0422

SALISTERRA
SET LUNCH

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 a la Provengale (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

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
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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
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