
SPANISH WEEK LUNCH MENU

No service fee charges

HK$298 p.p.

CHOOSE ONE DESSERT

Coffee

Coconut & Berries
Coconut foam, fresh mixed berries served in a coupe glass (V)

Cheesecake +HK$20
Spanish cheesecake, Basque style

CHOOSE TWO APPETIZERS

Gem Lettuce Salad
Gem lettuce, paprika vinaigrette, walnuts (V)

Tuna Tartare
Tuna tartare, avocado mash, seaweed, ikura on cracker

Chef’s Rusa +HK$50
 Potato salad, mayonnaise, tuna, sherry marinated salmon roe

Ham Croquettes (3pc)
Homemade Iberico acorn ham croquettes

Padrón Peppers
Deep fried Padrón green peppers, extra virgin olive oil (V)

Gambas al Ajillo +HK$60
King prawns, garlic, chili, extra virgin olive oil

CHOOSE ONE MAIN COURSE

Alaska Halibut
Baked Halibut, lobster salsa verde, mussels and green peas

Spinach Canelón
Spinach and Manchego cheese stuffed pasta roll, truffled bechamel sauce (V)

Spring Chicken
Half roasted spring chicken marinated in lemon and herbs, homemade fries

Truffled Beef Cheek +HK$50
Beef cheek, corn puree, beef jus, shaved truffle

Carabinero Rice (min 2 guests +HK$150 p.p.)

USDA Rib-Eye (min 2 guests +HK$150 p.p.)

Juicy Mediterranean red prawns rice, onion, tomato, squid sofrito

Prime rib eye steak, triple fried potatoes, Dijon mustard




