OMAROO

GRILL & ROOFTOP BAR

)
NEW YEAR’S EVE SET DINNER

APPETISER J&#%

select one #&—

Sashimi Grade Swordfish Ceviche Cream of Forest Mushroom Soup (V)
charred corn, mint, tiger milk, avocado wild mushroom duxelles, truffle oil
BIRERFIBEEOR ~ i~ 21 - 4hE BRRER BPEE - IAEEH

Seared Rougié Foie Gras FH{ Rougié S&ft
brioche toasted, pear chutney, aged balsamic BoitA EEAR L ~ FERLEIE K fiiF TR

MAIN COURSE F:¢

select one #&—

Bone in Iberico Pork Rack #55& (FELFoE B L8R
potato gratin, caramelized banana shallot, cornichon sauce Bt E{F% « T EIZE KT

Chilean Seabass £7F]/SfiE /&
jumbo crab lump, lobster hollandaise B4 ARE P K FE 8T T

Duo of Beef fEIREF4A
12hrs Slow Cooked Wagyu Beef Cheek and Beef Tenderloin 180g 12 /NF&E RS- EIERA S 180 T4

potato purée, char-grilled asparagus, red wine sauce fit %% - fRFEEE] ~ 40T

200-Day Rib Eye 340g 200 EKHERH\ (Add on i +$190)
crushed potato, watercress salad, five peppercorn sauce FCEEREZAF - PEESE /D N T B siio+

300 Day USDA Prime Sirloin 340g 300 XEBTE&RE S\ (Add on Hifit +$258)
crushed potato, watercress salad, mushroom mustard sauce FCERIFEE T ~ PEESE/ D R R E

DESSERT &

72% Chocolate Cake 72%% 1 J15EAE
salted caramelized sauce, strawberry mousse [/ S LS K +- 2 IH ARz

WINE PAIRING &/H#HES
Nipozzano Chianti Rufina Reserva DOCG +$90
Twinwoods Chardonnay +$90 | Chiaro Prosecco DOC NV +$80

HKS$ 1,098 per person 1

6pm - 7:30 pm only HK$898/person (first seating) 8.pm onwards HK$1,098/person (second seating)
B I 6:00 % 7:30 | A EK$898 (5E—im ) ife I 8:00 8 | &A1 &W5$1,098 (55 —#x)

(Must return the table on time) (with DJ Music countdown at the Rooftop Bar)

(V) Vegetarian Dish ZF &zl
Prices are in HK$ and subject to 10% service charge. B [ER& LS FE R S — R FE



