
  MENU   
JULY MENU FOR REFERENCE, PLEASE REFERS TO THE ON-SITE ONE FOR THE AVAILABLE SELECTION. 

7 月菜單只供參考，實際供應選項以現場菜單為準。 

 
 

  WESTERN MAIN COURSES 西式主菜   

 
 

SPIT-ROASTED YELLOW FRENCH CHICKEN ROULADE  
GARLIC BAKED BABY POTATOES • BAKED ROOT VEGETABLES STICKS AND WHITE MUSHROOMS 

MOREL RED WINE SAUCE (+$60) 

爐燒黃油法國春雞卷伴香蒜燒迷你薯仔、根菜條及白菌配羊肚菌紅酒汁  

OR 或 
 

PAN-FRIED SEABASS FILLET  
ORZO PASTA • ROASTED CHERRY TOMATO RAGOUT • WILTED YELLOW FRISEE 

VANILLA-LEMON BUTTER SAUCE (+$60) 

香煎鱸魚柳伴米形粉、燒車厘茄及菲士菜配雲呢嗱檸檬牛油汁  

OR 或 
 

PAN-ROASTED AND GRATINATED PORK STEAK • HAM AND GRUYERE CHEESE  
WAFFLE FRIES • GRILLED TOMATO • GREEN PEAS • RED WINE JUS 

香煎焗豬扒、火腿及瑞士芝士伴炸薯格、扒番茄及青豆配紅酒汁  

OR 或 
 

(V) ‘MARGARITA’ PIZZA 
MOZZARELLA • TOMATO SAUCE • BASIL • RUCOLA 

水牛芝士番茄火箭菜羅勒葉意大利薄餅  

OR 或 
 

ROASTED CERTIFIED ANGUS RIB OF BEEF  
BAKED POTATO • DAILY SEASONAL VEGETABLES • GARLIC-RED WINE SAUCE (+$120) 

燒安格斯牛肋肉伴焗薯及是日薯菜配香蒜紅酒汁 

 
 

 

 

                         LADY’S CHOICE 
 

 


