SPRING LUNCH
SCHEDULE
SEMESTER 2, AY2425

FEB 20 FEBRUARY (THU)

: 27 FEBRUARY (THU)

: 28 FEBRUARY (FRI)
1200-1400

MAR : Sorance(tha)

0001400 31 MARCH (MON)

: 9 APRIL (WED)
APR : 28 APRIL (MON)

: 30 APRIL (WED)
1200-1400




' 1“%% Luncheon Menu

20 February 2025
Starters

Insalata di Burrata con Rucola, Frisee e Pomodori,
Condito con Aceto Balsamico e Olio d'Oliva

Burrata Salad with Rocket, Frisee, and Tomatoes,

Dressed with Balsamic and Olive Oil

&
selezione di bruschette Condite con_Acciughe, Prosciutto

Crudo di Parma, Salmone Affumicato e Mascarpone

Bruschetta Selection topped with Anchovies, Parma Ham,

Smoked Salmon and Mascarpone

&

Main Course

Risotto ai Frutti di Mare con Zafferano e Asparagi Baby
Seafood Risotto with Saffron and Baby Asparagus

or

Tagliatelle con ragii alla Bolognese

Tagliatelle with Bolognese Sauce
S

Messert
Tiramisu

Tiramisu

Freshly Brewed Coffee or Tea

Lunch menu at HK$168 per person

Please indicate to our team of any food allergies or dietary restrictions prior to arrival

AR MEHITRSUREEMERER, BIRTEFRSAEREE LTLFRHE

*Please note that the items are subject to change due to availability*
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Spanish Lunclieon Menu

27 February 2025
Soup

Ajo Blanco
White Gazpacho - Almond and Garlic Cold Soup

AT ES

Tapas

Pan Con Tomate, Gambas Al Ajillo, Crouetas de Jamon

Tomato Toast, Sizzling Garlic Shrimp, Iberico Ham Croquettes

FnZ L. FHERR. FHEFZEKERESFEK

/ 3rd Course

Cochinillo a Fuego Lento con Puré de Calabaza

Slow-Roasted Suckling Pig with Pumpkin Puree

o Er= ity e M ) JNES
' Main Course

Paella de Pollo y Chorizo

V4 Chicken and Chorizo Paella

PRI AR ARG R

Dessert

Churros con Helado de Vainilla
Churros with Vanilla Ice Cream
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Freshly Brewed Coffee or Tea
REEIHEER

Lunch menu at HK$168 per person

Please indicate to our team of any food allergies or dietary restrictions prior to arrival

B TEHIRYISURESEMERER, BRI EFESNERE L FLH

*Please note that the items are subject to change due to availability*
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Luncheon Menu
28 February 2025

Amuse Bouche
Garlic Mushroom Crispy Tie Pie

Soup
Puree of PumpKin Soup

Main Courses
Duck Confit, Duck Jus, Potato Pave, Sauteed Spinach
Or
Pan Seared Cod Filet, Clam Sauce, Fondant Potatoes, French Green Beans

Dessert
Pistachio Cheesecake

Freshly Brewed Coffee or Tea
RDEZIEFE

Lunch menu at HK$268 per person
Remark; only one table (8 — 10 persons) is available on that date.

Please indicate to our team of any food allergies or dietary restrictions prior to arrival

W NEHURYSURESEMERER, BIGTEFESAEREE TLMFRHE

*Please note that the items are subject to change due to availability*

F
£E =
W



S

7

-

Lunch Menu
6 March 2025

Soup
Bak Kut Teh
REx
Appetizer
Satay Beef Salad
LRI
Main Course
Seafood Laksa
BEED
Or
Singapore Hainanese Chicken Rice
FIR SR ZEAR
Dessert

Pandan Chiffon Cake with Coconut Ice Cream

DIRG R E EREECHD T A%
Freshly Brewed Coffee or Tea
El1Jz=) {17223

Lunch menu at HK$168 per person

Please indicate to our team of any food allergies or dietary restrictions prior to arrival

AR FEHIRSUREEMERER, BIRTEFRSAERE TLFRHE

*Please note that the items are subject to change due to availability*
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Lunch Menu -
20 March 2025 AT

x'
Soup _.--E:"__-. .

."'-\.. ._ ""'{{ r
Miso Soup with Tofu and Clams Ll ONE
SRS &

Side Dishes
Seasoned Mushroom, Marinated Cucumber, Spinach with Sesame Dressing
BB, MR R
Main Course
(All mains served with Rice e Homemade Udon)

FrAESSIMKRFIEREE
Grilled Chicken and Pork Belly Skewers with Teriyaki Sauce

. PRSI FLIE AR
. OR,
. J Miso-Glazed Black Cod
T HEFE TS
.'P.
.-..?.." - -. .- .. @e‘g‘gm
~7 Warabi Mochi with ORinawa Sea Salt Ice Cream
e R R ey

Freshly Brewed Coffee or Tea .
ROBSIMEsh 2 4

Lunch menu at HK$168 per person NI
Please indicate to our team of any food allergies or dietary restrictions prior to arrival n R
U TSR R TR, TR B AR TR Wi |
*Please note that the items are subject to change due to availability* Pl FrLa
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