steakhouse
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Lestive lwc/é’é’ﬁ%ﬁf@%

APPETISER 5gE#%
select one #E{E—1H
GRILLED HERB PRAWN FEE & AR CONFIT CHICKEN SALAD ji#t g yhe

romesco sauce | herb salad | grated walnut mesclun green | cucumber | cherry tomato | chorizo
tomato salsa ZE5M=E | FEIVE | AbkiE | BHI5H prosciutto ham | french dressing i bEES: | HIK
AT | BRARS | IHE KRR | JEROVET
SMOKED SALMON WITH TOAST #E=3f
capers | orange segment | chopped shallot |

arugula | balsamic glaze e | e e
M | o | SR | K | R RERSLR [ AR | it

CRAB CAKE %t
green herb salad | mustard | tartar sauce

SOUP &
POTATO LEEK bacon bits | crouton | olive ail
REES iy | ek | S

MAIN COURSE E3

select one #EiE—TI5

GARLIC SCALLOPS PASTA ## &% 7B/ AUSTRALIAN WAGYU BEEF BURGER
cherry tomatoes | garlic flakes | chives brioche bun | emmental cheese | bacon | onion rings
B | AR | R BRSO e+ | ER |k
GRILLED CAJUN PORK LOIN PAN SEARED SEABASS FILLET
roasted herb potatoes | broccolini | arugula salad champagne sauce | sautéed veggie medley | herb salad
redl wine sauce LI LB RIREER ERURANN w00 | | st | B
IBEEET | MM | KEs 0 | 40T

GRILLED NEW ZEALAND BEEF TENDERLOIN 170g DUCK LEG CONFIT WITH PLUM GLACE SAUCE
crushed potato | asparagus | crab lump | beamaise sauce mashed potato | french bean | mixed mushroom | garlic

SERRETERE AN 170 52 Herervs(r | e | BN | s ETUHETIRERECHS T AT 2% | TRBT | M | i

iEf Add Supplement+HK$58

Chef’s Recommendations 100-DAY SIRLOIN 250g WITH FOIE GRAS mashed potatoes | red wine sauce

(Fr7777) 100 REREAPEA4P\ 250 52 BoBBHT 2% | «Umt
#Ef1 Add Supplement HK$180

COFFEE / TEA B[JEEIIYEEER Additional i +$20
Upgrade to Cappuccino / Latte / Mocha (5511+$38) FH4RZE FAGE 3 /288 / FERuk

DESSERT &H i
select one #E$E—1H Additional 51 +$60
VANILLA MOUSSE VELVET CAKE CREME BRULEE
pistachio crumbs | mixed berries | orange tulie mixed berries
T EIRCRORBRERRS LT | 45 | BIEIUR Haft B RIEBER it

HK$388 per person &z

Prices are in HK$ and subject to 10% service charge. & [BrE LUE B E RS 11— R 752
Available from December 25 - 27, 2026 and January 1-3, 2027




