BIRTHDAY REWARDS SET MENU

OUR SOMMELIER'S CELEBRATORY RECOMMENDATION

A BOTTLE OF FERRARI, BRUT, TRENTO, A BOTTLE OF FRENCH BLOOM
ITALIAN, SPARKLING WINE NON-ALCOHOLIC, SPARKLING WINE
PCA 28 KR TR — FACAGS 188 VK [ SV K ARV T — A
SUPPLEMENT 51l 628 SUPPLEMENT A 750

PLEASE SELECT ONE STARTER FROM THE FOLLOWING
FRTAIEHEEDE - A

CHICKEN TONNATO {?7 HEIRLOOM TOMATO SALAD
CAPERS, OLIVE, ARUGULA, BURRATA CHEESE, PESTO, BASIL
PARMIGIANO REGGIANO JRAEF Ay

HFEMERRNE A KEZ L. HEE. B8
RE. WUE. kKiK. BEREZL

CAULIFLOWER VELOUTE LOBSTER BISQUE, TARRAGON CREAM

PRAWN, PISTACHIO IR . BE SR
TR KU BGOSR SUPPLEMENT %1 90

b
R

PLEASE SELECT ONE MAIN COURSE FROM THE FOLLOWING
FRTFIEHEELFE- &

NEW ZEALAND LAMB LOIN SEAFOOD PLATTER
CARAMELIZED ONIONS, CONFIT POTATO, PR
GREEN PEA PUREE, LAMB JUS (MINIMUM FOR 2 PERSONS Rifizitd)
#H 7 R =E A SUPPLEMENT PER PERSON
FEREEE, RS, FHEH. TR &2 5 m 338

PAN-SEARED SPANISH MACKEREL GRILLED AUSTRALIAN TENDERLOIN

GREEN VEGETABLES, KOMBU BUTTER SAUCE KB 10
= F PR A £ SUPPLEMENT #in 175
iR, BAT T GRILLED TOOTHFISH

JE AR

92 LEMON RISOTTO

SUPPLEMENT %hn 148
GREEN ASPARAGUS, ZUCCHINI,

PARMIGIANO REGGIANO GRILLED KING PRAWNS
2 S WGl IRIEL B KIB
HEA. BXAHN, BEEZL SUPPLEMENT #in 190

PLEASE SELECT ONE DESSERT FROM THE FOLLOWING
R AEHE EH R K
CHEESE MOUSSE, MANGO LIME SALAD, CITRUS SAUCE
RS REEDE. G

70% CHOCOLATE MOUSSE, RASPBERRY CONFIT, CHOCOLATE ALMOND SPONGE
0% Ji%eti. AL TR, Rl I =R

DAILY ICE CREAM
% ﬁr\iﬁﬁg 57
COFFEE OR PROPRIETARY PENINSULA TEAS
WEER Y B 4L 5
PER PERSON #fi7 588
{?:7 NATURALLY PENINSULA CUISINE IS PREPARED WITH NATURAL, NUTRITIOUS
PLANT-BASED INGREDIENTS, DESIGNED TO SUPPORT A WELLNESS LIFESTYLE
NATURALLY PENINSULA FEHRFERA « B S0tk eobt S 00Min » 05 Ry iR Ao 1 20

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO 10% SERVICE CHARGE.
PLEASE ADVISE OUR ASSOCIATES IF YOU HAVE ANY SPECIAL DIETARY REQUIREMENTS.
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