
    SLOW-COOKED
BEEF CHEEK
慢煮牛面頰配忌廉薯蓉和肉汁

With Creamy Mashed Potato & 
Gravy 

GRILLED
LOBSTER 
 
龍蝦半隻配薯條和沙律

With Fries & Mixed Leaves

  SET LUNCH MENU 
STARTER 前菜

Recommended dish 餐廳推介

    

   

Monday to Friday, 12 to 3 pm. Saturday to Sunday 12pm onwards 

CHOOSE 1  選一

CHEF DESSERT 主廚甜品
ADD A DRINK 加飲品

COFFEE OR TEA $15 
咖啡或茶 

SOFT DRINKS $15
汽水 

STELLA BEER $50
啤酒

MAIN 主菜
CHOOSE 1  選一

HOUSE RED/WHITE WINE $40
紅白餐酒

TRUFFLE WILD
MUSHROOM RISOTTO(V)
野生蘑菇松露意大利飯

$138

wild mushroom, white wine, parsley

MUSSELS 
MARINARA LINGUINI

RIBEYE STEAK 
“GRASS-FED”
香煎草飼肋眼牛排配薯條和奶油黑胡椒醬

Chilean mussels, marinara sauce,
parmesan cheese

With Fries, Salad  & Creamy Black
Pepper Sauce

half $188
whole $298

$138

ROAST 
BLACK TIGER PRAWNS 

in garlic butter and truffle mash
potato

$158 $148 $158

                     10% Service Charge Applies

HOUSE SALAD  
是日沙律

Lobster Bisque
龍蝦濃湯

Seafood Chowder
海鮮雜燴湯

Crab Cake with Tartar Sauce 
塔塔醬蟹餅

6-8 SECOND STREET SAI YING PUN 西營盤第二街2-8號

烤黑虎對蝦大蒜牛油和松露土豆泥 巴馬臣芝士青口意粉


