steakhouse

WAN CHAI

NEW YEAR'S EVE SET DINNER L/&V)/é/

APPETISER ©E#%
select one #EfE—IE

FOIE GRAS CREME BRULEE BERT AR B EE PUMPKIN & RED PEPPER SOUP E5JN&THUE

saffron pears, balsamic figs, mix berry reduction seafood ravioli, chives, olive oil
FRALERY | SEESEACE | B EE R ARER | HEE |

CITRUS CURED SALMON FHi&& =30 &

{ JUMBO LUMP CRAB CAKE #&¢jf
avocado cream, pickle cucumber, salmon roe,

green herb salad, mustard, tartar sauce
parsnip parfait, arugula salad BLEEDE | TERE | S
HRTEE | FEE N | =30 T | BREAEETE | KA 2%

i
R AR SR R Y
MAIN COURSE 13

select one #EE—IH
PAN SEARED SALMON FILLET éﬁﬁzjﬁﬁaﬂﬂ

BEEF TENDERLOIN 180g WITH HALF DUCK BREAST
macedonia de verduras, normandy sauce, FEAVERIAIN 180 7% Ao R EHRK

smoked herring caviar, arugula JEZEEEER | 5 curry carrot purée, sauteed mountain mushrooms,

S | EEAT | KETE red wine squce WINEHELE | WIEEE | 405

HERB CRUMBLED NEW ZEALAND LAMB RACK SEAFOOD RISOTTO WITH SALMON ROE
B e & SRR AFIREE =3CAF
baby asparagus, garlic confit, chives, cherry tomatoes, garlic flakes, chopped parsley,

mashed potato %] | HEFREE | MEFRE | B

lobster reduction E[EHf | rf | BEHEUT | 1S5RS

USDA PRIME SIRLOIN 280g & THERMIDOR TIGER PRAWN 2/l Add Supplement +$288
EETRKFE LI\ 280 3¢ FoA=NE LIRARE

mashed potato, red wine sauce 2% | 41T

R AR SRR Y

DESSERT iH 5L select one #EfE—I1F
HAZELNUT & CHOCOLATE OPERA CHEESECAKE =12kt
Bt iRElRERL pineapple cremeux, mix berries,
meringue chips, fruit gel
HEETHRE | E | EOfah oK

BRI
Ed

meringue chips, raspberry reduction sauce, pineapple
cremeux FEAMESH | 1BRAETE | HESHRE

WINE PAIRING &HE#TC
Nipozzano Chianti Rufina Reserva DOCG +$90 | Twinwoods Chardonnay +$%0
Chiaro Prosecco DOC NV +$80

HK$898 per person (first seating)

|
6pm until 7:30 pmonly (F—i#) |

HK$1,098 per person (second seating)
8pm onwards HK$1,098 per person (% i)
Prices are in HK$ and subject to 10% service charge. [Fra1ErsL &1 B R S —RE




