THE LUXE MANOR

Canadian Jade Whelk &k 252212
Australian Organic Blue Mussels /2N BHES
New Zealand Baby Clams 4R S EH 1R
Poached Fresh Shrimp 241
with Dill Sauce #7 7=

Dill Salmon Gravad Lax J& =8
with Avocado Creme B4 B2 E

Mortadella ExXX A5
Smoked Ham Y& & kK fiE

Salami 44205

Nordic Potato Salad JEERZ{F))1E

~

Beetroot & Apple Salad #IZ<ggsE RV 12
Mozzarella & Grilled Vegetable Salad 7K4-= t s /D 12
Tuna Nicoise Salad =R EHWE

Mixed Prime Salad Leaves #& /)23
Cucumbers I\
French Beans j5i&&
Baby Tomatoes /J\&#i
Croutons & BIffEHI
Parmesan ESEZ +
Vinaigrettes and Salad Dressing if&+ &2

Classic Finnish Vegetable Soup ZEE#H3E5
served with Baguette ff< %57
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THE LUXE MANOR

Roast Rib-Eye with Root Vegetable Ragout and Chef’s Mustard
BERRFRBC RN B M7 R
House-Smoked Salmon with Morel Mushroom Sauce
BREENE = NRRFHEE

Slow-cooked Chicken Breast with Lemon-Thyme Sauce
ERAMALEEEEES
Grilled Vegetables Penne with Bell Peppers-Tomato Sauce
BEMRBMEHMENS
Rosemary-Roasted Fingerling Potatoes
KIEBEFIEENT
Herb-glazed Seasonal Vegetables
BEERR

Blueberry Cheesecake &= 18
Pear Bourdaloue Tart N#%44

New York Cheesecake 49~ 18
Chocolate Brownies & 1 fnBREE 1%
Sliced Fresh Fruits Fr&¥4ER A

Gourmet Coffee or Tea
I E SR AL 2%
one cup per person &I

I $698 per person
for 3 hours unlimited serving of food BEIEHERE % 3/)\iF

Menu is subject to change due to seasonality of ingredients EHFEEM & - XX A EENZHEBELH)

Tailor made menu is also available upon request ZEE RO RIBIRINTE KB BRE
All prices are in Hong Kong dollars & subject to 10% service charge FiBBEALUBESETE - WRRIMN—RIFE
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