WATERMARK

SET LUNCH

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

2-course 2 83
(Soup/ Appetiser + Main 5/HiISZ + F3%)

248

per person &1

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

298

per person &1

served with a glass of house wine /. — G EE A

298

per person &1

SOUP

% MUSHROOM SOUP . 2B EE 4+ 5
Truffle Oil, Chive

APPETISER

(Please Choose One H#:—3X)
@ BRUSSELS SPROUT #3578y

Sakura Shrimp, Parmesan Cheese, Seaweed

@ PARSNIP & CARROT [fAE LA HE

Heirloom Carrot, Kale, Feta, Pickled Cranberry,
Dill, Hazelnut

SEMI-DRIED SQUID /E—& T &

Baby Spinach, Harissa, Yuzu Miso Butter Cream, Chive

BURRATA MOUSSE RHIIEZ + +38

Serrano Ham, Peach, Blood Orange, Pistachio

SCALLOP CRUDO =575 +50
Black Caviar, Yuzu Miso, Avocado, Witlof

SWEET

358

per person &1

MAIN

(Please Choose One H#EE—3K)

o

@ VEGGIE LINGUINE #3E R &40

Seasonal Vegetable, Carrot Miso, Hazelnut

ABALONE BARLEY RISOTTO #f8 ¥& KI&aR

Pumpkin Seed, Seaweed, Sichuan Pepper

AUSTRALIAN LAMB STRIPLOIN JE$==400

Couscous, Mushroom, Pickled Pearl Onion, Chicken Jus

SEARED BARRAMUNDI &71 & & 1]

Salmon Caviar, Crispy Polenta, Zucchini,
Tartare Berrue Blanc

DRY AGED CAB BEEF RIBEYE (10 oz) +120
g REAREIN (10 24)
Grilled Broccolini, Confit Tomato, French Fries
GRILLED LOBSTER LINGUINE (HALF) +100
B mELE (Y E)

Asparagus, Takana, Cherry Tomato

DESSERT OF THE DAY EH#{ & +38

kekkokokskkkok

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

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

Chef’s Recommendation EJET#

MVegetallan ‘B ¢

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