CAFE

Benila

—— COFFEE & NUTRITIOUS DIET —— SET LUNCH | 12:00—14:30 °
STARTER OF THE DAY & H#5ERI¥ . %W

SOUP OR SALAD \
U E

MAIN COURSE E
HEALTHY SALAD BOWL f&147)1Em

Romaine lettuce, avocado, cherry tomatoes, corn, cucumber, eggs, onion, Feta cheese, sliced almonds & sunflower seeds

BEAR. HHR. HEM. TR FA. #E. FE FHEZLT. BCHRKRREN
Dressing option E327){#5t: Olive oil & balsamic vinegar Mgﬁﬂﬂ%@’éﬁ / Honey mustard lemon sauce ZETT R IEF T
HK$98

ADDITIONAL $10

+$30 GARLIC PRAWN F7&88 / CHICKEN BREAST ZERIA/ MEATBALL I3/ COUSCOUS JtdE/vK | +$48 SMOKED SALMON E=X
OR

PENNE CHICKEN ALFREDO
EANSERARNREYD
HK$138

OR

PRAWN & ZUCCHINI RISOTTO
EAMB N EFREAFER

HK$148
OR
3-HOUR SOUS-VIDE US PORK CHOP WITH BELL PEPPER & ONION
IR =/ EFREREY\ =R
HK$168
OR

@ PAELLA (LIMITED)
FRYICF /B8 ER (FREMLFE)
HK$168

DRINK &7 53
AMERICANO OR TEA
ZRIMHEE %

Change to oat milk E7%&Z51 +HK$5
Upgrade to other drinks listed on the drink menu (except hand-drip coffee) FH4RZE AR EE _ERURRT (FEHMIMERRSM) +HK$10

ADDITIONAL 310

DESSERT OF THE DAY & H&EH & +HKS28

@ SIGNATURE 1Bpe%E SUBJECT TO 10% SERVICE CHARGE S UKENIN—RRFEE



CAFE

Benila

——— COFFEE & NUTRITIOUS DIET SET LUNCH | 12.00_14.30 \.
STARTER OF THE DAY Z B5:Eq( \%W

SOUP OR SALAD
BaAE

MAIN COURSE T3
HEALTHY SALAD BOWL #1478

Romaine lettuce, avocado, cherry tomatoes, corn, cucumber, eggs, onion, Feta cheese, sliced almonds & sunflower seeds

EREXR. HHR. HEM. TR FA. #E. FR FHEZE. BCRREEN
Dressing option E #7027 : Olive oil & balsamic vinegar 1% H2ES 1 / Honey mustard lemon sauce Z¥ETT RIS T
HK$98

ADDITIONAL 510

%U;

+$30 GARLIC PRAWN Fr&4R / CHICKEN BREAST ZERUA/ MEATBALL A4/ COUSCOUS JtaF/vK | +$48 SMOKED SALMON (=3

OR

LINGUINE WITH FENNEL & CLAMS
EERERNREM
HK$138
OR

RED WINE BRAISED BEEF RIBS WITH MASHED POTATO
AUEBGEHER
HK$148
OR

BBQ PULLED PORK BURGER WITH FRENCH FRIES
IEEFIRENER AR
HK$158
OR

@ PAELLA (LIMITED)
FRYICF /B8 ER (FREMFE)
HK$168

DRINK E% &3
AMERICANO OR TEA
ZR MM %

Change to oat milk $§38Z8) +HK$5
Upgrade to other drinks listed on the drink menu (except hand-drip coffee) 4R =R EE_ERIRRG (FFHMIMERRSN) +HK$10

ADDITIONAL 310

DESSERT OF THE DAY & H&&H & +HKS28

@ SIGNATURE 1Bpe%E SUBJECT TO 10% SERVICE CHARGE 5 Ut BRIN—BR#: &



CAFE

6OFFEE&NUTRTIOUS DIET S ET LUNCH | 12:00—14:30 \.
STARTER OF THE DAY 2 H¥SH1% \%W

SOUP OR SALAD
BaAE

MAIN COURSE T3
HEALTHY SALAD BOWL @147 1Em

Romaine lettuce, avocado, cherry tomatoes, corn, cucumber, eggs, onion, Feta cheese, sliced almonds & sunflower seeds

EREXR. HHR. HEM. TR FA #E, FR FHEZE. BCRREEN
Dressing option E 3€70{271: Olive oil & balsamic vinegar 1% H2ES 1 / Honey mustard lemon sauce Z¥ETT RIS T
HK$98

ADDITIONAL 510

+$30 GARLIC PRAWN Fr&4R / CHICKEN BREAST ZERUMA/ MEATBALL AI#L/ COUSCOUS Jt3E/vK | +$48 SMOKED SALMON (&=

OR

CARBONARA LINGUINE WITH ONSEN TAMAGO
EHEREMICRARE
HK$128

OR

@ PAELLA (LIMITED)
PRI EEER (FREMRE)
HK$168
OR

SOUS-VIDE ROASTED SPRING CHICKEN (HALF) WITH MASHED POTATO & MUSHROOM GRAVY
EEEER(FE HFEBRNETIET
HK$178
OR

PAN FRIED SALMON FILLET WITH ZUCCHINI & DILL CREAM SAUCE
BR=XANHEEXRHE NN IETET
HK$188

DRINK &% &3

AMERICANO OR TEA
SETUMIMESR

Change to oat milk E55Z +HKS5
Upgrade to other drinks listed on the drink menu (except hand-drip coffee) FH4& =X EE_ERURRG (T MIMERRSN) +HK$10

ADDITIONAL 310

DESSERT OF THE DAY & H&EH & +HKS28

@ SIGNATURE 1Bpe%E SUBJECT TO 10% SERVICE CHARGE 5 Ut BRIN—BR#: &
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CAFE

Benila

B Gt e o— SET LUNCH | 12:00-14:30 \
STARTER OF THE DAY B ERIH \‘(I()W

SOUP OR SALAD
BauE

MAIN COURSE E
HEALTHY SALAD BOWL f&147)1Em

Romaine lettuce, avocado, cherry tomatoes, corn, cucumber, eggs, onion, Feta cheese, sliced almonds & sunflower seeds
BEER. £HR. HEM. TR BA. B#E. FE. FEZT. BLCRREEN

Dressing option E3&7D#27+: Olive oil & balsamic vinegar 1#{1& 0 2E& 7T / Honey mustard lemon sauce ZE#ETT R IEF+

HK$98

ADDITIONAL 310
+$30 GARLIC PRAWN 7=&4R / CHICKEN BREAST ZEUPA/ MEATBALL A*L/ COUSCOUS Jt3E/vK | +$48 SMOKED SALMON (E=X 4

OR

PENNE PASTA ALLA NORMA WITH RICOTTA CHEESE
BAMZ i Fat KRB
HK$128
OR

PAELLA (LIMITED)
RIS iE4EaR (FREHAE)
HK$168

OR

SPANISH HALIBUT STEW WITH SOURDOUGH
FRIICHIELL B A EATESE B
HK$168
OR

PAN-SEARED AUSTRALIAN ANGUS SIRLOIN STEAK WITH FRESH SALAD (180G)
BRUEMN LB 4\ Fe e b2 (18052)
HK$188

DRINK B¢
AMERICANO OR TEA
ZRIMHER %

Change to oat milk &5 %2 +HKS5
Upgrade to other drinks listed on the drink menu (except hand-drip coffee) 74k =8 & _E BB (FHMIHERRIN) +HKS10

ADDITIONAL 310

DESSERT OF THE DAY S H&EH R +HKS$28

@ SIGNATURE {BpE3%E SUBJECT TO 10% SERVICE CHARGE 3 UKBRIN—BRFSE



	Lunch Set Menu A
	Buenos
	SET LUNCH |
	12:00-14:30
	starter of the day 是日精選前菜
	soup or salad 餐湯或沙律

	main course 主菜
	healthy salad bowl 健怡沙律碗  Romaine lettuce, avocado, cherry tomatoes, corn, cucumber, eggs, onion, Feta cheese, sliced almonds & sunflower seeds 羅馬生菜、牛油果、車厘茄、粟米、青瓜、雞蛋、洋蔥、希臘芝士、杏仁片及葵花籽 Dressing option 自選沙律汁: Olive oil & balsamic vinegar 橄欖油黑醋汁 / Honey mustard lemon sauce 蜜糖芥末檸檬汁 HK$98
	or penne chicken alfredo  意大利忌廉雞肉長通粉 HK$138 or prawn & zucchini risotto 意大利青瓜鮮蝦意大利飯 HK$148 or 3-hour sous-vide us pork chop with bell pepper & onion 慢煮三小時美國豬扒伴三色椒及洋蔥 hk$168 or paella (limited) 西班牙海鮮飯 (限量供應) hk$168

	drink 飲品
	americano or tea 美式咖啡或茶
	additional 另加 dessert of the day 每日精選甜品 +HK$28

	signature 招牌菜



	Lunch Set Menu B
	Buenos
	SET LUNCH |
	12:00-14:30
	starter of the day 是日精選前菜
	soup or salad 餐湯或沙律

	main course 主菜
	healthy salad bowl 健怡沙律碗  Romaine lettuce, avocado, cherry tomatoes, corn, cucumber, eggs, onion, Feta cheese, sliced almonds & sunflower seeds 羅馬生菜、牛油果、車厘茄、粟米、青瓜、雞蛋、洋蔥、希臘芝士、杏仁片及葵花籽 Dressing option 自選沙律汁: Olive oil & balsamic vinegar 橄欖油黑醋汁 / Honey mustard lemon sauce 蜜糖芥末檸檬汁 HK$98
	or linguine with fennel & clams 茴香蜆肉扁意粉 hk$138 or red wine braised beef ribs with mashed potato 紅酒燴牛肋條伴薯蓉 hk$148 or bbq pulled pork burger with french fries 燒烤手撕豬肉漢堡包伴薯條 hk$158 or paella (limited) 西班牙海鮮飯 (限量供應) hk$168

	drink 飲品
	americano or tea 美式咖啡或茶
	additional 另加 dessert of the day 每日精選甜品 +HK$28

	signature 招牌菜



	Lunch Set Menu C
	Buenos
	SET LUNCH |
	12:00-14:30
	starter of the day 是日精選前菜
	soup or salad 餐湯或沙律

	main course 主菜
	healthy salad bowl 健怡沙律碗   Romaine lettuce, avocado, cherry tomatoes, corn, cucumber, eggs, onion, Feta cheese, sliced almonds & sunflower seeds 羅馬生菜、牛油果、車厘茄、粟米、青瓜、雞蛋、洋蔥、希臘芝士、杏仁片及葵花籽 Dressing option 自選沙律汁: Olive oil & balsamic vinegar 橄欖油黑醋汁 / Honey mustard lemon sauce 蜜糖芥末檸檬汁 HK$98
	or carbonara linguine with onsen tamago 卡邦尼扁意粉配溫泉蛋  hk$128 or paella (limited)  西班牙海鮮飯 (限量供應) hk$168 or sous-vide roasted spring chicken (half) with mashed potato & mushroom gravy 慢煮烤春雞(半隻)伴薯蓉及蘑菇燒汁 hk$178 or pan fried salmon fillet with zucchini & dill cream sauce 香煎三文魚柳伴意大利青瓜及刁草忌廉汁 hk$188

	drink 飲品
	americano or tea 美式咖啡或茶
	additional 另加 dessert of the day 每日精選甜品 +HK$28

	signature 招牌菜



	Lunch Set Menu D

