SPRING LUNCH
SCHEDULE
SEMESTER 2, AY2526

: 12MARCH (THU)
MAR: Zohimicnran

1900-1400 : 27 MARCH (FRI)

: 30 MARCH (MON)

APR 20 APRIL (MON)
1200-1400

" AY 8 MAY (FRI)
1200-1400




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*



MEN U

20 MARCH 2026

Specialty Drink
Pineapple Ginger Mocktail

AMUSE

Tuna Tartar

APPETIZER
Onion & Mustard Tart, Mustard Sauce

MAIN COURSES
Sous Vide Roast Pork Loin, Honey Garlic Sauce,
Pumpkin Puree, Baby Carrots
Or
Sichuan Fish, Millet, Pickled Mustard Greens

DESSERT
Tart Tatin with Black Tea Whiskey Gelato

Freshly Brewed Coffee or Tea
HK$168 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

27 MARCH 2026

SPECIALTY DRINK
Cranberry and Orange Spritz

AMUSE
Crab French Toast

APPETIZER

Grilled Octopus, Celeriac Puree, Sriracha Butter Sauce

MAIN COURSES
Seared Pigeon, Fried Ravioli,
King Oyster Mushroom, Jus
Or
Herb-Crusted Rack of Lamb, Minted Pea Pur¢ée,

Roasted Fondant Potatoes, Red Wine Sauce

DESSERT
Sea Salt Carmel Biscoff Cookie Tiramisu

Freshly Brewed Coffee or Tea
HK$168 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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