steakhou§§
TSIM SHA TSUI EAST

NEW YEAR'S EVE SET DINNER
Oleleame EDvinte: €7 Glass of Shampagne WERT - EFE—H

APPETISER §H#%

select one #EE—IE

HOKKAIDO SCALLOP CREAM OF FOREST MUSHROOM SOUP
spiced shrimp aioli, tempura crumbs, avocado, arugula with truffle, parmesan cheese
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PAN SEARED FOIE GRAS apple jam, focaccia toast, age balsamic  Add Supplement +$80
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MAIN COURSE F3%
select one #EE—I8

BONE IN IBERICO PORK RACK
herbs roasted potato, vichy baby carrot, cornichon tarragon sauce
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CHILEAN SEABASS
mashed potato, watercress, citrus caviar blanc beurre
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FILET DIANE
creamy wild mushroom, potato purée, mustard sauce
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USDA Prime Sirloin SIRLOIN 280g Add Supplement +$190
300-day grain fed, 2-3 weeks wet aged, potato, purée, watercress salad, beef jus
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72% CHOCOLATE CAKE raspberry sauce, salted caramel cream
2% K NERE M4l EE - JBEEETEE
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WINE PAIRING per glass &H#EHD
Nipozzano Chianti Rufina Reserva DOCG +$90 | Twinwoods Chardonnay +$90

HK$ 798 and HK998 per person #fir
6pm - 7:30 pm only HK$798/pp (first seating) | i - 6:00 2 7:30 | FALAEHESTO8 (ZF—1Hw)
8pm onwards HK$998/pp (second seating) i - 8:00 #E | E{ir AM4$998 (55 —Hig)

(with DJ Music NYE countdown @5k % ~ 3755 DJ E4E755) \

Prices are in HK$ and subject to 10% service charge. /74 [BrSLL 1 E RS —B 52



