A rich Jerusalem Artichoke Soup
or

Cured Salmon on a Potato Rosti
finished with horseradish cream and Lilliput capers
or

New Zealand Venison Carpaccio with Pecorino shavings
and a lightly truffl’d dressing, crowned with rocket leaves

Jém
A very vegan Chestnut Risotto finished with Yunnan truffle shavings
or
Corned Beef Brisket with cidered cabbage, whipped potatoes
and a mustard cream sauce
or
Pan seared fillet of Sea Bass
on a bed of mussels, clams & squid finished with a seafood broth

T Fimidh:

A cold Lemon Soufflé and crispy biscotti
or
Baba au Rum...Yum!
or
A rich Stilton Cheese with fruit bread and fig paste

Choose any Two Courses from our Luncheon Menu
plus tea or coffee and petit fours
rmb 198 per person

or Three Courses plus tea or coffee and petit fours
rmb 268 per person

10% service charge applies
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