HARBOUR

GRILL

SET DINNER MENU

Spanish Octopus Confit
vitelotte espuma and romesco
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U10 Scallops
pan-seared with French trout roe and lemon butter sauce
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Foie Gras
Pan-seared with grilled rum peaches and hazelnuts
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Premium Salad Bar Half Boston Lobster Thermidor
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(Supplement 511 HK$20) (Supplement 551 HK$80)
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Chestnut Soup
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Boston Lobster Bisque
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Char-grilled Spanish 100% Duroc Pork Collar Char-grilled Australian Stockyard Wagyu Beef Flap Meat
with black truffle jus \ 5% 196 AL 22 4 305 R 4 B 00 4
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Pan-seared French White Cod Fillet Roasted Canadian Beef Prime Rib with Bone
chorizo, tomato and basil sauce EIlE KBS 4R
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Slow-braised Australian Lamb Shank with Red Wine Sauce Char-grilled Australian Stockyard Black Angus Beef
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Daily Dessert
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Petits Fours
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Coffee or Tea
nf kB 5%
iz HK$580 per person / 7{i7 HK$600 per person (Dec 21)

Subject to 10% service charge S fI— %52

Our food dishes and pastries are available in gluten-free and dairy-free options.
Please check with your server and do let us know if you have an allergy or any other dietary needs.
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