steakhouse

Tsim Sha Tsui East

CHRISTMAS DINNER MENU
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APPETISER §H#%

select one #EE—IE

IBERICO HAM SEARED HOKKAIDO SCALLOP Add Supplement +$90
mesclun mix, tomato, ponzu vinaigrette, bacon wrapped, wasabi pea purée, salmon roe
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LOBSTER BISQUE lobster meat
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MAIN COURSE F3%
select one #EE—I8

CRISPY PRESSED CHICKEN
lemon marinated, braised brussels sprouts, chestnut stuffing, cranberry jelly, chili capers sauce
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PAN SEARED SEABREAM
parsnip purée, sautéed spinach, saffron lemon butter sauce
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BEEF ROSSINI
beef tenderloin 180g, pan seared foie gras, potato purée, beef jus

AP\ 180 AMBCERIBHT - 2 - Bhrt

USDA Prime Sirloin 280g Add Supplement +$190
300-day grain fed, 2-3 weeks wet aged, truffle potato purée, watercress salad, peppercorn sauce
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DESSERT /i
DARK CHOCOLATE MOUSSE CAKE caramel walnut sauce, raspberry cream
RITFESIRGERE FCREIZE - L ThR

WINE PAIRING &HE#TC
Nipozzano Chianti Rufina Reserva DOCG +$90
Twinwoods Chardonnay +$90 |  Chiaro Prosecco DOC NV +$80

HK$898 per person

(two seating arrangements)

Prices are in HK$ and subject to 10% service charge. A 1E1&LLE S E R AU TIT—H 75
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Available from December 24 - 26, 2026



