
Set Lunch 午餐
11:30AM to 3:00PM - Available Monday to Friday excluding Public Holidays 星期一至五不包括公眾假期

Choice of Cake Selection 廚師特選蛋糕
Or
Scoop of Gelato 意大利雪糕
(Please ask your server for the selection) 請向我們員工查詢可選擇

Dessert 甜品 (Select One) (請選一款)

Tagliatelle Wagyu Bolognese 和牛肉醬炒意大利闊麵

Penne Prawn in Pesto Cream (Veg Option Available    )
大蝦長通粉配香草忌廉醬

Ham and Arugula Pizza 火腿芝麻菜披薩

Roasted Salmon Fillet in Garlic Herb Salsa with Sautéed Mixed Vegetables
燒三文魚扒配炒雜菜蒜蓉香草莎莎

Spanish Pork Pluma with Roasted Potato & Padron Pepper in Honey Mustard Sauce
香煎黑毛豬扒配蜜糖芥辣跟燒薯,西班牙青椒

Spanish Seafood Juicy Rice (Add +40) 西班牙那海鮮燜飯

Dry-Aged Wagyu Bavette with Mashed Potato and Broccolini
in Red Wine Sauce (Add +68) 風乾和牛腹側扒配薯蓉西蘭花跟紅酒汁

Main Course 主菜 (Select One) (請選一款)

Caesar Salad with Chicken and Daily Soup (Veg Option Available    ) 128

Tagliatelle Wagyu Bolognese 148

Penne Prawn in Pesto Cream 138

Ham and Arugula Pizza 128

Roasted Salmon Fillet in Garlic Herb Salsa with Sautéed
Mixed Vegetables 168

Spanish Pork Pluma with Roasted Potato & Padron Pepper
in Honey Mustard Sauce 168

Express Lunch - Main Course only 特快午餐 - 只包括主菜
Including Hot or Iced Tea or Americano 跟咖啡/茶

Cappuccino or Latte Add +20  Cappuccino or Latte 另加 +20

*All prices are in HKD and service to a 10% service charge
所有價錢以港幣為準,有加一服務費 - VEGETARIAN 素食

HK$218 per person, Including Hot or Iced Tea or Americano 跟咖啡/茶

Cappuccino or Latte Add +20 Cappuccino or Latte 另加 +20

Spanish Ham with Crystal Tomato Bread 西班牙火腿配蕃茄蓉麵包

Caesar Salad with Grilled Chicken (Veg Option Available    )
烤雞凱撒沙律

Gambas al Ajillo, Garlicky Prawns with Toasted Bread 香煎蒜蓉蝦吐司

Salmon & Cheese Bikini  (Veg Option Available    )
煙肉三文魚配芝士三文治

Soup of the Day 是日精選湯

Manchego Cheese with Crystal Tomato Bread 切片曼徹斯特芝士配蕃茄包

Fine de Claire Oyster (2pcs) (Add +60) 法國芬迪奇2號生蠔

Foie Gras on Buttered Brioche with Fig Jam (Add +70)
香煎鵝肝配牛油包無花果醬

Antipasti & Tapas 頭盤&小食 (Select Two) (請選二樣)



Set Lunch 午餐
11:30AM to 3:00PM - Available Monday to Friday excluding Public Holidays
11:30AM to 3:00PM - 星期一至五不包括公眾假期

Express Lunch - Main Course only
Including Hot or Iced Tea or Americano 跟咖啡/茶

Cappuccino or Latte Add +20  Cappuccino or Latte 另加

F.I.G.S Greek Salad and Daily Soup 希臘沙律和湯 128

Penne Prawn Pescatore in Tomato Herb Sauce 大蝦長通粉配香草蕃茄醬 138

Linguine Wagyu Bolognese 和牛肉醬炒扁意粉 148

Peri-Peri Chicken Pizza (Thin Crust 8-inch) 8”南非辣雞披薩 128

Roast Salmon Fillet in Lemon-Butter-Caper Sauce with Rosemary Potatoes

and Organic Veggies 香燒三文魚扒跟檸檬牛油青豆醬配露絲瑪莉燒薯和有機什菜 168

Spanish Duroc Pork Pluma with Roasted Potato and Padron Peppers 168
香煎黑毛豬扒配燒薯,西班牙青椒

HK$218 per person, Including Hot or Iced Tea or Americano 跟咖啡/茶

Cappuccino or Latte Add +20 Cappuccino or Latte 另加 +20

*All prices are in HKD and subject to 10% service charge
所有價錢是港幣為準, +10%服務小費 - VEGETARIAN 素食

F.I.G.S Greek Salad 希臘沙律

Beef Tartare on Crostini 牛肉韃靼配小圓片麵包

Scallop Ceviche with Mango Beetroot Salsa 生帶子配芒果菜頭莎莎醬

Gambas Al Ajillo, Garlicky Prawns with Toasted Bread 香煎蒜蓉蝦吐司

Ham & Cheese Bikini (Veg option Available    ) 風乾火腿配芝士三文治

Soup of the Day 是日精選湯

Foie Gras on Butter Brioche with Fig Jam (Add +70) 香煎鵝肝配牛油包無花果醬

Fine de Claire Oyster (2pcs) (Add +60) 法國芬迪奇2號生蠔

Antipasti & Tapas (Select Two) 頭盤&小食 (請選二樣)

Penne Prawn Pescatore in Tomato Herb Sauce  (Veg Option Available    )
大蝦長通粉配香草蕃茄醬

Linguine Wagyu Bolognese 和牛肉醬炒扁意粉

Peri-Peri Chicken Pizza (Thin Crust 8-inch) (Veg option available    )
8”南非辣雞披薩(可做素菜款式)

Roast Salmon Fillet in Lemon-Butter-Caper Sauce with Rosemary Potatoes
and Organic Veggies 香燒三文魚扒跟檸檬牛油青豆醬配露絲瑪莉燒薯和有機什菜

Spanish Seafood Juicy Rice (Add +40) 西班牙那海鮮燜飯

Spanish Duroc Pork Pluma with Roasted Potato and Padron Peppers
香煎黑毛豬扒配燒薯,西班牙青椒

Dry Aged Wagyu “Bavette” with Mashed Potatoes and Organic Veggies (Add +68)
風乾和牛M5腹側扒配薯蓉和有機什菜

Main Course 主菜(請選一款)

Choice of Cake Selection 廚師特選蛋糕

Or
Scoop of Gelato (Please ask your server for the selection)
意大利雪糕

Dessert (Add +20) 甜品



Set Lunch 午餐
(Available Monday to Friday excluding Public Holidays) 星期一至五不包括公眾假期

*All prices are in HKD and subject to 10% service charge
所有價錢是港幣為準, +10%服務小費 - VEGETARIAN 素食

HK$ 218 per person
Including Tea / Co�ee 跟咖啡 / 茶

Cappuccino or Latte Add +20 Cappuccino or Latte 另加 +20

Caesar Salad with Smoked Salmon (Veg Option Available    )
凱撒沙律配煙三文魚(可做素菜款式)

36-Months Ibérico Ham with Crystal Tomato Bread 36個月薄切黑毛豬火腿配蕃茄蓉麵包

Tru�le & Cheese Bikini 西班牙松露配芝士三文治

Soup of the Day 是日精選湯

Gambas Al Ajillo, Garlicky Prawns with Toasted Bread 香煎蒜蓉蝦吐司

Crab Vol-au-vent 蟹肉鬆餅

Foie Gras on Brioche with Figs Compote (Add +70) 香煎鵝肝配牛油包無花果醬

Fresh Oyster - Fin De Claire (2 pcs) (Add +60) 法國芬迪奇2號生蠔

Antipasti & Tapas (Select Two) 頭盤&小食 (請選二樣)

Linguine Alle Vongole 大蜆炒扁意粉陪香草蒜蓉醬 
With clams in white wine garlic herb sauce

Penne Bolognese (Veg Option Available    )
長通粉配傳統肉醬意大利肉汁(可做素菜款式)
Penne with classic Italian meat sauce

Manhattan Pizza 曼克頓辣肉腸披薩
Marinara sauce & pepperoni (Veg Option Available    ) 

Teriyaki Salmon Fillet 香煎三文魚扒配芝麻什菜
Teriyaki glazed salmon with sesame

Seafood Juicy Rice (Add +40) 西班牙那海鮮燜飯(蝦,帶子,青口,蜆)
Spanish rice with prawn, scallop, mussel & clam 

Ibétrico Pork Pluma (Add +48) 香煎黑毛豬扒配蜜糖芥辣跟什菜
Served in honey mustard with veggies 

Dry-Aged Wagyu beef “Bavette” M5 (Add +68)
風乾和牛M5腹側扒配露絲瑪莉燒薯和什菜
With rosemary potatoes & veggies

Main Course 主菜(請選一款)

Scoop of Gelato Selection 意大利雪糕

Basque Burnt Cheese Cake with Raspberry Compote
馬斯克芝士蛋糕配紅草莓冰糕

Dessert (Add +20) 甜品

Express Lunch 特快午餐
Including Hot or Iced Tea or Americano 跟咖啡/茶 • Cappuccino or Latte Add +20 Cappuccino or Latte 另加 +20

Caesar Salad & Soup of The Day 凱撒沙律和湯 128

Linguine Alle Vongole 大蜆炒扁意粉陪白酒香草蒜蓉 148
With clams in white wine garlic herb sauce

Penne Bolognese 長通粉配傳統肉醬意大利肉汁(可做素菜款式) 138
Penne with classic Italian meat sauce (Veg Option Available    )

Manhattan Pizza (Thin crust 8 inches) 8”曼克頓辣肉腸披薩(可做素菜款式) 138
Marinara sauce & pepperoni (Veg Option Available    )

Teriyaki Salmon Fillet 168
Teriyaki glazed salmon with veggies 香煎三文魚扒配芝麻什菜

Ibérico Pork Pluma 香煎黑毛豬扒配蜜糖芥辣跟什菜 168
Served in honey mustard with veggies


