HARBOUR

GRILL

SET DINNER MENU

Spanish Octopus Confit
potato espuma and romesco
PEE S E JUN SRS 2 B AKE 2 &
or 5¢
Hokkaido Jumbo Sea Scallop
pan-seared with French trout roe and lemon butter sauce
FARILB B2 % 7 £ 5 B UL 88 Ak Bc & & 4l 0t
or B¢
Duck Foie Gras Terrine
with black truffle, brioche and fresh fig jam
WA ARMAERRBER AR E R EILRE
or B¢
Half Boston Lobster Thermidor
ZhRERGS
(Supplement 51 HK$80)
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French Onion Soup
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or
Boston Lobster Bisque
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Grilled Spanish Iberico Pork Pluma Pan-seared French Barbarie Duck Breast
with chimichurri sauce with black berry sauce
1% 7 BE OF 1 5L B 56 D R AR A2 5 & AUA B E eI B ic R & T
or 5, or B,
Sole Milanese with Caper Butter Sauce Char-grilled Australian Stockyard Wagyu Beef Flap Meat
ok 1 =X BE IR 2 B B & A 0t with black truffle jus
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or 5 or B,
Oven-roasted Australian Lamb Loin Char-grilled Australian Stockyard Black Angus Beef Tenderloin
with truffle jus with black truffle jus
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(Supplement 5jj1 HK$100)
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Daily Dessert
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Petits Fours
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Coffee or Tea
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iz HK$580 per person
Subject to 10% service charge 53—k #%

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.

EMWEBUREHESENRIERZEE AETHEERYABYREBNTOEMRETER - FRMERBAREE - LMEFLZEZH -



