BISTRO 1979

3-Course Menu

Bell Pepper & Tomato Soup, Basil Pesto, Feta Crumble, Gatrlic Croutons
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Leek & Onion Tart, Goat’s Cheese Curd, Mixed Lettuce
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Mustard Lamb Rack, Creamy Potato, Mint & Parsnip Mash, Green Beans, Red Wine Jus
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Pistachio Halibut Fillet, Cauliflower Puree, Baby Vegetables, Citrus Butter Sauce
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Penne Puttanesca, Chili, Anchovies, Olives, Tomatoes, Garlic, Fresh Basil
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Coconut Panna Cotta, Pineapple, Lime Sugar
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Date Pudding, Sweet Potato Ice-cream, Caramel Sauce
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Coffee or Tea IIYFELZS
+HK$15 upgrade to Chocolate or Mocha (Hot/Iced)
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Vegetarian option is available upon request

Please indicate to our team any food allergies or dietary restrictions
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