HARBOUR

GRILL

National Day Set Dinner Menu
October 1, 2026

Colossal Blue Crab (ake & Hokkaido Sea Scallop & Salmon Gravlax

pan-fried with avocado tomato salsa and hazelnut butter
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Boston Lobster Bisque
Kt TH FE W5

Hali Boston Lobster Thermidor
= L rE iR (F5)

Pan-iried Atlantic White Cod Fillet

asparagus and shellfish foam
# FOE B E 8 SO A BB SRR
or B¢
(Char-grilled Canadian Pork Rack

baby vegetables, potatoes and truffle jus
FRBENMZE RFEE LR SRR LG R ZRM & T
or B¢
Char-grilled Australian Angus Beei Tenderloin
baby vegetables, potatoes and truffle jus
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* * * * * * * * * * * * * * * * * *

Cherry Pistachio Cake with Pitaya and Pineapple Sorbet
B E T BEOO R G e ECOK BE RO S

Coffee or Tea

o ik B 5t

41z HK$780 per person
Including a glass of sparkling wine £ —Ff5E 5

subject to 10% service charge 5 flI— AR 752

Our food dishes and pastries are available in gluten-free and diary-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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