MEDITERRANEAN TASTE s

Xmas Special Mediterranean Gourmet Lunch
BEARMPERERTE

Seafood Counter /3 &0
EISERN  FTEER SR ES50H - BBNBE
REEE HEAT AEEE BEUNEENEEA

Fresh Salad Bar ) Z0{

Selection of Seasonal Greens and Salad &f /) 2 3 R & < /) 2
*Variety of dressing & topping 2 &+ K ECE

Appetizer 513
Cold Cut Platter /% A 5 &
Cheese Platter = £ #f #

Xmas Grilled Vegetable Platter /& Z 32 5t
Tortilla Espafiola AL F E# EEw
Bruschetta Selection &= A 7| k& & & & & A k|
Egg Benedict 58 =E

I .
;?S—.% Xmas Spanakopita PieE2 i 2 4+ & = Bk
£+°%2 " Xmas cooked Turkey breast with Tuna Mayonnaise Dressing EEHARNEE=E

Soup of The Day 5% 5

e

Main Course Served at the Table F 3% (#8—

)

Linguine al Granchio
Fresh linguine pasta tossed with crab and fresh cherry tomatoes

HEMEAREM
Or
. . A5
Risotto alla barbabietola e burrata -
Beetroot risotto with burrata cheese
AXBEANGKREGAUEZ +
Or

Turkey Ballotine
Sausage & chestnut stuffed turkey with trimming
ENLZESS S g
Or

Pez espada a la Mediterranean
Sustainable swordfish served tomato, capers and black olives

) f o B 0 R B T B

Dessert Corner {525 @

HKS588 Net Per Person &1 A H&5887T

Free Flow Chilled Orange Juice and Free Flow Sparkling Wine (Additional HK$98 net)
EIREHEETRANRTREE (B 1 MEEFEE8TT)
Corkage fee per bottle of 750ml HK$200. B3R &SR (7502 F)iE#2007T

Prices are Included to 10% service charge. B /1—R#% &

Please inform us if you have any food allergies or dietary preferences. Y1EE¥ (0 &Y 5 BEE < IE »

Snow Crab Leg, Boston Lobster, Steamed Prawns, Sea Whelk, Blue Mussel, Scallops

Dipping Sauce: Cocktail Sauce, Mignonette, Marie Rose Sauce & Lemon Wedge
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Special Offer for First 30 Guests HK$488 Net Per Person BE30(14F 5 BB ESMLFEETE4887T
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