
Vegetarian dish 素食菜式
Promotion period 推廣期: Frow now to 即日起至 31/12/2022 (except 23-27/12 and 31/12 除外)

The above menu is for staying guests of designated room package only 以上菜譜只限指定住宿計劃客人享用

Set Dinner for Two – KKDay 3D2N Room Package 

二人晚餐

Prawn cocktail 
with butter lettuce, avocado and cocktail sauce

大蝦咯嗲

or 或
Hokkaido scallops and salmon carpaccio with caviar cream 

北海道帶子三文魚薄片伴黑魚子忌廉

or 或
Roasted purple potato

with quinoa, kale leave, avocado, lettuce, beetroot and balsamic vinaigrette
燒紫薯配藜麥、羽衣甘藍葉、牛油果、生菜、甜菜頭及意大利黑醋汁

* * * * * *

French onion soup
法式洋蔥湯

or 或
Minestrone
意大利菜湯

* * * * * *

Grilled ribeye steak
with seared foie gras, broccolini, mashed potato and red wine reduction

烤肉眼扒
配香煎鵝肝、西蘭花、薯蓉及紅酒濃汁

or 或
Garoupa meuniere

with sauteed spinach, boiled potatoes and butter sauce
香煎石斑柳

配炒菠菜、烚薯及牛油汁

or 或
Mushroom spaghetti 

with mushroom sauce, mushroom ragout, sundried pesto and arugula leaf
燴蘑菇意粉配番茄乾醬

* * *  * * *

Heart shape strawberry yoghurt mousse with red fruit jelly, vanilla sable and tonka bean ice cream
心形士多啤梨乳酪慕絲配紅莓果凍、雲呢拿脆餅及香豆雪糕

Petit four
Assorted chocolates and macarons

雜錦朱古力及馬卡龍

Coffee or tea 咖啡或茶


