
 

 

 

 
 

	

	

	

	

	

TSIM SHA TSUI EAST 

 

Available from June 20 & 21 於 6月 20日及 21日供應 

	

HK$388 per person 每位  
Available	until	3:00pm 至下午三時	

	
 

 

Welcome Drink: Glass of White Wine 迎賓白酒一杯 

 

 

APPETISER 頭盤 

Select One選擇一項 

 

Crab Cake  Add on +$68 

coleslaw I tartar sauce 
蟹餅 配他他醬 沙律菜 

Cream of Wild Mushroom Soup (V) 

parmesan cheese, croutons 
忌廉野菌湯 (素) 巴馬臣芝士、脆麵包粒 

 

Parma Ham Melon 

aged balsamic, mesclun mix 
巴馬火腿哈密瓜 陳年香醋、沙律菜 

 

 

 

MAIN COURSE 主菜 

Select One選擇一項 

 

Hokkaido Scallop Pasta  

aglio olio, chili  
北海道帶子意粉 , 蒜香橄欖油 , 辣椒 

 
Grilled Beef Tenderloin 180g 

potato purée, mustard mushroom sauce 
烤牛柳 (180 克) 薯蓉、芥末蘑菇汁 

Pan Seared Sea Bream Fillet  

creamy mashed potato, broccolini  

saffron lemon butter sauce 

香煎鯛魚柳  絲滑薯蓉、嫩西蘭花、番紅花檸檬牛油汁 

 

200-day Ribeye    Add on +$150 

potato purée, watercress, beef jus 
200 日穀飼肉眼扒 薯蓉、西洋菜、牛肉燒汁 

 

 

DESSERT 甜品  
 

72% Dark Chocolate Tart 

lemon salt, dark cherry sauce 

72%黑朱古力撻 檸檬鹽、黑櫻桃醬 
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WINE PAIRING SELECTIONS 精選配酒 

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

Twinwoods Chardonnay +$80 
 

 

        

 

           (V) Vegetarian dish素食菜式 

          Subject to 10% service charge 另加一服務費 



 

 

 

 
 

	

	

	

	

	

TSIM SHA TSUI EAST 

 

Available from June 20 & 21 於 6月 20日及 21日供應 

	
 

 

Welcome Drink: Glass of White Wine 迎賓白酒一杯 

 

APPETISER 頭盤 

Select One選擇一項 

 

Crab Cake Add on +$68  

coleslaw I tartar sauce 
蟹餅 配他他醬 沙律菜 

Lobster Bisque  

lobster meat 
龍蝦濃湯龍蝦肉 

 

Parma Ham Melon 

aged balsamic, mesclun mix 
巴馬火腿哈密瓜 陳年香醋、沙律菜 

 

 

 

MAIN COURSE 主菜 

Select One選擇一項 

 

Crispy Pressed Chicken 

duck mousse, chili caper sauce 
酥脆香煎雞 鵝肝慕絲, 紅辣椒碎, 酸豆 

 

Chilean Seabass 

charred leek sauce, leek & potato coulis 
智利海鱸魚 焦香大蔥汁、大蔥薯仔濃汁 

Filet Oscar 

potato purée, crab meat, watercress, bearnaise sauce 
奧斯卡式牛柳  薯蓉、蟹肉、西洋菜、法式蛋黃醬 

 

M6-7 Wagyu Sirloin  Add on +$180 

watercress, beef jus 
M6-7 和牛西冷扒  西洋菜、牛肉燒汁 

 

SIDE DISH 副⻝ 

Select One選擇一項 
 

Tomato Cucumber Salad ponzu vinaigrette 

番茄青瓜沙律  柚子油醋汁 

Creamy Mashed Potato 

絲滑薯蓉 
Grilled Broccolini 

烤嫩西蘭花 

 

 

DESSERT 甜品  
 

72% Dark Chocolate Tart 

lemon salt, dark cherry sauce 

72%黑朱古力撻 檸檬鹽、黑櫻桃醬 
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WINE PAIRING SELECTIONS 精選配酒 

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

Twinwoods Chardonnay +$80 
       

 

HK$668 per person 每位  
 

 

              

          Subject to 10% service charge 另加一服務費 


