SEAFOOD SEMI BUFFET LUNCH

Starter %

Antipasti Buffet == 55%&

Healthy Salad Bar, Freshly Shucked Oyster #t1j;
Fresh Seafood and Roast Meats or 3 pieces French Oyster
(R » FrfEIE e B A3

Sk

Main Dish %3

Choose One i%—

Spaghetti alla Puttanesca (V)

Tomato, Olives, Capers, Anchovies Grilled US Sirloin with Truffle Gravy
s SR s AIE n s B KA Seasonal Vegetables (+$88)

I FEETE 2T B BRAREE T R 52
Lobster Linguine with Fresh Basil (S)
Light Spicy Tomato Sauce (+88) Pan Fried Sea Bass
FEMR BB AE SN T hn s R A4l With pesto sauce (+28)
EHUBR AR S
Seafood Risotto

TEHEEFE R ER Chicken Breast with Mashed Potato
) ) Creamy Wild Mushroom Sauce
Pizza with Crab Meat EREER S SRR R

Avocado Puree and Sweet Corn
BRI RS O H ST

Premium Add-on jjifi7
Black Truffle ‘& (+368)
- Soup of the day (+$28)
Chef's Special Dessert Buffet 52zt a 855
Daily Ice Cream Selections +328 per scoop

ek
Includes Regular Coffee or Tea FEMIMEkZ

Buffet only Buffet or 3pcs Oyster with one Main Course
SRS SRAMRE + BEEX
$298 per adult s $318 per adult 1w r

$248 per child & (under 10 years old +zv) $268 per child & (under 10 years old +1L )

(st

+$38
+$48
+$58

+$88

@228

~

Chocolate, Latte, Cappuccino, Mocha, Decaf Coffee

Special Coffee & Tea (Orange or Grapefruit Coffee Tonic/ Berry Passion Fruit Tea/Ginger Lemon Tea)
Mocktail (Strawberry Lemonade/ Passion Peach Soda/ Hand Squeezed Orange Lamon Tea)

House Wine (Red Wine/ White Wine / Prosecco)

Cocktail (Italian Breeze gin, pineapple, lime /Aperol Spritz Aperol, prosecco, soda, orange)

Free Flow of House Wines (Prosecco / Nero d’ avola/ Pinot Grigio) /

(V) Vegetarian (S) Signature
All prices are in HKD and subject to 10% service charge. Buffet is limited to 90 mins for dine-in only.
Not for sharing nor takeaway. If you have any food allergies, kindly notify our servers.
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