LUNCH MENU
FEXE
STARTERS
FELE
Asparagus Soup, Pancetta, 63°C Egg Yolk
63EEREREFERNENEAS
Chicken Liver Parfait, Rhubarb Compote, Melba Toast
HERTBREC A SRS MM R B2
Burrata & Goat Cheese, Rosemary Foccacia, Grilled Heirloom Tomatoes (V)
Rk Z LR EER I F RN
Grilled Mackerel, Pickled Fennel & Cucumber Salad, Horseradish Creme Fraiche (+48)
i PR BC T 7 IO L~ TS K ~ IR Y (+48)
MAINS
Pistachio & Gorgonzola Risotto (v)
FOSR BN EZ L8R
Wagyu Cottage Pie, Vichy Carrot, Minted Peas
AR E R EE WHE
Local Clam Linguini Vongole
7301858 PR B K R

Bavette Steak, Vine Tomatoes, Sauteed Mushrooms, Peppercorn Sauce (+88)
2 8 P\ BT A B B ~ DB A ~ SR (+88)

AFTERS
BREEMO
Seasonal Fruit Crumble with Créme Anglaise
IRF KR AE L Y7
Pineapple Carpaccio, Coconut Sorbet

BE A BT =R

Pistachio and Raspberry Cake

FORERE T RAERHATE

Chocolate Fudge Brownie Sundae (+28)
BIRASE AR (+28)

DRINKS
BX i
Add a pot of our unique Musea Blend Tea, Fortnum’s Royal Blend, Iced Tea or House Coffee (+40)
% Musea Blend 41% ~ Fortnum’s 2 54T 45~ vkAL Z 5k uinik (+40)
Add a Glass of Fortnum’s Champagne NV (+100)
HimEE—# (+100)
Add the Fortnum’s Sparkling Tea Mocktail of the day 0% ABV (+60)
S0 BRI I —FF (+60)

HK$388

Our set menus are available Monday to Thursday (except Public Holiday)
ERHREH —ZEWHE ( ARBHIERIN )

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.

PR 2B SIN0%BHIIRES & o A RYBUR  FE 5 E B4 -

DINNER MENU
W2 R B
STARTERS
H 2
Scotch Egg, Stornoway Black Pudding, Bitter Jam, Piccalilli Purée
FAASTRER BB T RS RRAIAIRTE
Steak Tartare, Egg Yolk, Game Chips, Truffle Caviar
SRR EHE BRREE R REATE
White Asparagus, 21-month Aged Culatello Di Zabello, Hollandaise Sauce
H B AT BC 2118 A o W3 E2 OB ~ 17 il
Burrata & Goat Cheese, Rosemary Foccacia, Grilled Heirloom Tomatoes (V)
fhrE ke L2 L EsE A i BRI
Hokkaido Scallop, Squid Ink Risotto, Cauliflower, Apple (+88)
Jbieid s R S AR BE3ETE S R (+88)

MAINS
Butternut Squash Pithivier, Creamed Spinach, Spring Vegetables (v)

B R T B BT W3 R 35 3 I S i 3

30-Day Aged Beef Ragout, Homemade Pappardelle, Chestnut Mushroom
30K BB AR ~ SR ~ B8 1 ik

Slow-cooked Pork Belly, Celeriac Gratin, Caramelised Turnip, Asparagus
1B EFERARL 3% RS  EA

Sicilian Red Prawn and Crab Linguini
747 B AT W AT 2 A 2 KA

Wagyu Beef Wellington for Two, Potato Dauphinoise, Green Beans, Peppercorn Sauce
B (RALA) BB R ETE - BRI EE R
(per person/&fr) +238

AFTERS

BRELD
Victoria — Fruits soaked in Champagne with Strawberry & Pistachio Ice Cream
HEZ A B — B R E KRB+ 2 AR R B D SRR
Pineapple Carpaccio, Coconut Sorbet
BE A BT
Banana Mille-Feuille
ERABET =
Raspberry Dome

BHETEE

Crépe Suzette for Two with Vanilla Ice Cream (+88)
BRNIEEMEBRIEETR WAL (+88)

DRINKS
BX i
Add a pot of our unique Musea Blend Tea, Fortnum’s Royal Blend, Iced Tea or House Coffee (+40)
50 Musea Blend 41.%5~ Fortnum’s 254145 vkAL Z5 sk (+40)
Add a Glass of Fortnum’s Champagne NV (+100)
SimEE—# (+100)
Add the Fortnum’s Sparkling Tea Mocktail of the day 0% ABV (+60)
SN R R R B —#F (+60)

HK$588

Our set menus are available Monday to Thursday (except Public Holiday)
BEHARES —EME ( ARERBIERS )

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 SIN0BHIIRB E o« A RYBUR 755 E B4 o



