=AY SIS ror Person

1 Starter + 1 Soup + 1 Main Course + 1 Dessert + Free-flow Beverages
18R+ 15+ 1 T+ 1 86 + BRAGISTEER

Additional $68 for 2 Glasses of Premium Wine Pairing
S0 $68 BIZ M B E #2015 Ao RS

World Seafood Tower BBEKGH IS

Boston Lobster, Canadian Snow Crab Leg, Sake-marinated Abalone
South China Sea Prawn, French Sea Whelk

BTERER - ISASER  BEER  BPEBER  AEE%

Sauvignon Blanc - Fresh Lemon and Guava, Light Easy Drinking

Oyster Platter “FisH#E

Normandie No. 2 (2 pcs) and Chef's Oyster Selection (4 pcs)
HEFEFBNO.22E) R IEEELR 4 €)

Sauvignon Blanc - Fresh Lemon and Guava, Light Easy Drinking

Wagyu Beef Carpaccio with Caesar Salad and Pine Nut
AR A EECDERE A S BIMN

Vermentino - Green Apple and Lime, Creamy

Sautéed Escargot and Scrambled Egg with Truffle Paste
BEHZEANBEHIATEE D]

Beef Goulash Soup I N ANE KRS (Bl

Soup of the Day RHES

Australian Wagyu M5 Beef Sirloin Steak (160 g) (Additional $68)
B M5 FA-PRBHN (160 52) (530 $68) (81

Served with Red Wine Sauce, Herb New Potato, Italian Vegetable
BADET - BBHE - RBHK

Syrah and Grenache- Blackcurrant and Pepper, Spicy Full Body

Braised Australian Wagyu Beef Cheek

1R E A 8]

Served with Gravy, Herb Mashed Potato, Italian Vegetable B2t « BB 2B » BT EHX
Merlot - Berry and Plum, Fruity

[B]- Contains Beef =R [D] - Contains Dairy Products SIHE5
[N]- Contains Nuts S8R [P1- Contains Pork  =%&A [V] - Vegetarian &3¢
Price is in HKD and subject to 10% service charge EELIBHSIE REIMNI—IRIFE



Oak Wood and Rosemary Smoked Argentinian Grass-fed Beef Tenderloin Steak
with Asparagus (300 g, for 2 persons)

RIKERAF IR PIRE MY\ K8 (300 52 ~ WANIAD) 81

Served with Herbs Gravy Sauce, Seasonal Root Vegetable BEEE BT « FHESE

Merlot - Berry and Plum, Fruity

Argentinian Grass-fed Beef Tomahawk (1.2 kg, for 4 persons)

PIARIEA N (1.2 AT ~ PURIAD) B
Served with Herbs Gravy Sauce, French Fries, Broccoli EEE &t « 21K - PO
Merlot - Berry and Plum, Fruity

4

16

Oven Roasted Barramundi Marinated with Citrus and Honey

%ﬁ*ﬂa%%%gmﬁnn
Served with Green Brassica, Carrot, Couscous B2/\&32 « H45 ~ dt3E/J K
Vermentino - Green Apple and Lime, Creamy

Sautéed Shrimps Spaghetti

BRRBERR AN D]

Served with Lobster Sauce, Tomato, Herbs, Onion, Butter
RSt~ B FE - BE 8

Sauvignon Blanc - Fresh Lemon and Guava, Light Easy Drinking

Add-on KT HR

Pan-fried Foie Gras (1 pc) (Additional $68)
BRUSH (1 #5) (5310 $68)

Black Forest Cake
ERMERE 01N

Cake of the Day (Additional $48)
EHEESER (300 $48) D1N

Wine B8 Selected Sparkling, White or Red Wine
*Fﬂ _L/@/@ E/@ %\I/@
Sake ;508 Selected Sake {550

Cocktail 27 Green Apple Highball S#R+i+]
Green Apple Syrup, Gin, Tonic
BHIRRER 8B - 5/0K

Mocktail Tropical Paradise 5k
s =P s=gvii] Pineapple Juice, Guava Juice, Grenadine
Bt BOBT - OIBEER
Juice 5+ Orange Juice &5t
Coffee UWE Selected Coffee %&32=I0E
Tea ¢ Selected Tea f&#2%
[B]- Contains Beef  Z4A [D] - Contains Dairy Products 255862
[N]- Contains Nuts  =%3R [P]1- Contains Pork %A [V]- Vegetarian &3

Price is in HKD and subject to 10% service charge [EELUSHEFE —ARIZE



