steakhouse wancHal

Happy Comiversary /

(Names and date are available for personalization)

Appetiser FERE (sclect one i%18)

Classic Caesar Salad
parma ham chips, baguette toasts, parmesan cheese with wooloomooloo caesar dressing

g0 DR 2 IS AR 3, AR SinEESE 2 L, VA E S, IS KR AigWooloomooloo 4% BT HEE

Beef Carpaccio
truffle mayonnaise, grated grana Padano, horseradish, focaccia

BERUHEUIAEA N RBEERE, BEEZ L, R

Cream of Forest Mushroom (V) Crab Cake add supplement $58
parmesan cheese, truffle oil coleslaw and tartar sauce
SBEEFESG BEEZ L, BINEE T RUE G ROt s, MRSV s 558)

Main Course F 32 (select One iz 15)

Rossini Filet 180g
grilled foie gras, mushroom duxelles, mashed potato, asparagus with red wine sauce

FETEHHI (180352) FUABHT, A, 40FT

Pan Seared Salmon
leek confit, saffron dill coulis arugula with frisee salad

BRIZSCARYURER, AL 58, I e

Roasted Chicken Supreme
mashed potato, broccolini, red wine sauce

ARFUEBREA B, THRI{EE, AL

Seafood Linguine
scallop, tiger prawn, lobster reduction

BRRRY T RIR, REET

Kiwami Wagyu Sirloin MB9+ (340g) Add supplement $288
served with french fries and your choice of sauce

BN MO FIFERI\ (340%T) FCE (R, HEEET—3K (5501 $288)

Dessert EHEII:[I:I (Select One #E$E)

Créam Brdlée Baked Cheesecake
with berries compote mixed berries with raspberry & passion fruit gel
EFEVESE oA ZHERNE - AEE - 2ERE

Freshly Brewed Coffee or Tea IjitJEai 5
Upgrade to Cappuccino / Latte / Mocha (+$20) 4R ZE Kzt /248 / EE-Fufi

HK$ 498 per person #r

(V) Vegetarian Dish. 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. Subject to 10% service charge.

V) ZEFA MRAEEMEERY] - SHETHRTaMNTRE S - RS ENTRR  EREBEIRITBEET - RIS - AFRIMU0%REE
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