
 

SET LUNCH 
APPETIZERS 

 

(Please choose one) 
Burrata cheese with tomatoes, basil, extra virgin olive oil and balsamic 

 
Dutch mussels with chorizo, tomato and chardonnay served in traditional black pot 

 
Two pieces Fine de Claire oysters 

Naturel or with cocktail sauce 
 

SOUP 
 

Porcini mushroom soup 
 

MAIN COURSE 
 

(Please choose one) 
Potato gnocchi filled with tomato, basil and mozzarella with tomato sauce, 

fresh basil and parmesan cheese 
 

Cedar plank cooked salmon fillet basted with maple syrup and chili 
 

Tender braised Dutch veal cheek with a red wine sauce 
 

Dutch mussels with bacon and apple and white wine cream (1 Kg) 
* additional charge of HK$58 applies 

 

DESSERT 
 

Banoffee pie 
 

Coffee or tea 
 

2 Courses: Appetizer or soup and main course HK$158/person 
3 Courses: Appetizer or soup, main course and dessert HK$180/person 
4 Courses: Appetizer, soup, main course and dessert HK$212/person 

 



 

SET DINNER 
APPETIZERS 

 

(Please choose one) 
Burrata cheese with tomatoes, basil, extra virgin olive oil and balsamic 

 
Dutch mussels with chorizo, tomato and chardonnay served in traditional black pot 

 
Tomato Bruschetta with Iberico Ham (20 g) 

 
Oyster taster platter  

* additional charge of HK$160 applies 
1 Belon with Vichyssoise and 10 grams Dutch Anna Caviar, 

1 Irish Rock with Samphire and tomato, 1 Fine de Claire with Thai dressing 
 

SOUP  
 

Oxtail consommé with vegetable brunoise and Madeira  
 

MAIN COURSE 
 

 (Please choose one)  
Yellow organic chicken breast piccata with capers, olives, semi dried tomatoes and basil 

 
Linz Heritage Angus beef flat iron steak (8 Oz) 

     Please note our steak will be served with traditional gravy and Béarnaise sauce on the side 
* additional charge of HK$108 for total 16 Oz flat iron steak 

 
Dover sole fillets with poached oysters, mussels, shrimp, leeks, champagne, chives and Osetra caviar 

* additional charge of HK$78 applies 
 

DESSERT 
 

Apple tarte tatin 
with vanilla ice cream 

 
Coffee or tea 

4 Courses: Appetizer, soup, main course and dessert HK$458/person 



 
SUNDAY SET LUNCH 

 
 

APPETIZER BUFFET 

 

SOUP 
 

Brodetto, Italian style seafood soup served with garlic bread stick 
 
 

MAIN COURSE 
 

(Please choose one) 
Potato gnocchi filled with tomato, basil and mozzarella with tomato sauce, 

fresh basil and parmesan cheese 
 

Cedar plank cooked salmon fillet basted with maple syrup and chili 
 

Dutch mussels with bacon and apple and white wine cream  
* additional charge of HK$58 applies 

 
German stuffed suckling pig from the carving trolley 

with parsley and bacon mashed potatoes, braised carrots 
* additional charge of HK$68 applies 

 
 

DESSERT 

Warm Black Forest pancakes 
with chocolate, cherries and vanilla ice cream 

 
Coffee or tea 

2 Courses: Appetizer or soup and main course HK$168/person 
3 Courses: Appetizer or soup, main course and dessert HK$188/person 
4 Courses: Appetizer, soup, main course and dessert HK$218/person 

 



 

SEAFOOD 
501  USRC oyster selection 

~  Irish Rock large 

~  French Fine de Claire No. 1 

~  French Belon 00 

 

32 

36 

48 

502  New England Clam Boil with Creole seasoning and butter sauce 
     Two Boston lobsters, 1 kg diamond clams, 1 kg mussels, 250 g prawns, fresh corn, potatoes, sausage and kelp 

     all served with melted butter sauce & broth 

     * Please order at least 24 hours in advance. ** One platter serves 4 persons, price is per person! 

298 p.p. 

503  Gascoigne Room seafood platter (Serves 3 to 4 persons)  
     2 Belon, 2 Irish Rock, 2 Fine de Claire, 1 whole French crabs, 1 whole Boston lobsters, king crab legs, snow crab leg clusters  

     and North Sea shrimps, mignonette, cocktail sauce and brandy sauce 

988 

   

APPETIZERS 
511  Smoked Roma tomato tartar with tarragon, Ligurian olive oil and Melba toast 68 

512  Sword fish carpaccio with pink peppercorns, lemon, olive oil and arugula 72 

513  Burrata cheese with tomatoes, basil, extra virgin olive oil and balsamic 75 

514  Char grilled sardines with burned lemon, dill and olive oil 80 

515  Crab cakes with spiced aioli and a micro salad 88 

516  U.S. beef carpaccio, burrata cheese, sautéed small mushrooms, semi dried tomatoes, 

     horseradish, capers and shallots 

118 

517  Dutch mussels with chorizo, tomato and chardonnay served in traditional black pot (0.5 Kg/1 Kg) 138/268 

518  Oyster taster platter (3 pieces / 6 pieces) 

     1 Belon with Vichyssoise and 10 grams Dutch Anna Caviar, 1 Irish Rock with Samphire and tomato, 

     1 Fine de Claire with Thai dressing 

238/468 

   

SOUPS 
521  Brodetto, Italian style seafood soup served with garlic bread stick  58 

522  Oxtail consommé with vegetable brunoise and madeira 58 

523  Porcini mushroom soup 68 

   

MAIN COURSES 
All our main courses are served with creamed spinach, almond buttered multi-color carrots, truffle salsify,  

Parmesan crusted potato gratin or baked potato, steamed rice or saffron rice. 

531  Potato gnocchi filled with tomato, basil and mozzarella with tomato sauce, fresh basil and parmesan cheese 158 

532  Yellow organic chicken breast piccata with capers, olives, semi dried tomatoes and basil 178 

533  Cedar plank cooked salmon fillet basted with maple syrup and chili 178 

534  Pan seared barramundi fillet with a piquillo pepper coulis 188 

535  Tender braised Dutch veal cheek with a red wine sauce 198 

536  Lamb saddle canon with thyme and port wine jus 218 

537  Creamy Boston lobster Newburg, served in a rich creamy Brandy sauce 318 

538  Dover sole a la Meuniere 378 

   

GRILL ITEMS 
541  250 Grams Kurobuta pork chop 198 

542  Char grilled Boston lobster with parsley garlic butter sauce and burnt lemon 298 

543  Char grilled U.S. prime grade beef sirloin 12 Oz  348 

544  U.S. Idaho prime grade single bone ribeye steak, bone in ±1000 grams per piece, good for 3-4 persons 798 

 

** Please ask our Restaurant Manager for any special cuts of meat.** 


