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20 RED PRAWN TARTARE_$450 (LIMITED)
white grape / cucumber / sour dough / lemon peel
BEER/ %)ﬁiﬁ‘iﬁ@ / BIETHER
IRBEIRIETE (R

) (& KALUGA QUEEN IMPERIAL CAVIAR AND SEA URCHIN TART 10g/$1200
champagne / lemon / chive / créme fraiche
EEET / BEER /RRE /AR
IMPERIALTF 2R FEBIEE

2 M & fo THAI LOBSTER $1500
half Canada HPP Boston lobster / red curry / sago / cilantro / hazelnuts
ANEE KHPPAE B T 1EAEMR / ALWNME / A K / B3R / BR

FTIEERER —o)

(= % CRAB CAKE_$800
tomatillo / daikon / lemon verbena / lime
EEEERTER / 5%%% [ ERERRE / &g
Z

et

" BEEF TONGUES $850
baby carrot / Sichuan pepper / fig / garlic
FEET /M / BER /7R
A s

TUNA $550
mugi miso / red daikon / yam / Japanese sweet and sour sauce
ZIRNE / AIRIR / WL2E / B =4FER

2 M fo TIGER PRAWN_$800
onion / anchovy / romesco / seaweed
FECR / .ﬁ&i@\/ FUEFEHRLE / iBiR
BRI

/M SEARED SCALLOP_$800
corn / coriander / yuzu / choriz
ERK/BFR/ T/ BT EES

HRITH
HAER FEEF TRER BASFH itEE

BEEER  DXFRE M4n &F - foznm
AEREEASMN—HEL EHRER) | KREFVNE AEEREMRERERKA200+10% subject to 10% service charge
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MAIN COURSE

2 LIVE LOBSTER $2600 (LIMITED)
garlic and chili sauce / tarragon / radish / carrot / clam
%?ﬁ%ﬁ%%(%ﬁ%/ﬁ%/ﬁ%/%m
R TIEEREIR (REME)

" U.S. DRY-AGED 30 DAYS LAMB CHOP $2200 (LimiTED)

coffee sauce / sweet potato / brussels / plum / mint

UIREIE T / S /AT HE / i/ B
VBV SEEEZ T EAEK 30 KFHE (REAE)

% & KAMALAN PORK CHOP $1200

dijon mustard / mushroom / apple jelly

IR/ B/ ARE
BIERAET B IR k. o

% & SEASONAL FISH $1700
mullet roe / swordfish roe / bell pepper / white wine sauce / dill oil
BRaT /ER00/ HEE / BilE / RER

ZEER

% 8o HUALIEN YULI DUCK BREAST $1000
baby beetroot / almond puree / potato pavé / duck and cherry jus
i /_.’éu:t / %ﬁ%gfﬁ / WS RRAET
1618 T BT AR SR

$800 in addition for each canada hpp boston lobster JL2 %32 n85— & hns KHPPiR 1 1B Z5 A2 2 5 infE_$800

BEEER  DRXFRE - M4n & foznm
AEBEREABN—HEE (BERER) | ARFFINE FAEEREMERERKA200+10% subject to 10% service charge
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iR/ % e
SALAD / SOUP

IBERICO HAM SALAD $600
fig / parmesan cheese / mixed green / Age balsamic vinaigrette
EWHR /MBRER /FEER/ REBID KA MES
REEFIKBRDHL mmmse maer

m (& CAESAR SALAD $450
parmesan / chive / bacon
TR ARE R / IRRE / iR

SR ruEw: o

m MUSHROOM “CAPPUCCINO"_$450
slow stir-fry chopped mushrooms
Eﬁ%ﬁ%%@@
B R eI st

2 m LOBSTER BISQUE _$600
Boston lobster / brandy cream / chive
RTIRRENR / Bt EE T / IRRE

RElRRi%

BEEF SOUP_$450
kyushu wagyu beef / aged ham / dried scallop / carrot
BAAMFIFIES / BRENBR / B4/ BE

NS amE BaAN RAZES: a8

BHEEE: DRFRE M4n - GF - fozem
AEBREABN—HEL (BURER) | KARFFINE AEEREREBRRKAH200+10% subject to 10% service charge
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A CUT STEAKS

<[ U.S.A. BEEF

% U.S.D.A PRIME STRIPLOIN STEAK 200g_$1100
SEEIRRABRIEZFHE

% U.S.D.A PRIME TENDERLOIN STEAK 140g_$1680
SEEFARIE I HE

% U.S.D.A. PRIME ACUT 150g_$3000
SEEIEARANERZACUTAHE

# U.S.D.A PRIME RIBEYE STEAK 230g_$1900
EETEARANARAHE 460g_$3800

® U.S. FLANNERY DRY-AGED 30 DAYS 400g_$4300
BONE IN RIBEYE STEAK (LIMITED)

ZEE|FLANNERY# 2% 30 B IBAR 2 S B ARSHE srestme

" U.S. FLANNERY DRY-AGED 30 DAYS 400g_$3800
BONE IN SIRLOIN STEAK(LIMITED)

SEFFLANNERY&# R 306L 30 HTEARE 27 RAAEHE treptre)

&M AUSTRALIA BEEF

" AUS. MAYURA FULL BLOOD 200g_$3400
WAGYU RIBEYE STEAK 400g_$6800

RIMNMAYURAGREIS 7o RN ARA-HE

7 AUS. A LEGACY FULL BLOOD WAGYU 600g_$5600
DRY-AGED 30DAYS BONE IN
RIBEYE STEAK (LIMITED)
A LEGACY4ATE S04
FoTUAA A 30K B ARG HE rastme

| $800 in addition for each canada hpp boston lobster JL2 %32 n85— & hns KHPPiR 1 1B Z5 A2 2 5 infE_$800

BEEER  DRXFRE - M4n & foznm
AEBEREABN—HEE (BERER) | ARFFINE FAEEREMERERKA200+10% subject to 10% service charge

H4 JAPAN WAGYU BEEF

KAGOSHIMA ODAGYU RIBEYE STEAK 150g_$2650

FERE/NHARERFHE 300g_$5300
FHEN: AARR B

KAGOSHIMA ODAGYU STRIPLOIN STEAK 150g $2500

et /N A AT A1
HREN: AAERDH

% JAPAN KYUSHU WAGYU FILET STEAK 120g_$2800

BATUMNERAFEDAHE
RN BAAM

Ho S

SIDE DISHES

FRENCH FRIES_$300 # STEAMED BROCCOLI $300
JRIRE % BB

% GARLIC BUTTER MUSHROOM $300 # BUTTER WHIPPED POTATO $300
VB E TR BT 4 ERER

A GRILLED GREEN ASPARAGUS $300 & CORIANDER-LIME
RIBISTES BUTTER SWEET CORN_$300

ESGRIBYNHHEX
% SWEET AND SOUR
BRUSSELS SPROUT_$300
BT HE

| $800 in addition for each canada hpp boston lobster JL3 % 3hn2E—& fnZ AHPPif 1A ES SRR E 55 InfE_$800

BHEEE: DRFRE M4n - GF - foznm
AEBEREABN—HEE (BERER) | ARFFZINE FABEREMERERKA200+10% subject to 10% service charge
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DESSERTS DRINKS

% (= PINEAPPLE AND EGG YOLK REGULAR COFFEE (/H) $150
PASTRY SOUFFLE_$400 = INHE
Pineapple souffle / Salted egg yolk ice cream
BBREFRE / e 2R 5 ki
BB EREFEE LATE (I/H)_$150
. B 1 1) [
® %o OSMANTHUS WHITE
FUNGUS WHIT PEAR_$400 CAPPUCCINO g/H)_$1 50
Compressed pear / EHhEiE
osmanthus pear brandy sauce /
Honey parfait - Whit fungus and chip /
HESIER / R TEIT AR / IS AEINEE (28fh. &19)
BBk / BAREZMAER / BRASHE / MREFRh

=+ =l
HERERN DARJEELING TEA (i/H)_$150
EGAES
® Oo YUBA SALTY SOY MILK $400 e
yuba filo pastry / soymilk mousseline /
black tea chocolate crémeux / DONG DING OOLONG_$150
almond praliné chantilly / RIEEEER
salty soymilk ice cream / dark brown sugar gel
SRERERRE / SRBHTH / SRR ALRTI S hieE /
BIBELR / WL 2R CHAMOMILE TEA_$150
ST S JE3=ESPS

SZZR

® @& CHEF'S CHOICE ROSE LEMONADE TEA $150
HOMEMADE ICE CREAM_$400 pAYEL LA

ERIEEF TIKEW

PEPPERMINT TEA_$150
% ASSORTED CHEESE PLATE_$600 Ry $
GAEEE S

SEASONAL FRUIT PLATE_$400
ZEIKRAE

BEEER  DXFRE - M4n &F - foznm
AEBEREABN—HEL (BURER) | KARFFINE AEEREREBRRKAH200+10% subject to 10% service charge




