SPRING LUNCH
SCHEDULE
SEMESTER 2, AY2526

FEB 12 FEBRUARY (THU)

1200-1400

. 5 MARCH (THU)

: 12 MARCH (THU)
"AR : 19 MARCH (THU)

: 20 MARCH (FRI)
1200-1400 : 27 MARCH (FRI)

*+ 30 MARCH (MON)

APR 20 APRIL (MON)
1200-1400

MAY : 8mav (Fr)
1200-1400




MEN U

12 FEBRUARY 2026

STARTERS

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
&

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

MAIN

Risotto ai Frutti di Mare con Zafferano e Asparagi Baby
Seafood Risotto with Saffron and Baby Asparagus
or
Tagliatelle con ragu alla Bolognese

Tagliatelle with Bolognese Sauce

&

DESSERT

Tiramisu

Tiramisu

FRESHLY BREWED COFFEE OR TEA
HK$188 PER PERSON
PLEASE INDICATE TO OUR TEAM OF ANY FOOD ALLERGIES OR DIETARY

RESTRICTIONS PRIOR TO ARRIVAL
*PLEASE NOTE THAT THE ITEMS ARE SUBJECT TO CHANGE DUE TO AVAILABILITY*



MEN U

5 MARCH 2026

STARTERS

Ajo Blanco
White Gazpacho - Almond and Garlic Cold Soup
BRI BCRS

&

Pan Con Tomate, Gambas Al Ajillo, Crouetas de Jamon

Tomato Toast, Sizzling Garlic Shrimp, Iberico Ham Croquettes

BEmMEZL. FHEFR. FLEF D ABEYES F Bk

&

Cochinillo a Fuego Lento con Puré de Calabaza
Slow-Roasted Suckling Pig with BUTTERNUT SQUASH Puree
ERANTRILKERNE

MAIN

Paella de Pollo y Chorizo
Chicken and Chorizo Paella

75 YT 2 R A B 35 AR

&

DESSERT

Churros con Helado de Vainilla

Churros with Vanilla Ice Cream

BRIIFIERFEZRZ S

FRESHLY BREWED COFFEE OR TEA
B [ i M 3 %%

HK$188 PER PERSON

PLEASE INDICATE TO OUR TEAM OF ANY FOOD ALLERGIES OR DIETARY
RESTRICTIONS PRIOR TO ARRIVAL

*PLEASE NOTE THAT THE ITEMS ARE SUBJECT TO CHANGE DUE TO AVAILABILITY"*



MEN U

12 MARCH 2026

|
STARTERS

Bak Kut Teh

SR= S
&

Satay Beef Salad
DEFRDE

MAIN

Seafood Laksa
o B B )

Or

Singapore Hainanese Chicken Rice

T 0 3K 8 i 2 AR

&

DESSERT

Pandan Chiffon Cake with Coconut Ice Cream
B 58 AR & K B D B AR

HK$188 PER PERSON

PLEASE INDICATE TO OUR TEAM OF ANY FOOD ALLERGIES OR DIETARY
RESTRICTIONS PRIOR TO ARRIVAL
*PLEASE NOTE THAT THE ITEMS ARE SUBJECT TO CHANGE DUE TO AVAILABILITY?*



MEN U

19 MARCH 2026

|
STARTERS

EBEHIDODKME T
Miso Soup with Tofu and Clams
T 8 ¥a W K 1 05

FHHERORRS
Tempura with Seasonal Vegetables

By < It 3k K I 7

MAIN

BOBESFXFUVEBERNTROERS
Grilled Chickenand Pork Belly Skewers with Teriyaki Sauce
REEEHEAN AN S
OR

ARBEIAZS
Miso-Glazed Black Cod
FEATARE

TARTDAAYA—RICWETRHREERHE T ARG ETET
All mains served with Rice & Homemade Ramen

PR E M KERAM B RALE

DESSERT
DOUMEABBERET ARV — L

Warabi Mochiwith Okinawa Sea Salt Ice Cream
FROtEC AR B EE AR

HK$188 PER PERSON

PLEASE INDICATE TO OUR TEAM OF ANY FOOD ALLERGIES OR DIETARY
RESTRICTIONS PRIOR TO ARRIVAL
*PLEASE NOTE THAT THE ITEMS ARE SUBJECT TO CHANGE DUE TO AVAILABILITY*
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