
NORDAQ WATER
STILL & SPARKLING WATER

FREE 

Slow-cooked Argentinian Beef Cheek
with Double Cream Mashed Potato

    

SPAGHETTI 
AGLIO OLIO (V)
義⼤利蒜⾹意粉

BEEF CHEEK 
慢煮阿根廷⽜⾯頰配忌廉薯蓉

$138 HALF MIXED HERBS
SPATCHCOCK

 半阿根廷烤雞配烤薯仔及⾼麗菜

Garlic, olive oil, chili and parsleyHalf Argentinian Chicken served
with roast potatoes and coleslaw

$148 $138

GRASS-FED
SIRLOIN STEAK
⾹煎草飼西冷⽜排配薯條沙律 

$158PAN-GRILLED 
BARRAMUNDI FISH 

煎盲曹⿂配⾺鈴薯蓉⻘⾖檸檬奶油醬

Double-cream Mashed Potato,
Green Beans & Butter Sauce  

200g  Grass-fed Ribeye Steak,  
Fries & House Salad 

$148 PORK TENDERLOIN
主廚⾃製豬⾥脊⾁
配⾁汁奶油薯泥

$158
Wrapped with bacon, mashed
potato, gravy and house salad

  SET LUNCH MENU 

    

   

Monday to Friday 11 am to 4 pm (Except Public Holidays) 

ADD A DRINK  加飲品

 62 High Street, Sai Ying Pun, HK 10% Service Charge Applies

ICED/HOT COFFEE OR TEA $15 
凍/熱咖啡或茶 

SOFT DRINKS $15
汽⽔ 

CAPPUCCINO/LATTE $15 
泡沫咖啡/鮮奶咖啡 

HOUSE RED/WHITE/BEER $40
紅⽩餐酒及啤酒

POLISH DRIED FRUIT COMPOTE DRINK $10
波蘭乾果蜜餞汁 

SALAD OF THE DAY 
是⽇沙律

SOUP OF THE DAY (V)  
是⽇餐湯 (素)

STARTER (CHOOSE 1  選⼀)前菜

MAIN 主菜 (CHOOSE 1  選⼀)

 主廚甜品CHEF DESSERT

This photo only for reference

BURRATA MOZZARELLA
 ⽔⽜芝⼠ +$68


