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(Names and date are available for personalization)

Appetiser Select One

Chicken Ceasar Salad Prawn Cocktail
parma ham chips, baguette toasts, chilled prawns, cocktail sauce
parmesan, wooloomooloo caesar dressing
Crab Cake
Cream of Forest Mushroom (V) coleslaw and tartar sauce
truffle oil and parmsesan (Add on+$60)
Main Course Select One
Filet Oscar 180g French Spring Chicken
beef tenderloin 180g, jumbo crab meat forest mushroom fricassee,
with grilled asparagus, bearnaise sauce truffle oil
Pan Seared Salmon New Zealand Lamb Chop
crushed potato, leek confit, mashed potato, ratatouille,
saffron dill coulis rosemary jus

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

Dessert Sclect One

Cream Brilée with berries compote
Chocolate Fudge Cake

Freshly Brewed Coffee or Tea
Upgrade to Cappuccino / Latte / Mocha (+$20) or Cocktail of the Month (+$78)

$628 / 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. Price is in HK$ and subject to 10% service charge.
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(Names and date are available for personalization)

Appetiser Select One

Chicken Ceasar Salad Prawn Cocktail
parma ham chips, baguette toasts, chilled prawns, cocktail sauce
parmesan, wooloomooloo caesar dressing
Crab Cake
Cream of Forest Mushroom (V) coleslaw and tartar sauce
truffle oil and parmsesan (Add on+$60)
Main Course Select One
Filet Oscar 180g French Spring Chicken
beef tenderloin 180g, jumbo crab meat, forest mushroom fricassee,
grilled asparagus, bearnaise sauce truffle oil
Pan Seared Salmon New Zealand Lamb Chop
crushed potato, leek confit, mashed potato, ratatouille,
saffron dill coulis rosemary jus

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

Dessert Select One

Créam Brilée with berries compote
Chocolate Fudge Cake

Freshly Brewed Coffee or Tea
Upgrade to Cappuccino / Latte / Mocha (+$20)

or Cocktail of the Month (+$78)

$628 / 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. Price is in HKS and subject to 10% service charge.
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