Fathons &
DINNER MEN

TSIM SHA TSUI EAST

Available from June 20 & 21 i~ 6 H 20 H K 21 HLfE

Welcome Drink: Glass of White Wine 3% 55—+

APPETISER 5E#%
Select One #Ef%E—TH
Crab Cake Add on +$68 Lobster Bisque
coleslaw | tartar sauce lobster meat
RS FC s DEsE BRI SRR RN

Parma Ham Melon
aged balsamic, mesclun mix

S KRG 2 I BREEBTS ~ VDR

MAIN COURSE F 3

Select One #efE—IH

Crispy Pressed Chicken Filet Oscar
duck mousse, chili caper sauce potato purée, crab meat, watercress, bearnaise sauce
FRAGE A FUHE AEAT-5E4R, KLBRI, BE BrREAN T2~ Y~ PR AR EEE
Chilean Seabass Mé6-7 Wagyu Sirloin Add on +$180
charred leek sauce, leek & potato coulis watercress, beef jus
B R AR - REE TRt M6-7 FIAFPE LY\ PR ~ ARt

SIDE DISH gI&
Select One #efE—IH

Tomato Cucumber Salad ponzu vinaigrette Creamy Mashed Potato Grilled Broccolini
TR Al FOHEET GEEE JErEREe
DESSERT &

72% Dark Chocolate Tart
lemon salt, dark cherry sauce

T2% BT JIHE MR - AP

R AR AP RIRY

WINE PAIRING SELECTIONS &R

Chateau de Berne Inspiration Rosé +$70 Twinwoods Cabernet Sauvignon +$80

Twinwoods Chardonnay +$80

HK$668 per person i

Subject to 10% service charge 55— #%E:

steakhouse



