steakhouse

Tsim Sha Tsui East
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APPETISER GER%
select one #E{E—1H
Roasted Cherry Tomato & Classic Leek and Potato Soup (V)
Mozzarella Salad with rosemary croutons
rocket, aged balsamic sauce KM ATREF S (BER) MLk Ehea ek
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Steak Tartare
australian tenderloin, truffle aioli, ciabatta
CrabCake i eompremet BB SO - FATB R H
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MAIN COURSE F3
select one #E{E—1H
Prawns Pasta $218 Pan Seared Chicken Supreme $268
aglio olio pepperoncini and chili broccolini, herb roasted potatoes,
B PR A R AR & B ARU D honey-garlic demi glaze
ERURRIEER BCrb it & BB B EET
Pan Seared Salmon Fillet $238
green peas purée, cauliflowers, Grilled Australian Beef Tenderloin 180g $298
red bell pepper sauce truffle potato purée, asparagus, crab lump,

BRI=CAM FoE 2R ~ MISE(E ~ 400 choron sauce ¥EBUMNA-AT 180 EATZEE ~ EET
BEIAEIE AT 1

Grilled Australian Sirloin 260g $418
100-day grain fed, 2-3 weeks wet aged, mashed potato, peppercorn sauce

EBOMPE 24P\ 260 52 HEET ~ 2-3 B HIRAPE - BLEE ~ BT

DESSERT #H 54
(Additional 551 $60)

Mango Mousse Cake TR E4ATERE

BEVERAGE ADD ONS #5#EE8% 5 nHC
Freshly Brewed Coffee / Tea / Juices / Soft drinks Bigzmm / Hise 45 / it / 35K +$20

Cappuccino / Latte / Mocha / Signature Mocktail stk / e / st ok / F5 a8 SRS BERE +$38
House Wine & Beer jgiearam /ms +$48 | Chiaro Prosecco s +$65

Prices are in HK$ and subject to 10% service charge. & [BrE LUE B E R 11— R 752

Available from November 30, December 1-4, 7-11, 14-18, 21-24 and 28-31st




