
spinach & ricotta Cheese ravioli with black truffle creamy sauce
菠菜意大利乳清芝士雲吞伴黑松露忌廉汁

hk$148

or

paella (limited)

西班牙海鮮飯 (限量供應)
hk$178

or

duck leg confit & waffles with fried egg
油封鴨脾配窩夫及煎蛋

hk$188

or

pan-seared us prime ribeye with salad
香煎美國頂級肉眼扒伴沙律

hk$258

mains 主菜

(200g)
(200克)

apple flower panna cotta
蘋果花奶凍

sweet-tooth 甜品

Buenos
!

!

mother’s day lunch menu
9 & 10 may 2026

soup or salad
餐湯或沙律

starter of the day 是日精選前菜

coffee or tea
咖啡或茶 

drink 飲品

subject to 10% service charge 另收取加一服務費

additional side dish 另加配菜
+$78 pan-fried duck liver on toast 香煎鴨肝多士  (1 pc件)
+$98 pan-fried hokkaido scallops 香煎北海道帶子(2 pcs件)

+HK$98 baked lobster tail with butter sauce 牛油焗⿓蝦尾 (1 pc件)

signature 招牌菜
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