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(Names and date are available for personalization)

APPETISER

select one

Beef Tartare
truffle mayonnaise, home cured egg yolk crispy potato strings

Smoked Salmon Caesar Salad
parma ham chips, romaine, parmesan cheese

Minestrone Soup (V)
crispy parmesan, basil oil

Jumbo Lump Crab Cake 30z
lobster tail, mustard mayonnaise, pickled onions (Add on +$108)

MAIN COURSE

select one

Filet Mignon with seared Foie Gras
char-grilled asparagus, pumpkin rosemary purée, red wine & thyme sauce

Pasta with Barramundi
herb cream sauce

Red Wine Braised Lamb Shank
creamy mashed potato, roasted garlic, fig sauce

Grilled Chicken Breast
grilled chicken breast, mushroom and potato fricassee

200-day grain fed Ribeye (120z)
watercress salad, smashed potato, five peppercorn sauce (Add on +$180)

USDA Prime Ribeye (120z)
mashed potato, char-grilled asparagus, red wine and thyme sauce (Add on +$240)

DESSERT

select one

Brilée Baked Cheesecake Lemon Curd Tart
mixed berries coulis with freshly whipped cream

HKS$558 per person

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.
Subject to 10% service charge.
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(Names and date are available for personalization)

APPETISER
select one
Beef Tartare Smoked Salmon Caesar Salad
truffle mayonnaise, home cured parma ham chips, romaine
egg yolk crispy potato strings parmesan cheese
Minestrone Soup (V) Jumbo Lump Crab Cake 3oz
crispy parmesan, basil oil lobster tail, mustard mayonnaise

pickled onions (Add on +$108)

MAIN COURSE
select one
Filet Mignon with Grilled Chicken Breast
seared Foie Gras mushroom and potato fricassee
char-grilled asparagus,
pumpkin rosemary purée, Ribeye 120z
red wine & thyme sauce 200-day grain fed, watercress
salad, smashed potato,
Pasta with Barramundi five peppercorn sauce
herb cream sauce (Add on +$180)
Red Wine Braised USDA Prime Ribeye (120z)
Lamb Shank mashed potato, char-grilled
creamy mashed potato asparagus, red wine & thyme
roasted garlic, fig sauce sauce (Add on +$240)
DESSERT
select one
Brilée Baked Cheesecake Lemon Curd Tart
mixed berries coulis with freshly whipped cream

HKS$558 per person

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. Subject to 10% service charge.
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