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Lobster Culinary Delicacy

EIREREE

Appetizer Hi3Z HKD

Poached Rock Lobster Tail with Butter 180
served with asparagus lasagna

AR AR IR R I 0% T

Boston Lobster, Sword Fish and Caviar 240
on cereals in pea sauce

K THEE R ~ B BN B R TS O ST R R R
Soup &

Lobster Soup in Cioppino Style with Pea Broth 180
TR E 55

Main Course F3

Boston Lobster Thermidor 580
BIEZ LR L EREERR S

Boston Lobster with Green Curry Sauce 580

served with fruits and vegetables
B AR R R A O - A SR R R 3

Surf & Turf
Boston lobster and lamb loin on seafood risotto and caviar
S 1 T B e R =R AU G R ORI B R T

580

This Menu cannot be used in conjunction
with any discount or promotion offer

FHEAREMHEEER

GLUTEN FREE :‘ d’" VEGEN VEGETARIAN SUSTAINABLE SEAFOOD \“j”, CHEF RECOMMENDATION

All prices are subject to 10% service charge
R IR R S U — AR 7S
If you have any concerns regarding food allergies, please alert your server prior fo ordering

EETHEERYABEE SRR EANRE S > DEFEL 220



Appetizers
RIS

HKD
N1 Size Seasonal Oysters
\gw sautéed vegetables, beef mayonnaise and caviar 280
N1 B A BCMATSRE - FRERE RGEATE
Potato Dauphin with Mix Seafood and Vegetables 220
Argentine shrimps, octfopus, clams and scallops
AT B $2 20 5 Bo )R I R gk 2
Pan-fried French Duck Foie Gras 220
red fruit dark chocolate jam
EADEBISHICALERA T E
\w Caramelized Beef Bone Marrow, Chicken Soft Bone 220
\:1 Salad; Porcini and Beef Tartare
EREA B RO D~ A IF R A At At
Avocado Guacamole and Vegetable Garden Salad
B e 130
Soups
N=]
=
Canadian Lobster Bisque 120
radish and mini carrot
05 K BE 850Uk 5 e BE SR A RN H &S
Mixed Mushroom Cream Soup 120
m with truffle sour cream and croutons

e B % 55 P P R R = R e A AL

All prices are subject to 10% service charge
R IR R S U — AR 7S
If you have any concerns regarding food allergies, please alert your server prior fo ordering

EETHEERYABEE SRR EANRE S > DEFEL 220



Main Course

EX

Pan-fried Pork Loin

= (BRONZE AWARD WINNING DISH)

pork ravioli, spelt wheat, mini carrot and port wine sauce
BRI ABEESR - oKk - INHE KKET
(FHIRFIEER)

Braised Australian Beef Cheek
with mashed potato and red wine sauce

YR A4 g 9 1A P 2 2 R AL O

Pan-fried USA Snake River Farm M8 Beef Picanha

\MJ with pan-fried octopus, vegetables and red wine gravy
HR{EE SRF M8 4B &Y \BC &AL/ UNE ~ FER AL BT

16 Hours Slow-Cooked 12012

New Zealand Lamb Shank

roasted potato, berry jelly and goat cheese
1 16 /N R RIS BT - B R L

12 %+

French Spring Chicken

French beans and sautéed potatoes

EERHERABE R ERE

US Spiced Duck Leg Confit and Duck Foie Gras

with apple and truffle butter sauce

FEEUHESGHR ~ 7 FOIS A AC e 28 R B8 FO PR B8 A4 85

@ Roasted Vegetables and Quinoa

with artichoke, walnut, avocado and citrus sauce

IR R A - AT~ &tk FHER KRS

Tagliolini in Truffle and Mushroom Sauce
B 2y 2 4 T 8 i 4

‘ GLUTEN FREE dj" VEGEN VEGETARIAN SUSTAINABLE SEAFOOD \“j”, CHEF RECOMMENDATION

All prices are subject to 10% service charge
R IR R S U — AR 7S
If you have any concerns regarding food allergies, please alert your server prior fo ordering

EETHEERYABEE SRR EANRE S > DEFEL 220

HKD

430

480

580

430

380

580

320

380



Grill
A

Australian Porterhouse T Bone (for 2 persons
\“ ’] S SN T A ( P ) 4201
42 g7+
Canadian Excel Beef Rib Eye Steak 1207
NEN T QLSS =E7AN
12 %4
Grilled Australian Blackmore Wagyu Striploin
\V A b gyu Strip 12012
?k%/ﬁ/)'”*jm\ﬂ]q:ﬁf/?4:?/&
12 %4
Grilled USA SRF M9 Beef Chuck Eye Roll
() s y 801
FHEERH SRF M9 41 5 AR
8 &+
Aus\irgl\i}qn Lamb Rack 807
HIE N E 4
8 &+

All steaks are char-grilled served with roasted garlic, rosemary, roasted new
potatoes and red wine beef sauce, black peppercorn sauce and horseradish
cream sauce

DU RSy UBECRERT ~ ZKIET ~ BEMT B R AL 0T ~ BRHUT AR B BT

All prices are subject to 10% service charge
R IR R S U — AR 7S
If you have any concerns regarding food allergies, please alert your server prior fo ordering

EETHEERYABEE SRR EANRE S > DEFEL 220

HKD

1480

780

880

480

530
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‘ GLUTEN FREE dj" VEGEN VEGETARIAN SUSTAINABLE SEAFOOD \“j”, CHEF RECOMMENDATION

Fish and Seafood

R R

Halibut Roll
(SILVER AWARD WINNING DISH)
mashed purple potato and semi-dried fomato cream sauce

) g2 e L 8

(GRIGI/IBIA)

Pan-roasted European Dover Sole
mashed potato, spinach and baby carrot in butter sage sauce

BIBEOMNRE M BAlEC =22 ~ SRR R/ NH B AR ERET

Pancetta Cod Ballotine with Prawn
vegetables and citrus Jelly on beurre blanc herbs sauce

BAVE NG AR - R HREERE =T

Pan-roasted Atlantic Sea Bass on Vegetables
with walnut fruffle sauce

08 R P i R R RS R Bk AR R T

Seared Whole Canadian Lobster in Butter Korean Chilli
with vegetable mirepoix and lobster sauce

0 B 0 2 K BE M A A O i R AU e S R RE MR

Sides

[T 2
Garden Green Salad
champagne-vinegar dressing

FH D e & A I T

Sautéed Wild Mushrooms
Wb B B

Roasted Potatoes
JEE AT

Sautéed French Beans
garlic and butter

R Elii by - A

All prices are subject to 10% service charge

R IR 55 Wohn — AR 45 2%

If you have any concerns regarding food allergies, please alert your server prior fo ordering

EETHEERYABEE SRR EANRE S > DEFEL 220

HKD
380

880

420

380

530

70

70

60

60



Dessert

i

Caramel Mille-Feuille
with vanilla ice cream

B ERES L2 Wi ERE T

\w Mango and Passion Fruit Delights
\:i mango passion fruit mousse
with passion fruit ginger cream and vanilla panna cotta

R o & VS R o

Green Tea Opera

strawberry ice cream
LA W R T 1 AL R

Mi-Cuit (Preparation time: 15 minutes)
soft centered 70% valrhona chocolate cake
with vanilla ice cream

70% VALRHONA #oi ki T EREHFER EZRE (BUIEFREF 15 08#)

Your Choice of Movenpick Ice Cream (Two Scoops)
551 MOVENPICK L (R ER)
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3 GLUTEN FREE / VEGEN vsommu SUSTAINABLE SEAFOOD \“_-E’ CHEF RECOMMENDATION

All prices are subject to 10% service charge
R IR R S U — AR 7S
If you have any concerns regarding food allergies, please alert your server prior fo ordering

EETHEERYABEE SRR EANRE S > DEFEL 220

HKD

108

88

98

88

88



