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SET DINNER MENU SBA&HGE
Available from 13-15% of February 2026 /£ 2 A 13-15 H

‘ Welcome Drink Piper-Heidsieck Cuvée Brut NV Champagne &1t JABEE

‘ A/szeﬁseréﬁﬁ

(Select One #}E—I5)

King Salmon Tartare with Potato Rosti Pan Seared Foie Gras THRISEFF

Pickled Shallot, Dill Emulsion Fresh Figs, Friss, Brioche Toasted, Raspberry Gel
W E =AM Ec ERIE S Balsamic Reduction

ME4LTEEH - J & FTEEREICAR » WG HEE - AL T ETE - BRI RS

Beef Consommé 47,55
Slow Cooked Short Rib [&ZA115 '

Main Course £3

(Select One ##E—17) '

French Spring Chicken Roulade J£\R &5
Crushed Potatoes, Mushroom Fricassee &EHeHiE » JAZ g,

Pan Seared Cod Fillet ERifER
Basil Oil, Pancetta, Lentil Bean Ragout g5/ - EMEA /N 2 JEEE

Premium Black Angus Rib Eye B3 AIR4HE (3408)

s fake

Creamy Mashed Potato, Asparagus with Beef Jus /5275 » Ef) » AT

Australian 350 days M6-7 Wagyu Sirloin (Add on $120)
Truffle Mashed Potato, Asparagus with Madeira Sauce

BN 350 HEED M6-7 fi4-1E58 MEBEELZL » B4 - BEhE (B$120)

Dessert #&

Chocolate Lovers
72% Chocolate Tart and White Chocolate Mousse

72%RENEE ARG TR

IR IR QYR RY

WINE PAIRING EZEBEHES ol 12 & (Add on $95 / glass #£)

Twinwoods Cabernet Sauvignon I Twinwoods Chardonnay 1 Chateau Berne Inspiration Rosé

HK$ 998 per person -+ 10% service charge
FAL HKS 998 5= 10% %

* Advance deposit of HK$500 per person is required to secure your reservation on the 14th of February
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TsiMsHATsuleasT  Steakhouse




