
Seafood Platter
(Crab Leg/ Shrimp/ Clam/ New Zealand Mussel/ Jade Whelk 

served with Cocktail Sauce and Russian Sauce)
海鮮拼盤

(蟹腳/海蝦/⽩蜆/紐西蘭⻘⼝/翡翠螺  配辣根咯嗲汁及俄羅斯汁 )

Available until  28 February 2021;  Subject to 10% service charge
供應期⾄2021年2⽉28⽇；另收加⼀服務費

Chestnut and Pumpkin Cream Soup
栗⼦南⽠忌廉湯

Smoked Salmon Salad with Parma Ham and Melon
煙三⽂⿂沙律伴  蜜⽠巴⾺⽕腿串

New Zealand Beef Rib Eye with Red Wine Gravy
燒紐西蘭⾁眼扒伴紅酒汁

客房晚餐

Or或
Roasted Lamb Rack with Rosemary Gravy

燒⽺扒伴露絲瑪莉燒汁

Or或
Pan-fried Seabass with Clam Butter Sauce

⾹煎海鱸⿂配鮮蜆⽜油汁

Or或
BBQ Spring Chicken in American Style

美式BBQ燒春雞

A glass of Red/White Wine 
紅/⽩餐酒

Coffee or Tea
咖啡或茶

HK$548

In-room Set Dinner Menu

Strawberry Cheese Cake 
⼠多啤梨芝⼠蛋糕
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