
 

Prices are subject to 10% service charge 

LUNCH 

DAILY SOUP 

是日精選餐湯 

Or 或 

HOUSE SALAD 

Local Honeycomb, Beetroot, Quinoa, Mixed Green, Avocado, Nuts, Honey Calamansi Dressing 
本地蜂巢蜜、紅菜頭、藜麥、田園沙律菜、牛油果、果仁、蜜糖金桔醬 

with Roasted Chicken Breast 加配燒雞胸 (+$38) 

***  

Please select one of the following 請選擇以下一項 

AVOCADO EGG EXPLOSION SANDWICH 

Avocado, Poached Eggs, Rocket, Cheese, Croger  
牛油果、水煮蛋、火箭菜、芝士、牛角酥卷 

5 MUSHROOMS OPEN FACE SANDWICH 

Mixed Mushroom, Scrambled Eggs, Onion, Garlic, Parmesan Cheese, Sourdough 

雜菌、炒蛋、洋蔥、蒜蓉、巴馬臣芝士、酸種麵包 

“NEW MEAT” SPAGHETTI BOLOGNESE (+$48) 

“New Meat”, Tomato Sauce, Spaghetti  

新豬肉(素肉)肉醬、 秘製蕃茄醬汁、意 大利粉 

PIGEON RISOTTO (+$58) 

Pigeon, Risotto, Baby Carrot, Baroccolini, White Wine, Butter, Parmesan Cheese 
乳鴿、 意大利飯、 小甘筍、西蘭花、白酒、 巴馬臣芝士 

KOREAN BEEF SPAGHETTI (+$68) 

Light Grilled Korean Beef, Mixed Mushroom Cream Sauce, Soft Poached Egg, Spaghetti,  

燒半熟韓牛、雜菌忌廉汁、水煮蛋、意 大利粉 

*** 

HOMEMADE ICE-CREAM 單球自家製雪糕  

Selected One Flavor of Ice Cream 

自選 一款是日精選雪糕味道 

Or 或 

BASQUE CHEESECAKE巴斯克芝士蛋糕 (+$20) 

Local Honey/ Madagascar Vanilla 

本地蜂蜜芝士蛋糕/ 馬達加斯加雲尼拿芝士蛋糕 

*** 

`REFRESHING SIGNATURE DRINK “GOLDEN PETAL” 

Passion Fruit, Osmanthus, Oolong Tea 

 百香果桂花烏龍茶 

Or 或 

Upgrade to the Menu Other Non-Alcohol Drinks at Half Price 

以半價升級至餐單其他非酒精飲品 

$208   


