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SET LUNCH

WSS

2-course 2 B

238

per person i

served with a glass of house

298

per person &1,

COURSE 1 =—&E2
@ CORN PUREE FK&

Avocado, Quinoa, Parmesan Cheese, Wild Rice

CAESAR SALAD gl

Guanciale, Parmesan, Miso Caesar Dressing

HEIRLOOM TOMATO f&aRE S &

Harissa, Feat Cheese, Pickled Red Onion, Watermelon,
Radish, Pine Nut

OYSTER 1% (2pcs &) +28

Salmon Caviar, Apple

LOBSTER BISQUE &% +28

Jicama, Coriander

BURRATA 752 + +38

Charred Pear, Parma Ham, Arugula, Walnut

HAMACHI TARTARE B H &1thith +50
Black Caviar, Yuzu Miso, Avocado, Witlof

WS

3-course 3 B

298

per person &1
wine JEC— P IEERER

per person &1if

COURSE 2 %
PAPPARDELLE CARBONARA
I EEE

Guanciale, Poached Egg, Parmesan '

t CAULIFLOWER RISOTTO #B3AEEAFIER

Hazelnut, Cauliflower, Maitake, Asparagus, Carnaroli Rice".

i

ROASTED THREE YELLOW CHICKEN
==
Black Garlic, Barley, Maitake, Asparagus, Chicken Jus ‘

SEARED BARRAMUNDI &A1 &1

Parsnip, Broccolini, Seaweed, Hazelnut Dukkah
DRY AGED CAB BEEF SIRLOIN (100z) +100
2 AR 4\ (10 214) |

Grilled Broccolini, Confit Tomato, French Fries

LOBSTER LINGUINE +200
FElR R A

Asparagus, Takana, Cherry Tomato

COURSE 3 55—
DESSERT OF THE DAY Z Hift &

3k 3k 3k ok okok sk k ok

FRESH LIME SODA, JUICE, SOFT DRINK, /
ALL KINDS OF COFFEE OR FLAVOURED TEA +28

BREMTTK S 8B~ 7k

Chef’s Recommendation ETAMH#ES

Prices are in HKD |

VTS ANE
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BIUM0EE 3 A B

M Vegetarian =& \\

10% service change

B —ARES B



