steé khouse
Tsim Sha Tsui East

Erecsfrue S Cunehe sipen

2 - course from HK$148 per person | 3 - course from HK$208 per person
RS HK$148 82 | =385 HK$208 it

APPETISER FER

(Select One #E{E—IH)

SLOW COOKED CAJUN CHICKEN SALAD

CENTRE CUT ICEBERG LETTUCE
romaine lettuce | cucumber pickled beetroot | cherry tomato creamy herb dressing | gorgonzola | pepperoni crumbs | herbs
caesar dressing 18T/ Vi SRIHAE 403E0H YIRUMEE R4SV BOR RS I RIRRHZ RN A R E
BEEF GOULASH SOUP STEAK TARTARE
parmesan cheese | rosemary croutons | mild spicy australian tenderloin [ truffle aioli | ciabatta
SIS EEEZ 1 BHaERL ik

G AR N o Radi ek i a2 TN

CRAB CAKE Add supplement %7717 +$58
coleslaw | tartar sauce Z&8f Gt VMESE

MAIN COURSE F3¢

(Select One #E§%—18)

WOOLOOMOOLOO CHICKEN SKEWER $148

LINGUINE BOLOGNESE $148
cajun spice french fries, chives & bang bang sauce wooloomooloo beef & pork minced sauce
AR RERHER - A& BEE

Wooloomooloo AR =k}
GARLIC PRAWN PASTA $198

PAN SEARED BARRAMUNDI FILLET $228
cherry tomato | tomato sauce | chives broccolini | mashed potato | roasted cherry tomatoes
e AU Rk, SRR T mango salsa FRUGE & RIAGERTE, B2, CRD
CAJUN PORK LOIN $258 GRILLED BEEF TENDERLOIN 170g $278
roasted herb potatoes | grilled apple slice | arugula salad | red wine mashed potato | asparagus | crab lump | choron sauce
sauce MR EMIAH A EHEEE , BUER , KFSO O, &LET

BB (170 70) BEA ~ A ~ B~ BEEMERT

GRILLED AUSTRALIAN SIRLOIN 260g HK$398
100-day grain fed | 2-3wks wet aged | mashed potato | red wine sauce
FIBBEMNIE LD (260 5) BB AL T

DESSERT I
( Add Supplement 551 +$60)

CREME CATALANA s fe oty |

BEVERAGE ADD ONS &g B
Freshly Brewed Coffee / Tea / Juices / Soft drinks B[IEZmE / HgE22s / 85t/ 75K +$20

Cappuccino / Latte / Mocha / Signature Mocktail Rk / Egnmmek / 2k / B e kS 22 g +$38

House Wine & Beer JEBE4T (& / B +$48

Subject to a 10% service charge. Please inform our staff of any food allergies. Fa/—/RFFE: - WIEHFITE#E » FFEFTEHIFCINIRIFEA S °



