steakhouse

Tsim Sha Tsui East

Happy Litiday /

(Names and date are available for personalization)

(BT FH BART AP EE HD
Appetiser FEEX

(Select One #E4E—IH)

Chicken Ceasar Salad Prawn Cocktail
parma ham chips, baguette toasts, rock shrimp, cucumber, lettuce, brandy orange dressing
parmesan, wooloomooloo caesar dressing 3= ycd o
ARV Hif, FIN 9, B TEE
faE=0OKER - JAE St
EEEZ 1 » wooloomooloo g/ ML Crab Cake
coleslaw and tartar sauce
Cream of Forest Mushroom Soup (V) RS
truffle oil and parmesan i ~ MSE b
BREFES (V) 250 BEEZ L (Add on B0 +$60)

Main Course F3g

(Select One #&§%—1H)

Filet Oscar 180g Crispy Pressed Chicken
beef tenderloin 180g, jumbo crab meat duck mousse, capers, red chilli flakes, crispy onion
with grilled asparagus, bearnaise sauce string BRAGERIEE
ELgE4-Hl 180g JERFRRAR, B, ST, Ha R

S, BEER, BER, Eetot
New Zealand Lamb Chop

Pan Seared Salmon mashed potato, ratatouille, rosemary jus
crispy skin, watercress, grilled lemon ] RS
BRI=SCA M =30 R, TEAESE, §Ues B BUEHEE, s

Australian 350 days Grain Fed Wagyu Sirloin 340g (Add on +180)
watercress & peppercorn sauce

BN 350 HEGFI4-FA/SP\ 3408 V543, BHUT (5301$180)

Dessert EHim

(Select One #&§%—1H)

Cream Bridlée with berries compote Chocolate Fudge Cake
ERENERE IoERE P NUWAL WY

Freshly Brewed Coffee or Tea ka4t
Upgrade to Cappuccino / Latte / Mocha (+$20) FH4%%E FAiasE /5588 / FERUIYE

HK$628 per person 4

(V) Vegetarian Dish. Please inform your server prior to ordering should you have any dietary restrictions.
We will always endeavour to cater to your needs but cannot be held responsible for traces of allergens. Price is in HKS and subject to 10% service charge.

(V) F R AREAEMEEIRS] - SBETERTEAN SRS R - | MBS R GRS - B EESIRVEIREE - E RLUBHEETE - WFEMUL 10%k#E 2
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Appetiser FEEX
(Select One #E4E—TIH)
Chicken Ceasar Salad Prawn Cocktail
parma ham chips, baguette toasts, rock shrimp, cucumber, lettuce, brandy orange dressing
parmesan, wooloomooloo caesar dressing R SR
ZEAFLIBU O i, FN, AR, FETE%
=0k g » A %1
EEEZ1: - wooloomooloo i/ ML Crab Cake
coleslaw and tartar sauce
Cream of Forest Mushroom Soup (V) RS
truffle oil and parmesan s ~ MSE bR
BREFES (V) 250 BEEZ L (Add on S0 +$60)
Main Course F3g
(Select One #Ef%—IH)
Filet Oscar 180g Crispy Pressed Chicken
beef tenderloin 180g, jumbo crab meat duck mousse, capers, red chilli flakes, crispy onion
with grilled asparagus, bearnaise sauce string BRAGERIEE
ELgE4-Hl 180g JERFRAR, B, ST, M rRangah

S, BEER, BEA, Eetot
New Zealand Lamb Chop

Pan Seared Salmon mashed potato, ratatouille, rosemary jus
crispy skin, watercress, grilled lemon ] RS
BRI=SCA B =30, TEAESE, §Ues B B, s

Australian 350 days Grain Fed Wagyu Sirloin 340g (Add on +180)
watercress & peppercorn sauce

BN 350 HEGFI4-FASP\ 3408 V543, BHUT (53101$180)

Dessert IHim

(Select One #&§%—1H)

Cream Brdlée with berries compote Chocolate Fudge Cake
ERENEE IoERE P NUWAL WY

Freshly Brewed Coffee or Tea ka4t
Upgrade to Cappuccino / Latte / Mocha (+$20) FH4%ZE FAia#E /5588 / FERIIYE

HK$628 per person 4

(V) Vegetarian Dish. Please inform your server prior to ordering should you have any dietary restrictions.
We will always endeavour to cater to your needs but cannot be held responsible for traces of allergens. Price is in HKS and subject to 10% service charge.
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