LUNAR NEW YEAR FIREWORHKS
“SIBERIAN CLASSIC CAVIAR,
AUSTRALIA WAGYY MS BEEF”
FOUR-COURSE CEAMPAGNE
SET 2INNER
30 JAN 20235
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=i BL,288 per PERSON

1 Caviar (10g) + 1 Starter + 1 Soup + 1 Main Course + 1 Dessert +
Free-flow Champagne and Beverages Package
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STARTER 58

World Seafood Tower J=EKigftis

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

BTERER - ISEASER - BERR  mPEeER  FEE%

Oyster Platter 4~ B
Normandie No. 2 (2 pcs) and Chef's Oyster Selection (4 pcs)
HEELBNo.2QE) R TABRLE (4 8)

Wagyu Beef Carpaccio with Caesar Salad and Pine Nut

FH AR HEENEGDERECAAS B1DIIN

Sautéed Escargot and Scrambled Egg with Truffle Paste
SEHRANEREDBE D)

SOUP 5
Beef Goulash Soup I N ANE KRS (Bl

Lobster Bisque JAT AR =B D]

MAIN COURSE 3¢

Australian Wagyu M5 Beef Sirloin Steak (160Q)

B M5 AAEPRSH\ (160 72) 181

Served with Red Wine Sauce, Herb New Potato, Italian Vegetable

ERDET  S8HE  BIRBHK

Braised Australian Wagyu Beef Cheek

1&BMA - EREEN 18]
Served with Gravy, Herb Mashed Potato, Italian Vegetable B2t » BEZES BRI

[B]- Contains Beef  =4&A [D] - Contains Dairy Products SIHE5
[N]- Contains Nuts  =%3R [P]- Contains Pork  =%&R [V]- Vegetarian &3
Price is in HKD and subject to 10% service charge [EEIBEFIE RFSUWNI—RIEE



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  HHE%E

Argentinian Grass-fed Beef Tomahawk (1.2 kg, for 4 persons)
FIREAESIN (1.2 2T ~ PURIAD) 181
Served with Herbs Gravy Sauce, French Fries, Broccoli EEEEEET « 21K - POd
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Oven Roasted Barramundi Marinated with Cirtus and Honey
ittt s iln
Served with Green Brassica, Carrot, Couscous B/)\&% « HE ~ JrIE/ K

Sautéed Shrimps Spaghetti
BRRRBERSAN ]

Served with Lobster Sauce, Tomato, Herbs, Onion, Butter
Bogetlest B/ R BE 8
Add-on FUKTHR

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

Pistachio Tiramisu
FINRR AR Z TS 1N

Cake of the Day (Additional $48)
< HBEEE (5500 $48) D1IN]

Champagne &% (Charles de Cazanove Brut N.V. ZSIEHTEHATI Bz

Wine B8 Selected Sparkling, White or Red Wine
BRI B ALA
Sake &7 Selected Sake ¥&32/50

Cocktail %2 Green Apple Highball &R+
Green Apple Syrup, Gin, Tonic
BHRRER 8B 50K

Mocktail Tropical Paradise Z\EK &
it gyiip i3 EEpi] Pineapple Juice, Guava Juice, Grenadine
Tt - BFOET - OIBER
Juice S5+ Orange Juice &>t
Coffee IUE Selected Coffee %&32=I0E
Tea % Selected Tea 1532t
[B]- Contains Beef  Z4A [D] - Contains Dairy Products 255862
[N]- Contains Nuts =% [P]- Contains Pork =% [V] - Vegetarian 2%

Price is in HKD and subject to 10% service charge EELIBHSIE REIMNI—IRIFE



