HARBOUR

GRILL

Celebration Menu
ERMESR

Seaiood Platter ;5 £ $t #8

Grilled Whole Boston Lobster 5 5 & &€ & + & % &
Colossal Blue Crab Cake & 71 & % g}
Pan-seared Scallop & Rl #%

Grilled Spain Octopus 5% ¥ 7 31 7 J\ /Tl &

Soup =

Boston Lobster Bisque % + @& 3 ik 5
or =k

Truffle Cappuccino #2 & = B 5

Suri & Turl ;& PE € £

White Cod Fish B & &

and &

Black Angus Tenderloin USDA Prime Rib Eye Australian Lamb Rack Chuck Flap Gold Label 9+
2 1% 8 4 4 E B AR 4 I BOM = BF +EBER

(Select one B3E—%)

Side Dishes &g 3%
Wild Mushrooms Mixed Vegetables Green Asparagus
pOR JUR IS SES
Potato Au Gratin Fondant Potato French Fries
TErREERE HhBEBkE e

(Select one B3E—%)

Dessert & &

Signature Cake 13 & & #x%
(half pound %)

A complimentary glass of sparkling wine for each person is included
BEUNEXEdREB=ZHA M BER

HK$1,880
(2 persons MifiL)

Subject to 10% service charge BhI—RFEE



