Q

THE

CONTINENTAL

RESTAURANT & BAR

Lunch Set

Cauliflower Curry Soup
Toasted Almond, Roast Cauliflower

or

Cod Fish Cake
Parsley Sauce, Gribiche

or

Hamachi Crudo
Coriander and Jalapefio Dressing, Pickled Daikon, Ginger

Confit Pork Belly
Creamed Cabbage, Braised Puy Lentils

or

Pan Seared Salmon
Confit Potato, Tomato Butter Sauce, Spinach

or

Butternut Squash Gnocchetti
Sage Brown Butter, Fetta Cheese

Créeme Caramel
Pistachio

or

Chocolate and Caramel Tart
Orange and Cointreau Cream

2 courses 358 / 3 courses 398

The Continental partners with Belu to serve unlimited House filtered water for $20 per person.
To find out more, please visit https://belu.hk/

Subject to 10% Service Charge - FB & |G @thecontinentalhk



Q

THE

CONTINENTAL

RESTAURANT & BAR

Dinner Set

A Taste of The Continental

Pork, Black Pudding and Pistachio Terrine
Pickled Vegetables, Mustard Mayonnaise, Chargrilled Sourdough

*Champagne, Charles Heidsieck “Brut Réserve”, Champagne, France, NV

Mushroom Orzo
Black Truffle, King Oyster Mushroom, Crispy Hens Egg

*Sauvignon Blanc, La Grange Tiphaine Trinqu'dmes, Touraine Loire Valley, France, 2022

Loin of Venison
BBQ Celeriac, Red Cabbage, Roasted Carrot, Swiss Chard

*Tempranillo, La Rioja Alta “Vina Ardanza Reserva”, Rioja, Spain, 2015

Chocolate and Orange Delice
Salted Caramel Ice Cream, Milk Mousse

*Mas Amiel, 30 Ans d’Age, AOC Maury, France

Tea or Coffee and Petit Fours

728

+ 350 Wine Selection by Our Sommelier

The Continental partners with Belu to serve unlimited House filtered water for $20 per person.
To find out more, please visit https://belu.hk/

Subject to 10% Service Charge - FB & |G @thecontinentalhk



