
SOUTHSIDE BISTRO & UMAMI

KID'S MEAL
兒童餐

by presenting the Jumptopia hand strap / ticket
出示 Jumptopia 手帶 / 門券 即享優惠

LATITUDE 22

FESTIVE AFTERNOON TEA SET
(2 PAX) + KID'S MEAL (1 SET)
雙人艾美節慶下午茶 + 兒童餐一份

SOUTHSIDE BISTRO

EUROPEAN GOURMET 3-COURSE SET
(2 PAX) + KID'S MEAL (1 SET)
雙人歐陸美饌三道菜套餐 + 兒童餐一份

HK$715 HK$550 net 淨價 *
6 – 31 / 12 / 2024 | 15:00 – 17:00

HK$990 HK$750 net 淨價 *^
6 / 12 / 2024 – 5 / 1 / 2025 | Lunch & Dinner 午市及晚市

HK$187 HK$80 net 淨價 *
6 / 12 / 2024 – 5 / 1 / 2025 | 12:00 – 21:00

*T&C apply. 優惠受條款及細則約束。
^Additional 另加淨價 HK$150 net
(24, 25, 26, 31 / 12 / 2024 & 1 / 1/ 2025)

ENJOY SPECIAL PRICE
\限時優惠/



歐陸美饌三道菜套餐

APPETISER 前菜

CAESAR SALAD
Romaine Lettuce, Parmesan, Dried Parma Ham, Garlic Croutons, Caesar Dressing
凱撒沙律－羅文生菜、巴馬臣芝士、風乾巴馬火腿、香蒜麵包粒、凱撒沙律醬

SEAFOOD LINGUINE
Thai-farmed prawns, Chilean-farmed mussels, Japanese wild-caught scallops, Australian Lobster Sauce

海鮮扁意粉－泰國養殖蝦、智利養殖青口、日本野生帶子、澳洲龍蝦汁

BLOOD ORANGE & MANGO CRÈME BRÛLÉE
with Homemade Palmier

橙芒果焦糖布丁－配自家製蝴蝶酥

HOME GROWN GARDEN CRESS SALAD
Spiced Roasted Cherry Tomatoes, Grapes, Radish

自家種植田園菜沙律－燒車厘茄、葡萄、櫻桃蘿蔔

‘GALINHA À AFRICANA’ SPATCHCOCK SPRING CHICKEN
with Thai Green Asparagus, Cherry Tomatoes
非洲式烤春雞－配泰國蘆筍、車厘茄

LOBSTER BISQUE
法式龍蝦濃湯

Select One 選擇一款

EUROPEAN GOURMET
3-Course Set Menu

MAIN COURSE 主菜

DESSERT 甜品

Select One 選擇一款

GRILLED AUSTRALIAN LAMB CHOP
with Grilled Garlic, Cherry Tomatoes & Asparagus, Brown Sauce

澳洲羊扒－配泰國蘆筍、車厘茄、烤蒜頭、燒肉汁

6 Dec 2024 － 5 Jan 2025



FESTIVE

HK$480+10%
FOR TWO PAX 兩位用

+HK$40 per glass 每杯

Upgrade to Festive Cocktails 升級至節慶雞尾酒

with 2 cups of illy coffee or tea 配兩杯 illy 咖啡或茶

15:00-17:00 |  1-31 December 12月1日至31日

Tea Set

SAVOURIES 鹹 點

Duck Rillettes with Orange Marmalade on Toast
法式鴨肉醬配香橙果醬吐司

Mongou Ika with Japanese Baby Peach Sauce
日本紋甲魷魚配日本小蜜桃醬

Smoked Turkey and Pickle Sandwich with Honey Mustard
煙燻火雞泡菜三文治配蜂蜜芥末

Avocado Crab Meat Uramaki with Japanese Mayonnaise and Sesame
牛油果蟹肉反卷配日式蛋黃醬及芝麻

SWEETS 甜 點

“Yule Log Wonder” Coffee and Chocolate Mini Log Cake
「冬日樹頭」迷你咖啡朱古力蛋糕

“Oh My Christmas Tree” Matcha Mousse Cake
「聖誕小樹」抹茶慕絲蛋糕

“Ornament Bliss” Passion Fruit Cheese Cake
「幸運鈴鐺」百香果芝士蛋糕

Scones with Jam and Clotted Cream
英式鬆餅配果醬奶油

艾 美 節 慶 下 午 茶

“Jolly Berry” Strawberry Tart
「小紅帽」士多啤梨撻


