MNIgo

16/09/2026 — 15/10/2026
Lunch
Set Menu

*Mon. to Thu. Only. % ¥ - T w ™

SALADE WALDORF

Wa&{ozf Salad o Glazed Walnuts
o A RS e I L

ROULEAU D’AUBERGINE AU JAMBON ¢ GRATIN AU GRUYERE ¢ CREVETTES
Eggplant Roll with Ham o Gruyere Gratin o Shrimps
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VELOUTE AUX POISSONS
Seafood Chowder
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SOUPE DE GOULASH HONGROIS
Hungarian Goulash Soup
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FILET DE BEUF DE NOUVELLE-ZELANDE ¢ SAUCE AU MORILLES
New Zealand Beef Tenderloin o Morel Mushroom Sauce
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FRICASSEES DE POULET ¢ ESTRAGON ¢ LINGUINE
Chicken (Fﬁcassees o Tarragon o Linguine
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RISOTTO FRUITS DE MER
Sea 00 Q{zsotto
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GATEAU DE FROMAGE AUX MANGUE
Mango Cream Cheese Cake
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PARIS-BREST. GLACE AU CHOCOLAT
Paris-Brest o Chocolate Ice Cream

Bmie Kokw 4 2R

A Complimentary Glass of Red or White Wine
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Four Courses with Coffee or Tea, HKD 450 per person (10% service charge)
Three Courses (Appetizer or Soup) with Coffee or Tea, HKD 420 per person (10% service charge)
®iE Aokl B o0 & B R 450 (10% PRAR )
S FEE L ARt B & BN 420 (10% PRAED)

Minimum charge HKD350 per person, # =3 ) % i# % 350
"Please advise your servers if you are allergic to any food when ordering food".
Common food allergens: wheat, soy beans, milk, peanuts tree nuts, eggs, fishes and shellfishes
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Details are subject to change without prior notice.
M EABMAEN - BARSTEX



