HARBOUR

GRILL

SET DINNER MENU

Smoked Haddock Fish cake
with lime yogurt sauce
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Hokkaido Jumbo Sea Scallop

pan-seared with French trout roe and lemon butter sauce
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Duck Foie Gras
pan-seared with grilled rum peaches and hazelnuts
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Half Boston Lobster Thermidor
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(Supplement 571 HK$80)
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Chestnut Soup
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Boston Lobster Bisque
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Slow-cooked Canadian Pork Loin Char-grilled French Yellow Chicken Breast
with black truffle jus with truffle jus
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Pan-fried Australian Barramundi Fillet Char-grilled Australian Stockyard Wagyu Beef Flap Meat
with creamy leek sauce with black truffle jus
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Slow-braised Australian Lamb Shank Char-grilled Australian Stockyard Black Angus Beef Tenderloin
, ‘fVith reg Vf“}{; sauce s with black truffle jus
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Daily Dessert
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Petits Fours
IR
Coffee or Tea
e B 2E
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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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