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SET LUNCH 

Salisterra partners with Belu to serve unlimited House filtered water for $30 per person. 
To find out more, please visit https://belu.hk/ 

 
All prices are in Hong Kong Dollars and subject to a 10% service charge 

SALISTERRA 

 

STARTER 

Scallop Carpaccio (GF) 

Hokkaido scallop marinated in citrus sauce vierge, turnip slices, strawberry & cucumber gel  

Steak Tartare  

Polmard beef, champignon mushrooms, baby spinach, egg yolk & pomme gaufrette  

Asparagus Soup (V)(GF) 

Green asparagus velouté, crouton, caraway & aged parmesan   

Gnocchi 

Stracciatella di bufala, Nardin anchovies & saffron butter sauce  

 

MAIN 

Lamb Shank à la Provençale (GF) 

Braised lamb shank, caponata, lamb fat Mukago potatoes, rosemary & mint jus 

Vol-Au-Vent (V) 

White Landes asparagus, poached egg & white wine sauce 

Steak Frites (GF) 

Argentinian grain fed ribeye, sautéed greens, Café de Paris butter, French fries &  
green peppercorn sauce 
Local Seabass (GF) 

Steamed seabass, poached clams, courgette ragout, peas & grilled vegetables broth  

 

DESSERT 

Chocolate Mille Feuille 

Caramelised puff pastry, 70% dark chocolate cream & miso caramel  

Pastafrola Pie  

Preserved mango pastafrola & vanilla Chantilly cream 

Yogurt Panna Cotta   

Gariguette strawberries, lime zest & brown sugar shortbread  

 

 

 

COFFEE OR TEA 

 

 

Any 2 courses $478 
Any 3 courses $538 

 



0 4 2 2  

 

午餐 

Salisterra partners with Belu to serve unlimited House filtered water for $30 per person. 
To find out more, please visit https://belu.hk/ 

 
All prices are in Hong Kong Dollars and subject to a 10% service charge 

SALISTERRA 

 

頭盤 

生帶子片 (GF) 

北海道帶子醃製柑橘醬, 蘿蔔片, 士多啤梨及青瓜 

牛肉他他 

牛肉, 蘑菇, 菠菜苗, 蛋黃及馬鈴薯片 

蘆筍湯 (V)(GF) 

綠蘆筍, 麵包粒, 藏茴香及巴馬臣芝士 

馬鈴薯糰子 

水牛芝士, 鯷魚及番紅花牛油汁 

 

主菜 

羊膝 (GF) 

燴羊膝, 燉茄子, 馬鈴薯, 迷迭香及薄荷汁 

酥盒 (V) 

蘆筍, 水波蛋及白酒汁 

牛扒 (GF) 

阿根廷榖飼肉眼, 炒蔬菜, 牛油, 薯條及綠胡椒醬 

鱸魚 (GF) 

蒸鱸魚, 蜆, 燉意大利青瓜, 豌豆及蔬菜湯 

 

甜品 

朱古力拿破侖 

焦糖酥皮, 黑朱古力忌廉及味噌焦糖 

果醬批 

芒果及雲呢拿忌廉 

乳酪意式奶凍 

士多啤梨, 青檸及黑糖餅 

 

 

 

咖啡或茶 

 

 

兩道菜每位 478元 

三道菜每位 538元 
 


