HARBOUR

GRILL

EARLY SET DINNER MENU

Duck Foie Gras
pan-fried with apple compote and maple walnut
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or B¢
Sesame Tuna Akami
pan-seared with cucumber and mango salsa
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or B¢
Hokkaido Sea Scallop
pan-seared with French trout roe and lemon butter sauce
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or B¢
Boston Lobster Bisque
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Pan-seared French Monkfish
Neapolitan style tomatoes, olives & oregano oil
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or B,
Crispy Pork Collar Schnitzel
mustard caper sauce
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or B,
French Duck Leg Confit
truffle jus
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or B,
Char-grilled Stockyard Wagyu Beef Flap Meat
truffle jus
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Daily Dessert
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Coffee or Tea
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£fir HK$338 per person
Subject to 10% service charge S HI—fRE:
*Last order time is 7:00pm 574 F BEHG [ it I 7 HEIE

*All discounts are not applicable to this menu FTAH7H1{EHE A i 1

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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Unlimited sparkling & still mineral water at HK$30 per person
H A RAFTR ISR R LI A7 8:18 30 7T



