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Enjoy any 3 choices from our Chef selection
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Appetizer
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Smoxed Tomato Tuna salad
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Fig salad with Jamon Iberico. melon and organic vegefahles
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Summer peach salad with beetroot dressing
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Pan-iried duck fole gras with Granny Smith apple and red
wine fig jam
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RMB228net per person with free flow soft drinks.

Soup
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Parsnip soup with aimonds
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Gazpacho with chorizo and pineapple

Main Course (Choose I)
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Grifled salmon, asparagus with Toasted hazeInufs
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Cod en cocoffe with Tomatoes, olives and chorizo
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Grilled Long Jiang Wagvu beef ribeve "A1°, pofafo Terrine,
green peas, organic vegefable bougquet, fresh herbs, and red
wine saiuce

Bt EAFAEFREFETHRGHAIEZT @
Hapolitano & burrata Spaghetii

Dessert
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Lime curd with combawa Jelly, vanilia sahle, meringue
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White chocolate and fig cream
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LUNCH AT LANGHAM...

Rives Sensation Artist Nature White 200g
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