APPETIZERS
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Classic Caesar Salad (Prepared at your tableside)
I (R R

@ Roasted Cauliflower Salad with Quinoa, Kale and Fig
BT TR RS M B R M R

7~ served with Smoked Scottish Salmon ‘Balik’ Style
Y% VA 988 08 T A% 86 R T 2L O =S

7~ served with Grilled King Prawn
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Boston Lobster Salad with Strawberry Gazpacho
crispy barley and micro herbs
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Herb Butter Baked Escargots with Mashed Potatoes
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Hot Melted Raclette Cheese with Air-dried Beef

boiled new potatoes, pickled onions, gherkin and roasted cherry tomatoes
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“Ceviche” Canadian Scallop with Cashews
tomatoes, hot basil and coconut sauce
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Jet Fresh Oysters (3 pieces or 6 pieces) Seasonal Price

Pilg kg (Z#aNH®)
7 Oven Baked * Rockefeller =+ HiEm
* Kilpatrick T N P K

Maryland Crab Cakes with Spicy Avocado Sauce
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Pan-fried Escalope of ROUGIE Duck Foie Gras with Balsamic Sauce
cherry and carbon crumble
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@ Vegetarian Dishes Signature Dishes ﬁ Spicy
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If You Have Any Food Allergies, Please Inform Our Staff
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SOUPS
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Lobster Bisque with Cognac
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Ox-tail Soup
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Chicken Velouté with Deep-fried Duck Foie Gras Bonbons
IR P KRS I AL ¥

Traditional Onion Soup
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GRILL & ROAST
T WM

Argentinian Entre Todos Porterhouse (1000g) (For two persons)

i i ZE Entre Todos L% T & 49\ (10003%) Wi H

Australian Ranger Valley WX Wagyu M9, Rib Eye (250g)
Grain Fed for 360 Days
M 3 Bl 360 HM9 Rl R IR P\ (2503%)

Australian Rack of Lamb, Rosemary Crusted
7 G 2

Boston Lobster (550q)
P L UEBE W (5505%)

French Yellow Spring Chicken
£ B i A

U.S. Prime Beef Tomahawk (1200g) (For three to four persons)
F B R B R U PN (120058 ) = R PUALH

7~ served with 2 choices of side dishes
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Creamy or Garlic Sautéed Spinach
4~ Spaghetti Aglio E Olio
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Onion Rings
K v 20
Steakhouse Fries with Parmesan and Truffle Oil
&2 1 K %

Multi-Coloured Tomato Stracciatella Cheese and Lemon Zest
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GRILL & ROAST
T W BB
U.S. Pork Chop (300g)
EEFEH (300%)

U.S. ‘Harris Ranch’ Prime Beef
% & ‘Harris Ranch’ &% 24 #\

Striploin (2509)

PE AP (2505)

Rib Eye (250g)

WIRH (250358)

Tenderloin (250g)

Ml (2507%)

All are served with Grilled Tomato and Roasted New Potatoes
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Creamy or Garlic Sautéed Spinach R T SR B D 9 S
Gratinated Broccoli with Cream Sauce < LM Ve fE R = BRI
Mac ‘N’ Cheese with Lobster Bisque pedie w E LSRR TN )
) Spaghetti Aglio E Olio & B AR
Onion Rings AREFN i
Steakhouse Fries with Parmesan and Truffle Oil PR 8 TS R
Multi-Coloured Tomato Stracciatella Cheese KIREMEER AT ST
and Lemon Zest
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Béarnaise Sauce Bt iR Cafe De Paris Butter
Black Pepper Sauce  Eit Classic Barbeque

Bourguignon Sauce AL Mushroom Sauce
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MAINS

Australian Blue Mussels in White Wine Sauce (1000g) 428
garlic bread
HlERMES OERER (10005)

Beef “Wellington”, Bordelaise Sauce (For 2 persons) 768
seasonal vegetables
Vel 8 A0 P % W S B PR R (LA

(Please allow 20 minutes for preparation 5% —.+ 47 %)

Braised Ox-tail in Red Wine Sauce 318
homemade mousseline potatoes
AL TEREARRES
Hazelnut Crusted Black Cod Fillet and Australian Prawn with Champagne Sauce 488

potato mousseline, vine of cherry tomatoes and garden greens
75 e B - e L o0 A0 £ 0 O W G T A T
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Pan-fried Whole Dutch Dover Sole (450g) 658
T J 5T 468 17 O 56 N AL (4505%)

Mixed Seafood in Lobster Sauce with Homemade Rigatoni Pasta 498

Canadian lobster tail, Australian prawn, Australian blue mussels,
Chilean seabass fillet and squids
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{Z& Jerusalem Artichoke and Black Truffle Pithivier 280
truffle foam, truffle pesto, green asparagus and maitake mushroom
PR 5 MR % 2 HE B P A it
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Whole Thermidor Boston Lobster 538
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