Fathors @%
LUNCH MEN

WAN CHAI
Available from June 20 & 21 i~ 6 H 20 H K 21 HtLfE

HK$358 per person i
Available until 3:00pm = [ F-=#F

Welcome Drink: Glass of Tropical Citrus Mojito

APPETISER 5E#%
Select One #EfE—I
Crab Cake Add on +$58 Butternut Squash Soup
coleslaw | tartar sauce roasted hazelnut, chives, olive oil
BERIE ECMh (i DR Trlrd VS E ST - IRRE R AEH

Chicken Confit Salad
mix green, watercress, cherry tomato chorizo, walnut, french dressing

SHEHE VEEECHESR DRSS ~ PEIESE ~ EEIEN ~ BRARG - koAU EE T

MAIN COURSE F 3

Select One #efE—IH

Hokkaido Scallop Pasta Pan Seared Barramundi Fillet
aglio olio pepperoncini | chili | garlic flakes ratatouille, tomato anchovy sauce, crispy potatoes
LEET T BRI SR, 5 RS SR AU ~ ke fUt e EE
Duck Leg Confit with Plum Glace Sauce Grilled NZ Ribeye with Jumbo Crab Lump 170g
sautéed haricot beans, button mushroom potato mille-feuille, asparagus, bearnaise sauce, herb salad
potatoes, garlic R PERE AERY ECEE B RE IR (170 79)
SHEMSBEREIS T 0 - MU - B85E - BT RGEE B TRiRE - a2 AR

Beef Wellington 100z Add on +$218
foie gras, prosciutto ham, mushroom deluxe red wine sauce

BRBREH (10 26-) FORGHF ~ LA KR - BERRE AT |-
Chef's Recommendation ErHi#E

DESSERT &H

Hazelnut & Banana Napoleon
crispy puff pastry, pastry cream, hazelnut mousseline cream, banana, roast hazelnut, orange gel

BT EEZNHIHET BN - S5 LS5 - BT RIS - B - B8R T - SREE
R AR AP ARI R

Freshly Brewed Coffee or Tea H[IjEniigEaiss Additional +$28
Upgrade to Cappuccino / Latte / Mocha 74k % Friart /2 / EE R +$38

2-HOUR FREE FLOW DRINKS Fi/NE#5ER
+$180 per person i
Choices of Prosecco, House Wines, Beers, Juices & Soft Drinks Y50 [ #5%0)8 ~ 58450 - BUE - B15K

Other Add On Drinks JBc E M &x 5
Juices & Soft Drinks 83+ 57K +$35 per glass ©#F House Prosecco 88 AE & H +$65 per glass 4k

Subject to 10% service charge 55— #%52:

steakhouse



Fabhers S/
DINNER MEN

WAN CHAI
Available from June 20 & 21 7R 6 A 20 H % 21 HHLFE

Welcome Drink: Glass of Tropical Citrus Mojito

APPETISER EE##
Select One:EZE—18
Chicken Confit Salad Beef Carpaccio
mix green, watercress, cherry tomato chorizo, walnut, truffle mayo, capers, grated parmesan
french dressing arugula, focaccia toast
HETHE DB AR DS ~ PR - HED - BAEG EARNEA B EESE, Bo., BEREY LR,
Bk B AT KRB AR B %+
Crab Cake Add on +$58 Butternut Squash Soup
coleslaw | tartar sauce roasted hazelnut, chives, olive oil
TEHF B S VO e VS EIBIRT - IRRE R

MAIN COURSE X%

Select One}&E—18

Beef Rossini 180g Roasted Spring Chicken
grilled foie gras, mushroom duxelles sautéed morel & wild mushroom
mashed potato, red wine sauce mashed potato, red wine sauce
B (180 5%) BCERUIOAT - BHEEE - B2 RATI T ASEARCRUICAILE RIS ~ R R
Pan Seared Salmon Fillet Cajun Pork Rack 240g
tomato sauce, ratatouille, arugula roasted potatoes, broccolini, grilled green apple sliced
with frisee salad with red wine sauce
EHE SRS - AT - KSR T HEEL REHAHECR (40 5%) ICE ST - MELPRATE -
ERGEHRR RALET

Kiwami Wagyu Sirloin MB9+ 340g Add on +$288
broccolini, sauce of your choice

TRERAIA-PE 29\ MBI+ (340 5¢) BCHzeramaqt s B+

DESSERT #H &
Select One}&E—18

Baked Cheesecake
mixed berries, raspberry, passion fruit gel
O AR - AEE - BUERE

Hazelnut & Banana Napoleon
crispy puff pastry, pastry cream, hazelnut mousseline cream, banana, roast hazelnut, orange gel

BT EEENwICHE T &R - 5 LEhE - BRTFIREEE - B - BT - BiEEE

HK$ 498 per person i

Subject to 10% service charge %N — %%

steakhouse



