steakhouse

Tsim Sha Tsui East

FESTIVE LUNCH

Welcome Drink: A Glass of White Wine & @ B

APPETISER GEZ
select one #E{E—IF
Crispy Parma Ham and Melon Salad Steak Tartare JAR EEEHA A
rocket, aged balsamic sauce australian tenderloin, truffle aioli, ciabatta

HEREEE RS KBRECE I KHi2R, s T BONAAN ~ IABE i B - B

5 Add Supplement +$58 ‘
Crab Cake Butternut Soup roasted hazelnut, chives

coleslaw, tartar sauce #&6jf FCfthftri& /DR ST RS

MAIN COURSE F 3

select one EfE—IF

Smoked Salmon Eggs Benedict
poached eggs, smoked salmon, avocado, mixed vegetables, hollandaise sauce

E=XAWIEEE KEE - AHR - PUTEE T

Prawns Pasta Pan Seared Chicken Supreme
aglio olio pepperoncini and chili broccolini, herb roasted potatoes,
BB MR B AR & TRk honey- garlic demi glaze
o Seared Salmon Fillet TR B C B E T B a st
green peas purée, cauliflowers, Grilled Australian Beef Tenderloin 180g 5/ Add On +$68
red bell pepper sauce truffle potato purée, asparagus, crab lump, choron sauce

BRIZSCHEMN Fo5 20Je ~ BISEAE ~ 4DHUT JEBUNAII BCPAZEBE ~ 8% ~ B ~ R T/ hafar iy

Grilled Australian Ribeye 300g 7/l Add Supplement +$180
200-day, truffle potato purée, vichy baby carrot
BN AIRY 300 52 200 HEEE - IAFEZIRE ~ 4EBUE U NEREES

DESSERT &5
Red Velvet Soft Cheesecake blueberry sauce 4L 4445# S - E REALBE A58

COFFEE / TEA B[IEEIMHEEAS (+$20)
Upgrade to Cappuccino / Latte / Mocha F4J % -FAfiarst /5288 | FE-RunE (+$38)

BEVERAGE ADD ON g ifntc
Twinwoods Chardonnay +$80 | Cabernet Sauvignon +$80
Chiaro Prosecco DOC +%$65 | Cocktail of the Month +$68

HK$368 per person

Prices are in HK$ and subject to 10% service charge. 75 1815 LB FE R Si—R75 &

Available from December 25 - 27, 2026 and January 1- 3, 2027




