18T
COURSE

& KALUGA QUEEN IMPERIAL

. CAVIAR AND SEA URCHIN TART
(supplement_$700)
champagne - lemon - chive - creme fraiche
ERET RS - BRRE - EXRD
IMPERIALT E£ FEEHIEE
(EEEFINES700)

= CRAB CAKE
%9 (supplement_$400)
tomatillo - daikon - lemon verbena - lime

BETMAS ERE  BEEHS - RS
B26) =memmmEsaon)

" SEARED SCALLOP

corn - coriander - yuzu - choriz
FK - BX - ¥ EMTFEE

BRITH

RAEM AT TEEMALREFH  bgE

2 TIGER PRAWN

flo onion - anchovy - romesco - seaweed

q EEE - $8  EHAHAE 9N

BRI

2ND
COURSE

% MUSHROOMS “CAPPUCCINO”

slow stir-fry chopped mushrooms

1B - RATIAL
BiE S ES

m CAESAR SALAD

(& parmesan - chive - bacon
MHEFRER] - IBRE - 1ER
S R

RAEIHAE - %

FEBEHRABU—MNERERRED

2 RED PRAWN TARTARE uMITED)
(supplement_$100)
white grape - cucumber -
sour dough - lemon peel

HEEE - 2 BEA - RS
FRPE MR FE: (58 tm) =& & TMNES100)

BEEF TONGUES
(supplement_$200)

baby carrot - Sichuan pepper - fig - garlic
FEEE - M- BRER - 5B

HE E=srsnEs200)
A E BN

TUNA

mugi miso - red daikon - yam -
Japanese sweet and sour sauce

ZEIRIG - ALRAR - 1% - B = AR

II\\E/\\\

BEEF SOUP

kyushu wagyu beef - aged ham -
dried scallop - carrot

BASMAIESED - KRR - A - E
BRSNS

FREMBANMN FERED

SR
M=y

" TOMATO SOUP
fresh tomato - basil oil
HEEINREMR - FEEh

N N = |

% N/r=iz

REFE BN ANE BRI R K A200+10% subject to 10% service charge

BREREERE : DERE M4 (% Jozgsm



$800 in addition for each canada hpp boston lobster.

RBGESE B —E NS ARHPPR TR RE T NNE_$800

MAIN ® u S.D.APRIME STRIPLOIN STEAK 200g_$1500
COURSE EIEPir b
% U.S.D.A PRIME TENDERLOIN STEAK 140g_$2580
EEHRIE NS
% U.S.D.A. PRIME ACUT 150g_$3900

EETEHRMIREACUTHHE

® U.S.D.A PRIME RIBEYE STEAK (or 1) 230g_$2800
EEIEARANAR 4 HE (for2) 4609_$5600
% U.S. FLANNERY DRY-AGED 30 DAYS (for 1)400g_$5200
BONE IN RIBEYE STEAK (LimTED) (for 2)400g_$6100

ZEIFLANNERYE R 2K 30 B BT B IR HE meum

JAPAN KAGOSHIMA ODAGYU RIBEYE STEAK (for 1) 150g_$3550
BARE R S/ FIIIR 45k (for 2) 300g_$7100

+RELAARERE5R

JAPAN KAGOSHIMA ODAGYU STRIPLOIN STEAK 150g_$3400
AANE R &/ N B A= A4 5F

+RER BARERSH

% JAPAN KYUSHU WAGYU FILET STEAK 120g_$3700
AARNMEMFIED 5

FAEH: BARTUM

% AUS. MAYURA FULL BLOOD 200g_$4300
WAGYU RIBEYE STEAK
BUMMAY URAZEFE TS 52 0 AN 4 Bh AR 4 3E

REBREHEABN—HEH(BHKEER) REFE BN ANE BRI R K A200+10% subject to 10% service charge
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MAIN
COURSE

SIDE
DISHES

FEBEHERAEU N EMERRER)

% LIVE LOBSTER _$3500 wmire)

garlic and chili sauce - tarragon - radish - carrot - clam
FERWEIRE BRE - #®E - 25 - 19

R EVEEREIR (i)

% HUALIEN YULI DUCK BREAST $1900
fo fbaby beetroot - almond puree - potato pavé - duck and cherry jus
HER - B - BRETE - BRBRET

1638 1 B\ ARG

% SEASONAL FISH $2600

(& mullet roe - swordfish roe - bell pepper - white wine sauce - dill oil

RART - AN - B - GBS - B
ZEIRER

% KAMALAN PORK CHOP_$2100

(& dijon mustard - mushroom - apple jelly
HIRIR - BEE - ARE
BIEE5E B IR
B AR

% BUTTER WHIPPED % STEAMED BROCCOLI
POTATO TBRBIEX
ERER

% CORIANDER-LIME 7 SWEET AND SOUR
BUTTER SWEET CORN BRUSSELS SPROUT
BRI mIEER BEEHE 7 HEE
FRENCH
FRIES
JRREZEAG

REFE BN ANE BRI R K A200+10% subject to 10% service charge
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DESSERT

DRINK

FEBEHERAEU N EMERRER)

m PINEAPPLE AND EGG YOLK
& PASTRY SOUFFLE

Pineapple souffle - Salted egg yolk ice cream
BIZLEFRE - BEEKHM

BB ERET <

% CHEF' S CHOICE
& HOMEMADE ICE CREAM

EEHEETF THM

REGULAR COFFEE (I/H)
E ek

CAPPUCCINO (I/H)
&R

DARJEELING TEA (I/H)
REFALR

DONG DING OOLONG
RIESEER

ROSE LEMONADE TEA
BB

% YUBA SALTY SOY MILK

Mo yuba filo pastry - soymilk mousseline -

black tea chocolate crémeux - almond praliné chantilly -

salty soymilk ice cream - dark brown sugar gel

SRCBIRERE - SHRBEIM -

BRALRITR AP TIRETR - BN - BREE

B Dk

SEASONAL FRUIT PLATE
FHEIKRE

LATTE (IH)
SNk

ESPRESSO (SINGLE + DOUBLE)
AR (BE4D - &£47)

CHAMOMILE TEA
ERZESES

PEPPERMINT TEA
BIR

REFE BN ANE BRI R K A200+10% subject to 10% service charge
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