SET LUNCH Menu

ELYING PIG MONDAY TO FRIDAY 11 AM TO 4 PM

Bistro
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SOUP OF THE DAY (V) GREEK SALAD
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CHICKEN LIVER PATE TOMATO BRUSCHETTA
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HALF SPRING CHICKEN POLISH PORK SCHNITZEL

e X FISH AND CHIPS 4158
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Double cream mashed potato, green Pan-fried pork served with mashed Barramundi fish served with mushy

beans, roast carrots & rosemary sauce peas, lemon wedge, salad & fries

potato/fried cabbage
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BEEFCHEEK $148 <e M6/7WAGYU ;g  WILD MUSHROOM 4138
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Slow cookedArgenti;ian Beef Cheek e Ei‘E'. EEZisﬁﬁﬁ e
%) M4/5 Wagyu Rumb Steak, Linguini pasta tossed with wild mushrooms
Wlth Double Cream MﬂShedPOtatO 3 R in a creamy sauce and topped with
Fries & Spinach Pa};mesan cheesg.p
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DESSERT : CHEF'S SELECTION xEFiHam
ADDADRINK HER S
SOFT DRINKS $18 ICED/HOT COFFEE OR TEA $20 HOUSE RED/WHITE/BEER $58
ki3 R /EAMMEE ARBBEREE
POLISH DRIED FRUIT COMPOTE DRINK $10 CAPPUCCINO/LATTE $20
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62 High Street, Sai Ying Pun, HK  10% Service Charge Applies



