SALON LANSON

RESTAURANT WEEK LUNCH MENU
HKD 198 per person
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YOUR CHOICE OF ONE &iE#E—%

SUPER SALAD () (&)
Hydroponic Leaves, Avocado, Kale, Heirloom Cherry Tomatoes, Toasted Almonds,
Dried Cranberries, Sherry Vinaigrette
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ITALIAN BURRATA SALAD ) \gﬁ/
Spanish Heirloom Tomatoes, Baby Beets, Aged Balsamic Reduction, Basil Pesto
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CAESAR SALAD
(Choice of Chicken, Prawn, or Home-Smoked Salmon)
Hydroponic Romaine Lettuce, Pancetta, Shaved Parmesan, Croutons
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LOBSTER BISQUE
Creme Fraiche, Chive
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YOUR CHOICE OF ONE :5i%Z—3%

SPAGHETTI BOLOGNAISE

Australian Wagyu, Aged Parmigiano
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GRILLED FREE-RANGE CHICKEN
Sautéed Broccolini, Glazed Carrot, Winter Truffle Pomme Purée,

Morel Cream Sauce
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PAN-FRIED SEA BREAM
Sweet Cherry Tomatoes & Olive
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HAINAN CHICKEN RICE
Seasoned Rice, Steamed Choy Sum, Pickles, Supreme Broth
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YOUR CHOICE OF ONE :5i%i2—

CREME BRULEE
Sablé, Fresh Berries
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LEMON MERINGUE
Fresh Berries
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ITALIAN BINDI ICE CREAM
Choice of Vanilla, Chocolate, or Coconut
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Subject to 10% service charge. Alternative diets are available; please advise our team of any dietary requirements.
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SALON LANSON

RESTAURANT WEEK DINNER MENU
HKD 398 per person
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YOUR CHOICE OF ONE :5i&{E—m0
SUPER SALAD () (&,
Hydroponic Leaves, Avocado, Kale, Heirloom Cherry Tomatoes, Toasted Almonds,
Dried Cranberries, Sherry Vinaigrette
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THAI BEEF SALAD (&,
Marinated Bottom Sirloin Steak, Thai Basil, Red Onion, Spicy Lemongrass & Lime Dressing
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CHARCUTERIE SELECTION
36 Month Iberico Ham, Saucisson, Coppa Ham, Bresaola,
Gherkins, Pickled Onions
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DOUBLE BOILED CHICKEN SUPREME BROTH
Cordyceps, Matsutake Mushroom, Conch, Red Dates
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YOUR CHOICE OF ONE :5i%Z—3%

JUMBO LUMP CRAB SPAGHETTI
Spicy Crab Bisque, Ginger, Cherry Tomato
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OVEN ROASTED TOOTHFISH FILLET (&
Provencal Vegetables, Tapenade, Gremolata Crust, Basil Pesto
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IBERICO PORK RACK
Pomme Anna, Apple Sauerkraut, Calvados Jus
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CLASSIC BEEF BOURGUIGNON
Pancetta, Glazed Baby Carrot, Sautéed Mushroom, Pomme Purée
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ORGANIC RED BEAN SOUP
Rice Dumpling, Fresh Lily
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CHEESE BOARD (&,
Blue Cheese, Aged Comté, Brie Cheese, Dried Fruits & Nuts, Fig Chutney
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ITALIAN BINDI ICE CREAM
Choice of Vanilla, Chocolate, or Coconut
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Subject to 10% service charge. Alternative diets are available; please advise our team of any dietary requirements.
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