EERRETE

Available from April 3-7, 11.45am to 3.00p.m

APPETISERS w8
select one ##iE—TI5

Scallop Crudo Oysters Mornay (3 pcs)
arugula sauce, seared orange, pine puts baked with cheddar, parmesan, gruyere
Zhise BRI TR BoSsErE A AT EXZLEAE (Z8) IKEfT - EREEREMEZ L
Lobster Bisque Crab Cake (Add on +80)
cognac & cream, lobster meat, chives mustard mayonnaise, pickled onion
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EGG COURSE g%
select one #iE—TI5

Wagyu Pastrami Smoked Salmon
potato hash, egg, hollandaise sauce sautéed spinach, hollandaise
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MAIN COURSE *%
select one #iE—TI5

Clams Spaghetti Filet Mignon 180g
shallot, chili, garlic, cured fish roe grilled prawn, creamy mash, mustard mushroom sauce
B ER R BRTRIEER LR R, TR, TOREEGE T
Lamb Wellington & Rack 200 days Ribeye (Add on $100)
garlic mashed potato, lamb jus watercress salad, red wine sauce
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USDA Sirloin (Add on $180)
watercress salad, red wine sauce
USDA 75,5 PEA3/01E 40

DESSERT &

Hazelnut Cheesecake
caramel hazelnuts, chocolate sauce, fresh raspberries
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HK$438 per person #7117

(V) Vegetarian Dish & & ¥ 7
Prices are in HK$ and subject to 10% service charge. FrA 1BIS 1L EM1E - (BN 10% MRF5E



