WATERMARK
SET LUNCH

Available from 12nn to 2pm, Monday to Friday (except public holidays) 28— A5 12 BFE T 2 FFHE (AR EREFRIN

2-course 2 J5X 3-course 3 EH
238 298
per person &1 per person &1i[

served with a glass of house wine A —FFEEEE A

298 358

per person &1l per person &1l
COURSE 1% i COURSE 2 % i
CORN XK @ PUMPKIN TROFIE /L FH 250

Poached Duck Egg, Polenta Foam, Kale, Chive, Furikake Yuzu Kosho, Pumpkin Seed, Sage, Hazelnut

 CASHEW NUT B2 (- SNOW CRAB BARLEY RISOTTO

] S R N A L (i
Jerusalem Artichoke, Brussels Sprout, R FEORISER

Pickled Chinese Onion Snow Crab Meat, Parmesan Crumble, Preserved Lemon,

Lobster Sauce

SEMI-DRIED SQUID Z—®&T#LAa

Baby Spinach, Yuzu Miso Butter Cream, Chive FRENCH YELLOW CHICKEN BREAST S0 iz
09 CAULIFLOWER CREAM SOUP I 2 e Mashed Potato Casserole, Banana Shallot, Broccolini, Yuzu

Hazelnut, Parsley

SEARED SALMON &R =&
OYSTER &1 (2pcs £) +28 Fregola, Semi-dried Tomato, Potato, Edamame, Kombu,
Salmon Caviar, Green Apple Salsa Shiso
GRILLED OCTOPUS /& /\JT\ £ +38 DRY AGED CAB BEEF SIRLOIN (10 oz) +100
Piperade Sauce, Kale, Potato, Seaweed, Kataifi S BB TS (10 Z21)

HOKKAIDO SCALLOP MOUSSE 1t %% +50 Grilled Broccolini, Confit Tomato, French Fries

Scallop Sashimi, Green Apple Salsa, Finger Lime,

Dill Oil GRILLED LOBSTER LINGUINE (HALF) +100
FelRmERAl (+4)
Asparagus, Takana, Cherry Tomato
COURSE 3 =75+
DESSERT OF THE DAY 2 HEim

K3k kR skok sk ko

INCLUDING A CUP OF COFFEE OR TEA [ff_EPNBESLZS(—4F)
UPGRADE TO ALL KINDS OF COFFEE OR FLAVOURED TEA FHREZ N INBEe4F@AIZE +15
Chef’s Recommendation EFEMH#ES T Qﬂ Vegetarian =&

Prices are in HKD | 10% service change applies | All bills will be rounded to the nearest dollar

BRSBTS E | SUUIN—RBE | FTEREBUDEAAEREINEH



