Swecelie S22 cincd

APPETISER select One

SLOW COOKED CAJUN CHICKEN SALAD
romaine lettuce | cucumber | cherry tomato

BEEF GOULASH SOUP
parmesan cheese | rosemary croutons

CRAB CAKE
coleslaw | lemon | tartar sauce (add supplement $68)

MAIN COURSE select One

GARLIC PRAWN PASTA
cherry tomato | tomato sauce | chives

HK$198

PAN SEARED BARRAMUNDI FILLET
broccolini | mashed potato | roasted cherry tomatoes | mango salsa

HK$238

CAJUN PORK LOIN
roasted herb potatoes | grilled apple slice
arugula salad | red wine sauce

HK$248

GRILLED NEW ZEALAND BEEF TENDERLOIN (170g)
mashed potato | asparagus | crab lump | choron sauce

HK$278

DESSERT Select One
CREME CATALANA CHEESE PLATTER
seasonal jam | dried fruit

Freshly Brewed Coffee or Tea
Upgrade to Cappuccino / Latte / Mocha (+$30) or Cocktail of the Month (+$78)

WINE PAIRING
Red Wine: Villa Antinori Chianti Classico Riserva DOCG
White Wine: Hugel Estate Gewurztraminer
(Add Supplement $98 per glass)

Subject to 10% s.c
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