MENU A

v Vegan option available AI3EAFE R

Healthy and Vegan Set Lunch | @A & | #iE4 £

APPETISER SE %

The Lounge Garden Saladv

Hydroponic lettuce, cherry tomato, cucumber, balsamic dressing
The Lounge HE D&

KHMER - BEFMH  FN - BARIRET

or I

Local Farm Vegetable Daily Soupv
i Ri5HRK S

or I

Tuna Carpaccio

Arugula, lkura, soya dressing
£RERER

KETHER - Z XA - BT

MAIN COURSE ¥

Grilled Spring Chicken Breast

Spicy potato wedges, ratatouilles, gravy
7E-3 33

BREA - FNEX - Bt

or I

Prawn Curry Malaysian Style

Roti bread

55 7 I3 4R O O

et

Figsoni pasta V.
Rigatoni Pasta

Aubergine, smoked mozzarella, fresh basil, tomato sauce

HEH

Wf o BREAKFPE L HEES - FhOT

DESSERT # fm

Select your favourite dessert from the vitrine 3 2 8 i B 28 7 —
or I

Seasonal Fruit Platter H%%%%?}F’Eﬁv

Coffee, Tea or Herbal Infusion MIGE + Z5 5 & E 18 %

HKD188 per person / i & ¥ 188 7T

Price is in Hong Kong Dollar and subject to a 10% service charge.
UEEBEBUBBAEL RS N—REE -



MENU B

v Vegan option available AI3EAFE R

Healthy and Vegan Set Lunch | @A & | #iE4 £

APPETISER SE %

The Lounge Garden Saladv

Hydroponic lettuce, cherry tomato, cucumber, balsamic dressing
The Lounge HE D&

KHMER - BEFMH  FN - BARIRET

or I

Local Farm Vegetable Daily Soupv

A i 12 35 B 3K

or I

Ham Salad Parisian Style

Gruyere cheese, poached egg, hydroponic lettuce
BRI E

mtZt - KEE - KHER

MAIN COURSE ¥

Pan-fried Sea Bream Fillet

Poached zucchini, new potato, basil cream sauce
ERUSHE AN

BEZAN - F1E - BT

or I

Chicken Curry Malaysian Style

Roti bread

5 SR 78 on 2 i 0

EH

or I
Pizza Margheritav
EmSLEH

DESSERT & &

Select your favourite dessert from the vitrine 3 75 & 1& B 2= 5 & — 4

or T
Seasonal Fruit Platter H%%?ﬁ%?#ﬂ%v

e

Coffee, Tea or Herbal Infusion MIGF + Z5 = F E 18 %

HKD188 per person / B B ¥ 188 7T

Price is in Hong Kong Dollar and subject to a 10% service charge.
UEEBEBUBBAEL RS N—REE -



MENU C

v Vegan option available AI3EAFE R

Healthy and Vegan Set Lunch | @A & | #iE4 £

APPETISER SE %

The Lounge Garden Saladv

Hydroponic lettuce, cherry tomato, cucumber, balsamic dressing
The Lounge HE D&

KHMER - BEFMH  FN - BARIRET

or I

Local Farm Vegetable Daily Soupv
i Ri5HRK S

or I

Herb Cured Salmon Fillet

Beet root, black pepper sour cream
EEME=XAN

AL3KEE - BEAMEE S BR

MAIN COURSE ¥

Grilled Rib Eye of Beef
Duchess potato, Thai asparagus, garlic jus

A4 RIRH

SIRER  REESE - HFEET
or I

Fish Curry Malaysian Style

Roti bread

55 3R 7 G A il 0B

et

or I
Porcini Mushroom Risottov
4+ EERFEER

DESSERT & &

Select your favourite dessert from the vitrine 3 75 & 1& B 2= 5 & — 4

or T
Seasonal Fruit Platter H%%?ﬁ%?#ﬂ%v

Coffee, Tea or Herbal Infusion MIGF + Z5 = F E 18 %

HKD188 per person / B B ¥ 188 7T

Price is in Hong Kong Dollar and subject to a 10% service charge.
UEEBEBUBBAEL RS N—REE -



MENU D

v Vegan option available AI3EAFE R

Healthy and Vegan Set Lunch | @A & | #iE4 £

APPETISER SE %

The Lounge Garden Saladv

Hydroponic lettuce, cherry tomato, cucumber, balsamic dressing
The Lounge HE D&

KHMER - BEFMH  FN - BARIRET

or I

Local Farm Vegetable Daily Soupv

i B 35 B K S

or I

Tomato Salad

Mozzarella cheese, frisee lettuce, balsamic essence
BEmMLE

KEPMEL ~ HEFDE - BARIRET

MAIN COURSE ¥

Pan-fried Salmon Fillet

Grilled vegetables, red onions, cucumber salsa
ERI=C AN

?)\H%Eu. N %I7¥%— N %Eﬂl%

or I

Vegetable Curry Malaysian Stylev

Roti bread

5 2R 75 E 5% 3 0

Et

i V
Classic Spaghetti Pomodoro
Aged Parmesan cheese

BRBHEANE
REBFEZL

DESSERT #H fa

Select your favourite dessert from the vitrine ¥ # & 1 B 2§ @ — ¢4

or I
Seasonal Fruit Platter H%%%%?}Fﬂ%v

Coffee, Tea or Herbal Infusion MIGE + Z5 5 & E 18 %

HKD188 per person / i & ¥ 188 7T

Price is in Hong Kong Dollar and subject to a 10% service charge.
UEEBEBUBBAEL RS N—REE -



