
C O U R S E  S E T  D I N N E R  M E N U

Shop G03 G/F, 
D2 Place TWO, 
15 Cheung Shun Street, 
Cheung Sha Wan, Kowloon

APPETIZER
S M O K E D  Y E L L O W F I N  T U N A  T A R T A R E

With Avruga caviar and microgreens, soy mayonnaise
煙燻黃鰭吞拿魚他他配黑魚籽、嫩菜芽及醬油蛋黃醬

 OR 
B R E S A O L A  C A R P A C C I O

With walnut, arugula & Parmigiano flakes
意大利風乾牛肉片配合桃、火箭菜及巴馬臣芝士

MAIN COURSE
S P A G H E T T I  W I T H  S C A L L O P  &  P R A W N S  288HK$

Cooked with garlic, white wine, fresh basil & cherry tomato sauce
意大利麵配帶子、海蝦及香蒜白酒蘿勒車厘茄汁

 OR 
P A C I F I C  H A L I B U T  F I L L E T  328HK$

Pan fried, served with celeriac root puree & zucchini saute, olive & tomato sauce
香煎太平洋比目魚魚柳配芹菜濃醬、意大利青瓜、橄欖及番茄醬

OR 
U S  P R I M E  B E E F  S T R I P L O I N  ( 8 0 z )  348HK$

Pan roasted, served with roasted potatoes, mix salad & tomatoes, demi-glace
香煎美國西冷配燒薯、新鮮沙律 、番茄及燒汁

DESSERT
M A N G O  P A S S I O N  I V O R Y  C A K E

with strawberry sauce & fresh berries
香芒熱情果象牙蛋糕配士多啤梨醬伴什莓

 OR 
T I R A M I S U

提拉米蘇
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We will serve Father's day dinner menu on 16 & 17 June 
price start from 288HK$

* all prices are subject to 10% surcharge


