LUNCH MENU
PR
STARTERS
FELE
Roasted Butternut Squash Soup (V)
KEEABkFE TN
Chicken Liver Parfait, Blackberry Compote, Heritage Sourdough Toast
HERTRIC R RS  MEEE
Rarebit — Welsh, Buck or Elegant
BELZ - mE KEEREAR

Steak Tartare, Woodland Egg Yolk, Game Chips, Truffle Caviar (+68)
FRMARCE SRS AR UME R NEATE (+68)

MAINS
Homemade Linguini, Taleggio, Créme Fraiche, Garden Herbs (v)
FEERAZLFTEM
12-hour Slow Cooked Sheppard’s Pie, Minted Crushed Peas, Redcurrant Jus
12V/NRHE ARG B BT S ALBR LT
Icelandic Cod Loin, Borlotti Bean & Zucchini Cassoulet
IKEBARBRET /NAR

Bavette Steak, Roast Tomatoes, Sautéed Mushrooms, Peppercorn Sauce (+$128)
AEREAH KE BGOSR  BIRES (+128)

AFTERS
BREML
Seasonal Fruit Crumble with Creme Anglaise
IRF KR AE L Y7
Pineapple Carpaccio, Coconut Sorbet, Chilli Syrup
BERBEREANTEE
Pistachio and Raspberry Cake
FORERTER

Chocolate Fudge Brownie Sundae
BIRARE AR EHT it

DRINKS
B
Inclusive of a pot of our unique Musea Blend Tea, Fortnum’s Royal Blend, Iced Tea or House Coffee
1% Musea Blend L%~ Fortnum’s £ 5RALEE ~ IKATLZE S e
Add a Glass of Fortnum’s Champagne NV (+$100)
HmEE—# (+100)
Add the Fortnum’s Sparkling Tea Mocktail of the day 0% ABV (+$60)
S IR E T (+60)

HK$388

Our set menus are available Monday to Thursday (except Public Holiday)
EREAREY —ENME (ARBRIIERS )

All prices are shown in Hong Kong Dollars. A discretionary 10% service charge will be added to your bill. Our products are made in
an environment where allergens are present. For more information about specific allergens, please speak to a member of staff.

FTAERS 2 W SIN0%HIIRES 5 o A RV sF B S B4 -

DINNER MENU
W2 R B
STARTERS
gH
Scotch Egg, Stornoway Black Pudding, Bitter Jam, Piccalilli Purée
FAAS TSR BB AR T RS RFRAIAIRTE
Steak Tartare, Egg Yolk, Game Chips, Truffle Caviar
FRtELEE S  BER RS RBEATE
Confit Salmon, Avocado, Pickled Cucumber, Yarra Valley Salmon Roe
TP ik A~ S Y S BTN~ BRI AT
Burrata, Heirloom Tomato, Pickled Red Onions, Rosemary & Confit Garlic Focaccia (v)
i ¥g & - Bo AR A  BEALTEE R AR B A E KA
Hokkaido Scallop, Golden Oscietre, San Daniele, Hollandaise (+128)
dbvgiE R H L REE AT EFERKE - F i (+128)

MAINS

Saffron Risotto, Confit Fennel, Fried Green Onion (v)

FRALTE X AR ~ T E &~ YRR
30-Day Aged Beef Ragout, Homemade Pappardelle, Chestnut Mushroom
SORFARF ANBUA ~ BEIRHE ~ 5177 4
Iberico Pork Tenderloin, Celeriac Gratin, Caramelised Turnip
REE M SR FERE AL B SRR E
Sicilian Red Prawn and Crab Linguini
V4 75 B AT MR 8 A R 2 KR
Wagyu Beef Wellington for Two, Potato Dauphinoise, Green Beans, Peppercorn Sauce

4B (FAH)  BEBRER EREE HE - HRE

(per person/&fi) +$258

AFTERS
BRED
Victoria — Fruits soaked in Champagne with Strawberry & Pistachio Ice Cream
HEZ I 5 — B T R /K R BC 2 R R B DR E RS
Pineapple Carpaccio, Coconut Sorbet, Chilli Syrup
BEEEREATEE
Pecan Tart, Tonka Bean Ice-cream
IR - ZREEE I
Chocolate Dome
EN=PAIER:
Crépe Suzette for Two with Vanilla Ice Cream (+$88)
BRI GHBHEREEZE WA (+88)

DRINKS
AR i
Inclusive of a pot of our unique Musea Blend Tea, Fortnum’s Royal Blend, Iced Tea or House Coffee
fi& Musea Blend 4L%¢~ Fortnum’s 2 5RALEE ~ IKALZE SUINBE
Add a Glass of Fortnum’s Champagne NV (+$100)
HimEE—# (+100)
Add the Fortnum’s Sparkling Tea Mocktail of the day 0% ABV (+$60)
S PRI EE M (+60)

HK$588

Our set menus are available Monday to Thursday (except Public Holiday)
ERARES —ZEMHE ( ARBIIRRS )

All prices are shown in Hong Kong Dollars. A discretionary 10% service charge will be added to your bill. Our products are made in
an environment where allergens are present. For more information about specific allergens, please speak to a member of staff.

FTAER 7B SIN0%BHIRG E o MARYBUR 7555 BHAS -



