
SET DIN NER
3 - Course  S e t  Menu (Appe t i se r  o r  Midd le+Main+Des ser t)  HK$888 per  person

4 - Course  S e t  Menu (Appe t i se r +Middle+Main+Des ser t)  HK$988 per  person

A PPETISER

MIDDLE

M A I N COU RSE
A ccomp an ie d by a c ho ice o f  s id e & s auce

DESSERT 

CHOCOLATE BROWNIES [N][V]

70 % Dark Chocolate Ganache, Vanilla Gelato

NEW YORK CHEESE CAKE [V]

Berries Compote, Raspberry Sorbet

Signature   [V] Vegetarian   [G] Gluten Free   [D] Dairy Free   [SS] Sustainable   [N] Contain Nuts   [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements .Prices are in HKD and subject to 10% service charge.

WAGYU STEAK TARTARE [G]
Parmesan Fries

FRENCH ONION SOUP
Gruyère, Thyme,

Puf f Pastry

TAI PAN CRAB CAKE [C][N]
Alaskan Lump Crab, Romesco,

Almond &Baby Leaf, Grilled Lime

SCALLOPS GRATIN [C]
Truf fle Mornaise, Leek, Guanciale,

Comté Cheese

LOBSTER BISQUE [C] 
Lobster, Tarragon, XO Brandy

CRAB LINGUINE [C][SS]
Squid Ink Linguine, White Wine Sauce, 

Sof tshell Crab, Clams

SI DE DISH

Truf fle Mac & Cheese [V] / 

Parmesan Fries [V][G] / Sautéed French Beans [V][N][G] /

Garlic Wilted Spinach [V][G][D] / Potato Puree [V][G] / 

Grilled Asparagus [V][G]

SAUCE

Bordelaise / Chimichurri [V][G] / Truf fle & Mushroom /                 

Rosemary / Dill Cream Sauce [V] / Béarnaise [V]

U PGR A DE OP T ION

SEARED FOIE GRAS [SUPPLEMENT $120]

GRILLED GIANT PRAWN [SUPPLEMENT$160]

MURRAY CAVIAR  [10G] [SUPPLEMENT $200]

GRILLED HALF BOSTON LOBSTER [SUPPLEMENT $260]

CU R AT ED BEEF SEL ECT ION
M5 Wa g y u s e l e c t e d by Rang er s  Va l l ey  f rom Q ue ens l and ,  Aus t ra l ia 

F ROM T H E GR I L L

ATLANTIC SUSTAINABLE SALMON FILLET [SS]

DOVER SOLE MEUNIÈRE [G]

AUSTRALIAN LAMB CHOP (3 BONES) [D]

CORN-FED SPRING CHICKEN [D]

CANADIAN PORK TOMAHAWK [D]

[SUPPLEMENT $80]

STRIPLOIN[D]                    RIB EYE [D]           TENDERLOIN[D]


