
All Prices are in HK$ and Subject to a 10% Service Charge. 
Accor Plus Card offers 10% discount on Food and 15% on Beverage. Not in conjunction with Other Discount Offers. 

 
 

Tastes of Scotland 
Starters 
 

Cock-a-leekie Soup with Chicken and Puff Pastry $68 
蘇格蘭焗酥皮大蒜雞肉湯 
 

Haggis with Rocket and Lamb Whisky Gravy $108 
(A Savoury Pudding with a blend of Oatmeal, Spices and entrails)  
蘇格蘭經典哈吉斯羊雜布丁配芝麻菜及威士忌羊燒汁 
 

Scottish Loch Ryan Live Native Oysters (4pcs) $168 
蘇格蘭萊恩湖新鮮生蠔 (4 隻)  
 

Balik Smoked Salmon from Cairndow with Salmon Roe (120g) $188 
蘇格蘭洛奇費恩湖畔煙燻三文魚柳伴三文魚籽 (120 克) 
 

Main Courses 
 

Grilled Organic Angus Beef Sirloin from Aberdeen (10oz) $468 

With Deep-fried Sage and Apple Sauce 

香烤蘇格蘭阿伯丁有機安格斯西冷牛扒(10 安士) 配鼠尾草蘋果汁 
 

Roasted Lamb Rack from LONGHORN (10oz) $428 

With Lamb Gravy 
烤蘇格蘭蘭厄姆羊鞍(10 安士)配羊燒汁 
 

Pan-fried Scottish Salmon from Cairndow $288 

With Whisky and Honey Cream Sauce 
香煎蘇格蘭洛奇費恩湖畔三文魚柳, 威士忌蜜糖忌廉汁 
 

SIDE – Please choose ONE from below (可選配下列任何一款配菜) 

Parsley Butter Roasted Grenaille Potatoes 牛油焗馬鈴薯 

Traditional Mashed Potatoes 傳統馬鈴薯泥 

Garlic Spinach 蒜茸炒菠 

Butter French Beans 炒法邊豆 
 

Seared Scottish Lemon Sole from the North Sea                                                                         $268 
With Asparagus, Heirloom Tomato Salad and Basil Oil 

香煎蘇格蘭北海檸檬比目魚柳配露筍、番茄沙律、羅勒油 
 

Cullen Skink Risotto $208 

(Risotto with Smoked Haddock Fillet, Deep-fried Leek, Roast Parsnip & Parsley) 

蘇格蘭北海煙黑線鱈魚燴意大利飯配炸大蒜、烤白甘筍、意式芫茜 
 

Scottish Mince Pie $188 
(Minced Aberdeen Organic Boneless Beef Brisket with Onion and Nutmeg) 

蘇格蘭阿伯丁有機牛肉批 

******* 
 

Whisky Promotion 
 

The Balvenie & Glenfiddich 12 Year Old Whisky Flight Set (15ml each)  $98 per set 
 

The Balvenie DoubleWood Aged 12 Years (30ml each) $98  

Smooth and mellow with beautifully combined flavours – nutty sweetness, cinnamon  
spiciness and a delicately proportioned layer of sherry. With a long and warming finish 

 

Glenfiddich 12 Year Old (30ml each) $98  

Characteristic sweet, fruity notes.  
Develops into butterscotch, cream, malt and subtle oak flavours  


