
歐陸美食  CONTINENTAL DISHES
頭盤及湯類  APPETIZERS & SOUPS

特式雞胸扒沙律		  280                                           
Traditional Cobb Salad
Mixed field greens with grilled chicken breast, 
diced tomato, avocado, red onions, eggs, bacon 
and blue cheese dressing

凱撒沙律	 	 275 
配扒大蝦、煎三文魚柳、扒雞胸                           
Caesar’s Salad
Romaine lettuce, Caesar dressing, choice of
grilled prawns, seared fish fillet or grilled chicken 
breast

朝鮮薊,牛油果及火箭菜沙律	 255              
Rucola, Radicchio  
Avocado and artichoke salad             
with pecorino cheese, sweet potato, 
pecan, boiled egg and your choice of dressing

田園沙律		  125                  
Green Garden Salad
Mesclun salad, broccoli, candied walnuts, 
roasted pumpkin seeds and choice of dressing

野菌忌廉湯	 	 110                                                       
配黑松露醬忌廉		
Wild Mushroom Cappuccino
Black truffle paste with cream

法式洋蔥湯		  110
French Onion Soup

意大利薄餅  FROM THE PIZZA OVEN

四季風味薄餅		  255
Quattro Stagioni
Tomato mozzarella, artichokes, mushrooms, 
Pepperoni, olives

水牛芝士蕃茄薄餅	 	 245
Margherita
Tomatoes, mozzarella, and basil

時令海鮮薄餅	 	 245
Fruitti di mare di stagione
Seasonal seafood, tomatoes, mozzerella
and parmigiano rucola

三文治  SANDWICHES

煙肉、生菜、蕃茄三文治	 235
B.L.T. Sandwich

未來植物肉漢堡		  235
芝麻菜、酸瓜、純素芝士及番茄
Impossible Meat Burger
Plant-based burger patties on healthy
multi-grain bun, arugula, avocado,
house made pickles, vegan cheddar cheese
and fresh tomato

烤牛肉漢堡、自選配菜		 225
Grilled Beef Burger
Choice of bacon, sautéed champignons, fried egg,
Cheddar cheese on golden bun, 
crispy lettuce, red onion rings, pickles,
fries and green salad on side

公司三文治		  215
Chicken Club Sandwich
Roasted chicken with seared bacon, tomatoes, 
fried egg on whole wheat toast

扒雜菜、牛油果及芝士及蕃茄三文冶	 210
Focaccia
Grilled vegetables, avocado, mozzarella 
and tomato confit

各式意粉  PASTA

煙肉扁意粉配忌廉芝士汁	 275                          
Linguine Carbonara
Sautéed bacon, creamy parmesan and egg sauce

肉醬意粉		  275                          
Tagliatelle alla Bolognese 
Egg tagliatelle with meat sauce, parmesan

素菜欖油扁意大利粉	 	 235
乾蕃茄及烤蘑菇
Linguine with olive oil, garlic, broccoli
sun-dried tomatoes and roasted mushrooms

                                               

所有價目另加一服務費均以港元計算 

prices are in Hong Kong dollars, subject to 10% service charge

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。
如有特殊飲食要求或對某些食物過敏而希望瞭解食物成分，請您聯繫餐廳經理。

Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. 

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask the manager.

素食

Vegetarian



亞洲美食  ASIAN FARE

海南雞飯		  235
Hainanese Chicken Rice    	         
Yellow poached chicken, chili, soya, 
ginger sauce, chicken soup, steamed rice
                                                           
新加坡喇沙湯麵		  235
Singapore Laksa	
Spicy noodle soup with prawns and 
scallops in coconut broth 

印度羊肉咖哩		  235
Indian Mutton Curry    	
Basmati rice, poppadom

瑤柱海鮮蛋白炒飯		  205
Cantonese Fried Rice with Seafood,                                           
Conpoy and egg white

港式雲吞湯麵配燒鴨		  195
Hong Kong Wonton Noodle Soup	
Chicken broth, shrimp dumpling,
egg noodles and roasted duck

炒貴刁		  195
Char Kway Teow    	
Wok-fried spicy ribbon noodles
with sambal chili paste, shrimps,
barbecued pork, Chinese sausages and fish cakes	

印尼炒飯		  195
Nasi Goreng
Fried rice, cucumbers, tomatoes,
prawn crakers, Indian pickles, fried egg,
chicken and beef satays with peanut sauce                                                                                                                                  

印度式菜咖哩	 	 190
Indian Vegetables Curry with Rice Pilaf 
and poppadom

羅漢上素配香飯		  175
Stir-fried mixed Chinese Vegetables 
and asian mushrooms with steamed rice

國際美食  MAIN COURSES

扒美國安格斯西冷牛扒10安士	 418
Grilled U.S. Angus Sirloin Steak 10 Oz.                            
Roasted potatoes and vegetables, 
Béarnaise sauce or black pepper sauce

烤羊排、普羅旺斯香草		 410
時令蔬菜、百里香汁
Roasted Rack of Lamb 
with provençal herbs, seasonal vegetables 
and thyme jus         

扒挪威三文魚	 	 308
伴蜜餞香檸及意大利青瓜	
Grilled Norwegian Salmon Steak                                        
with candied lemon and roasted zucchinis

傳統炸魚柳配薯條	 	 215
Traditional Fish and Chips                                                  
Battered Cod Fish Fillet
with tartare sauce and a side salad

甜品  DESSERTS   
                                                
歌劇院蛋糕	 	 145
Opera  
Chocolate & coffee opera slice
with vanilla ice cream                                           

藍莓芝士蛋糕	 	 145
Blueberry Cheesecake
New York style baked cheese cake,
blueberry sauce and chantilly cream

鮮莓蛋白脆餅	 	 145
Pavlova
Lemon curd, chantilly cream
fresh berries

椰子意式奶凍	 	 145
Coconut Panna Cotta
Fresh diced mango with passion fruit sauce

時令水果拼盤	 	 150
Seasonal Fresh Fruits
	
	               

   
                                    

所有價目另加一服務費均以港元計算 

prices are in Hong Kong dollars, subject to 10% service charge

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。
如有特殊飲食要求或對某些食物過敏而希望瞭解食物成分，請您聯繫餐廳經理。

Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. 

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask the manager.

素食

Vegetarian


