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Live Lobster & Foie Gras Feast

EREl - IRHRE

Appetizer FHjsEZ

French Duck Foie Gras Mousse Ball 160

black cherry sauce, shallot and coconut sauce
E BTG A R A BKEC L E 4 - 2 A1

Canadian Lobster and Fruits Skewer 180

with Caviar on Shallot Pearls
mango emulsion, cucumber foam

MEREBOKRFEBEATE  ©ZE - CRERF VLR

Soup =
Canadian Lobster Bisque 140
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Main Courses F 3

Canadian Lobster Thermidor 480
spinach and crispy potato

R CHIEPN: L T 4L E N o8 SRS

Linguine with Canadian Lobster 480

cherry tomato and green asparagus sauce
IEFN LY R =Gl SRS Pa

Pan-fried USA Snake River Farm
Wagyu BMS7 Beef Chuck Flap
with seared Hungarian duck foie gras, 8 %+

crispy potato and caviar
FHATERE] SRF BMS 7 f14+/5 HEc & A FIIS AT - Be 2 B Rl A T8

8oz 780

This offer cannot be used in conjunction with other promotion discount

388 R 1 L A R R

GLUTEN FREE qp VEGETARIAN DISH @CHEF RECOMMENDATION

All prices are subject to 10% service charge
RS — H 75
If you have any concerns regarding food allergies, please alert your server prior to ordering

ERTHEEGYHBBUIE - FH0EREA RS S - DUEE 2520k



Appetizers
AIISE

Mixed Seafood with Caviar, Fruit and Vegetables 220
lobster, octopus, hamachi, tuna and oyster

MESRBEEECRE B A T KRB (BEIR - JUNE - JhE & BEaRE)
Hokkaido Scallop with Turkish Sea Bass Mousse 220

grapefruit, pineapple and cheese foam
JLEERN TR - H R 54k - P~ SRR Z IEK

Pan-fried French Duck Foie Gras 220
red fruit dark chocolate jam

T RULEBIIG AT BC AL B AR & 1 8

Australian Full-blood Wagyu Beef Tartare 240

green asparagus and caviar
TBUN & R A A=l B O 5 B R SO B AT

QP Avocado Guacamole and Vegetable Garden Salad 130
Al SR R D

Soups
N =]
Vel
q}g Forest Mushroom Soup 120
truffle sour cream and porcini

B 5 oA B8 SRR K AT

{{'B Onion Soup 120

emmental cheese toast
EHERSEZ L1

GLUTEN FREE @ VEGETARIAN DISH @CHEF RECOMMENDATION

All prices are subject to 10% service charge
AW — ks &
If you have any concerns regarding food allergies, please alert your server prior to ordering

ERTHEEGYHBBUIE - FH0EREA RS S - DUEE 2520k



Hhong heng.

Cobary
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Main Course
F3¥
Pan-fried Pork Loin
(BRONZE AWARD WINNING DISH)
pork ravioli, spelt wheat, mini carrot and port wine sauce

BRFNECHEARAES ~ 2K~ NLEE KT
(HBRGHEER)

Braised Australian Beef Cheek
mashed potato and red wine sauce

8RN A i 9 1A i 2 2 R ALUR O

Pan-fried USA Snake River Farm M8 Beef Picanha
with pan-fried octopus, vegetables and red wine gravy
HRIEE SRF M8 A i Bo & A/ UTURL ~ BB 58 AL e+

16 Hours Slow Cooking 1201

New Zealand Lamb Shank
roasted potato, berry jelly and goat cheese
B 16 /N FEREICEZE Y - BEEWENRFEALZ L

12 4

French Spring Chicken

French beans and sautéed potatoes

FEBRERLEEBE R ERE

Tagliolini with Canadian Whole Canadian Lobster

in lobster sauce with caviar, cherry tomato and asparagus
JREMERFEERLNEMECFERT -~ HEATE - HEMKES

GLUTEN FREE @ VEGETARIAN DISH @CHEF RECOMMENDATION

All prices are subject to 10% service charge
AW — M s
If you have any concerns regarding food allergies, please alert your server prior to ordering

ERTHEEGYHBBUIE - FH0EREA RS S - DUEE 2520k
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Steak Promotion On The Grill
A |

USA Top Choice Beef Tomahawk Steak 2807 1380
(for 2 persons) N
S E R AT\ (R L) 28 Z 4
Canadian Excel Beef Rib Eye Steak 12027 780
NS S| RESE AN

12 2%+
Grilled Australian 1207 880
Blackmore Full-blood Wagyu Striploin N
1% N L R 47 % 12%E
Grilled Australian M5 Wagyu Beef Chuck Roll 80z 430
HIEHEMN MS FI4-4= N 5 AT

8 %+
Aus\irgl\i'qn Lamb Rack 80z 530
TG HEM=FZ

8 %+

All steaks are char-grilled served with roasted garlic, rosemary, roasted new potatoes
and red wine beef sauce, black peppercorn sauce and horseradish cream sauce

DL RSB PUREC B ~ KB ~ B B R AL A A0 BUT RER = ARt

GLUTEN FREE @ VEGETARIAN DISH @CHEF RECOMMENDATION

All prices are subject to 10% service charge
RS — H 75
If you have any concerns regarding food allergies, please alert your server prior to ordering

ERTHEEGYHBBUIE - FH0EREA RS S - DUEE 2520k



Fish & Seafood

Halibut Roll

(SILVER AWARD WINNING DISH)

mashed purple potato and semi-dried fomato cream sauce
tb H G R Z A i E2 3% it = BE T

(SREEB )

Pan-fried Netherlands Whole Dover Sole
with lemon butter sauce and vegetable tart

A T JER (PR 1o ol FE R 5 TG PR A A O R B S B

Pan-fried Chilean Cod Fish and King Prawn

roasted corn, fava bean and mariniere sauce

ERUE S B e RIRECE SO ~ BERFHEERT

Pan Roasted Atlantic Sea Bass on Vegetable
with walnut fruffle sauce

0B R PE i R R B S R S kAR R

Sides
Bosk

Garden Green Salad
champagne-vinegar dressing

FH [0 R i 75 1 I

Sautéed Wild Mushroom
Wb B B

Roasted Potatoes
JEEAT

Sautéed French Beans

Garlic and Butter
T A AR
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GLUTEN FREE @ VEGETARIAN DISH @CHEF RECOMMENDATION

All prices are subject to 10% service charge
AW — ks &
If you have any concerns regarding food allergies, please alert your server prior to ordering

ERTHEEGYHBBUIE - FH0EREA RS S - DUEE 2520k
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Dessert
EH i

Caramel Mille Feuille 108

with vanilla ice cream
EHeERES L EN &I ERESRE

@ Mango and Passion Fruit Delights 88
mango passion fruit mousse
with passion fruit ginger cream and vanilla panna cotta

Frto & VS R o

Green Tea Opera 98

with strawberry ice cream
Sk OB SRR FC - 2 AL SR

Mi-Cuit (Preparation time: 15 minutes) 88
soft centered 70% valrhona chocolate cake
with vanilla ice cream

70% VALRHONA ®LL R T EREFEEREZRE (RIERRF 15 57)

Your Choice of Movenpick Ice Cream (Two Scoops) 88
E s MOVENPICK b (Wi Bk)

GLUTEN FREE @ VEGETARIAN DISH @CHEF RECOMMENDATION

All prices are subject to 10% service charge
AW — M s
If you have any concerns regarding food allergies, please alert your server prior to ordering

ERTHEEGYHBBUIE - FH0EREA RS S - DUEE 2520k



