steakhou
TSIM SHA TSUI EAST

chnér f“‘FL}'Mdfé EEE - Bt

3-COURSE SET DINNER
Available from 5.45pm — 8.oopm only HJE N4 5:45 £ fifp |- 8:00 L

APPETISER BgE#&%

(Select One #EfE—IH)

SMOKED SALMON CAESAR SALAD
parma ham chips, croutons, parmesan, Wooloomooloo Caesar dressing

M =LA EURUOE RS - etk - EREZ L - HyHE

CREAM OF FOREST MUSHROOM SOUP CRAB CAKE  ADD SUPPLEMENT 5371 +$60
truffle oil and parmesan green herb salad, mustard, tartar sauce
SRS RS RAAREEDH, SR B BRIV, TR, A

SAUTEED GARLIC PRAWN ADD SUPPLEMENT 5/ +$80

lobster bisque, garlic, sofrito Frad il f&F R, w1, HEfR T

MAIN COURSE F 3

(Select One #EfE—IH)

FILET OSCAR 180g
beef tenderloin 180g, jumbo crab meat with bearnaise sauce Eiga4-l11807 Eaa4-Hll, B A, PE¥E3E, BE 151

CRISPY PRESSED CHICKEN
duck mousse, capers, red chili flakes, crispy onion string FRAEE RIZE SEFTR4E ~ TR S - ALBRIEE ~ B E4%

PAN SEARED SALMON
crispy skin, watercress, grilled lemon &Rl = (i K, 75 74 3, YU iE &

AUSTRALIAN 200 DAYS GRAIN FED RIB EYE 340g ADD SUPPLEMENT i1 +$180
watercress & beef jus JHMN200 H 888 ARR3407¢ PEF3E, 4071

USDA PRIME SIRLOIN 340g ADbD SUPPLEMENT 5371 +$200
watercress & peppercorn sauce BRI 2FY (34057) PEE, BAHUT

SIDE DISHES ﬁa% (Select One HEfE—TH)

Lyonnaise Potato | Creamy Mashed Potato | Grilled Asparagus | Sautéed Wild Mushrooms
FEREF | BE | BEEE | WEE

D ESS E RT E‘H[llzllj (Select One #Ef%—IH)

BAKED CHEESECAKE WITH GUINNESS SYRUP TIRAMISU
Z e REEELE BARZ L84

Freshly Brewed Coffee or Tea IIHEEAS 551 Additional +$20
Upgrade to Cappuccino / Latte / Mocha 71RE 77zt / 28/ EEFE Fhn Additional +$30

1 RS HKS 778 per person
(A deposit of HK$200 is required to confirm your reservation 78/ HK$200 375 L i#EX 5T BE)

Prices are in HK$ dollars and subject to 10% service charge. FrBERIGBEAE L B N—REE




