Red Shrimp Fettuccine with Lobster Bisque Sauce

ERGREAERTERES
Saikyo Miso-Grilled Sablefish (Black Cod) with Yuzu Sweet Potato Purée
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Italian-style Braised New Zealand Lamb Shank with Potato Foam
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French Yellow Chicken Breast Stuffed with Black Truffle Mousse,
Served with Honey-glazed Carrots & Blueberry Port Wine Jus

J 85 B &t 5 Festive Dessert ({E3# — 3 Select One)
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Fresh Fruit Crépe with Panna Cotta

EREABER
(TSR RN-BREERRFXANZLIER)

Santa Claus Parfait Cup with Strawberry,
Vanilla Ice Cream & Mascarpone Cream

s!:ﬁuzﬁ G2 $% B BE 10 F 5% ¥5 B 3% S Freshly Brewed Coffee or Selected Tea | FHARE EFEMBE Handcrafted Coffee Upgrade  + $15
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R Please inform our staff of any allergies or dietary requirements before ordering. All prices are subject to a 10% service charge °
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