OMAROO
G R I L L

SIGNATURE SET DINNER

APPETISER

select one

Scallop Crudo #F¥il5 Beef Tartare 4:4=pftift,
arugula sauce, seared orange, pine nuts truffle mayonnaise, basil oil, home cured egg yolk

ZiEE > FRIERE AT crispy potato strings
=% EEH > BREES > FIES
Jumbo Lump Crab Cake 2&#%88% 30z = ! v

lobster tail, mustard mayonnaise, pickled onions Daily Soup BRH&S
FERRE - TIREEE - MUFE (Add on fiific +$108)

Oysters 4% (+$48 per piece &)

MAIN COURSE

select one

Filet Mignon with seared Foie Gras Red Wine Braised Lamb Shank
pumpkin rosemary purée, red wine & thyme sauce roasted garlic, fig sauce

BREBHFSENAHE mtiaE 2 AUNEH EERET SDBNG=ERR 77 - MACRT

Herb-Roasted French Yellow Chicken Kombu-Cured Salmon Fillet
half bone-in EEJE L= (FE) turnip and kelp broth, spring onion oil, crispy leek
=X AN—ET
Spinach, Pine Nuts & Sundried Tomato Quiche (V) EAEEE S5 » BECH » BRERER
with Grilled King Oyster Mushroom
FE o WMFC > wZhnERE Fos et 200-day grain fed Ribeye (1202)
_ o 200 HEREFAIRY\ (12 Z1)
USDA Prime Sirloin (120z) watercress salad, five peppercorn sauce
USDA Prime B {EFHEFT S (12 % L) TESESE D, ERHUT
watercress salad, five peppercorn sauce (Add on ffic+$180)
PRSIV, SAMUT (Add on fiiic+$238)

SIDE DISH

select one per person

Creamy Mashed Potato Chargrilled Asparagus Broccoli Casserole with

B

SBREERR BEEE Gruyere Cheese
Z LRI TE A

DESSERT (Add on $60)

select one

Brllée Baked Cheesecake £ER=1EkE Lemon Curd Tart #i8E=EE
mixed berries coulis FEEi = with freshly whipped cream it S5

WINE PAIRING per person &7

One glass —ff $120 | Two glass Fiff $220 | Three glass =#f $300
Robert Weil, Riesling Trocken, 2024 Rheingau, Germany
Villa Antinori, Chianti Classico Riserva DOCG Sangiovese, 2022 Chianti, ltaly

#Z(i7 HK$498 per person

(V) Vegetarian Dish (V) # & # =t
Prices are in HK$ and subject to 10% service charge. Fr A [EISFILEREFE - JEEENINE 10% fRFEE




