WATERMARK

SET LUNCH

Available from 12nn to 3pm, Monday to Friday (except public holidays) £—ZE R T 12 BrE N 3 BHILE (AR RHEFFIN

A

2-course 2 83

(Soup/ Appetiser + Main }5/Hi[5Z + F32)

248

per person &11]

N+

3-course 3 83
(Soup + Appetiser + Main 55 + Fij3Z + F 3%)

298

per person &1

served with a glass of house wine . — G EE &R

298

per person &1

SOUP =5

t9 CAULIFLOWER CREAM SOUP 327 255

Hazelnut, Parsley

APPETISER 7/>2
(Please Choose One H#EE—3K)
& DEEP FRIED MAITAKE fgVEEE

Maitake Mushroom, Parmesan Cheese,
Muhammara, Chive

@ JERUSALEM ARTICHOKE ERE& 0% TR T
Cashew Nut, Pickled Chinese Onion, Smoked Paprika

SEMI-DRIED SQUID &—7% T8
Baby Spinach, Harissa, Yuzu Miso Butter Cream, Chive

BURRATA MOUSSE 7RHEZ + +38

Parma Ham, Heirloom Tomato, Black Garlic,
Lime, Pistachio

HOKKAIDO SCALLOP MOUSSE IG5 %1 +50

Scallop Sashimi, Green Apple Salsa,
Finger Lime, Dill Oil

358

per person &1

MAIN +:¢
(Please Choose One H#E—3X)

@ CARROT RISOTTO H& = A&
Seasonal Vegetable, Miso, Hazelnut, Kale

PRAWN & SQUID TRIVELLA
TEIRAL R A N HACE

Prawn, Squid, Parmesan Crumble, Preserved Lemon,
Tomato Sauce

FRENCH CONFIT DUCK LEG J=EfE e

Sweet Potato Purée, Broccolini, Blackcurrant, Pickled
Shallot

SEARED BLACK BASS ER1NEE &
Pomme Purée, Baby Spinach, Almond, Grape
DRY AGED CAB BEEF SIRLOIN (10 oz) +100
82TV EFS 2\ (10 21
Grilled Broccolini, Confit Tomato, French Fries
GRILLED LOBSTER LINGUINE (HALF) +100
Bl mELE (Y E)

Asparagus, Takana, Cherry Tomato

SWEET it
DESSERT OF THE DAY 2 HEf & +38

kekkokokskkkok

INCLUDING A CUP OF COFFEE OR TEA [_EMIBESiZS(—#F)

UPGRADE TO ALL KINDS OF COFFEE OR FLAVOURED TEA F+4ZE & MBEg4F AT S +15

Chef’s Recommendation [ETAM#ES ) MVegetarian ENS

Prices are in HKD 1 10% service change applies | All bills will be rounded to the nearest dollar
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