steakhouse

Tsim Sha Tsui East
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APPETISER FE#Z
(Select One #E§E—I1H)
TUNA TATAKI CENTRE CUT ICEBERG LETTUCE
daikon | sesame crust | ginger balsamic creamy herb dressing | gorgonzola | pepperoni crumbs | herbs
caesar dressing BSRUET 2 A o 2EE , =i , B0THES FEEEPE A )/ D LR Be R EIE SRR R A R &5
BUTTERNUT SQUASH SOUP STEAK TARTARE
roasted hazelnut | chives australian tenderloin | truffle aioli | ciabatta
HARKE NSRS T 5 & 2 AL AN e eyt =2 o)

CRAB CAKE Add supplement %7717 +$58
coleslaw | tartar sauce &8 ot fi% /b

MAIN COURSE F3%2

(Select One #E§%—I18)

WOOLOOMOOLOO CHICKEN SKEWER $148 LINGUINE BOLOGNESE $148
cajun spice french fries | chives | bang bang sauce wooloomooloo beef & pork minced sauce
JEREN R FEBHEM - YIEE - B Wooloomooloo [A#E i =i
FOIE GRAS & MIXED MUSHROOM PASTA $198 PAN SEARED BARRAMUNDI FILLET $228
foie gras cubes | black truffle paste ratatouille | tomato anchovy sauce
A MES| U SN EAUGE B A, IRt
SLOW COOKED ROASTED CHICKEN SUPREME $258 GRILLED NEW ZEALAND GRAIN FED RIBEYE 220g $278
curry carrot purée | roasted potato | rosemary jus truffle mash potato | baby carrots | red wine sauce
1@ AR e S, ke, whikE T FERTERIAIRD\ 20 78) BfAEEER, NHE -~ 4DET

GRILLED AUSTRALIAN SIRLOIN 260g $398
100-day grain fed | 2-3wks wet aged | mashed potato | red wine sauce
FIEBNFE AP\ (260 57) BLBZ AL+

DESSERT #HH
(Add Supplement 551 +$60)

CREME BROLEE Azt fEimEE

BEVERAGE ADD ONS 5 EE8x 5 L
Freshly Brewed Coffee / Tea / Juices / Soft drinks B[IEEmE / HgE2%s / 85t/ 35K +$20
Cappuccino / Latte / Mocha / Signature Mocktail Rk / SEgnmek / 2 ok / B kS 22 g +$38

House Wine & Beer &84T (& / 55 +$48

Prices are in HK dollars and subject to 10% service charge. Please inform our staff of any food allergies.
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