AN F OSIR!S

AZUL BATURAL BEEF

“SOGUTH AMERICAN BEST STEAK”
ARGENTINIAN BLACH ANGUS
BEEF FOUR-COURSE SET RINNER

MPRER RIS ] MEREE

Available on Thursdays and Fridays 35 AP0 5 it fE

=h SIS per person

1 Starter + 1 Soup + 1 Main Course + 1 Dessert + Free-flow Beverages
1R+ 15+ 11+ 1860 + ERFGISTEER

Add $68 for Two Glasses of Premium Wines
S $68 B BER =

STARTER 5

s Steak Trio FH\=8&3
6&/ Beef Sirloin Roll, Beef Tenderloin Bite, Beef Skirt Skewer
A4S ~ ADBFN - )B4

Vermentino - Green Apple and Lime, Creamy

World Seafood Tower JBER g HF

Boston Lobster, Canadian Snow Crab Leg, Sake-marinated Abalone
South China Sea Prawn, Canadian Sea Whelk

BTERER - NSEASER - BEER  BmPEEER - NE=XBE
Sauvignon Blanc - Fresh Lemon and Guava, Light and Dry

Oyster Platter FigH{E

Chef's Recommendation (4 pcs)

EIBIEE (4 €)

Sauvignon Blanc - Fresh Lemon and Guava, Light and Dry

@ Beef Salad with Pine Nuts and Caesar Dressing
PO SUHE B1IN]

Vermentino - Green Apple and Lime, Creamy

SOUP 5
@ Beef Consommé with Tenderloin Pate Ravioli
T NESEY MZES B11D]

Oyster Chowder
[EFT &% 1IN

MAIN COURSE 3¢
@ Argentinian Grass-fed Beef Tenderloin (1509)
FRESEEA (150 72) (B
Served with Herb New Potato, Italian Vegetables and Red Wine Sauce
REEHZ - BRRBHI A DB
Syrah and Grenache - Blackcurrant and Pepper, Spicy and Full Bodied

@ Argentinian Grass-fed Sirloin Steak (180q)
PIIRIES EEPNBH\ (180 52)
Served with Herb New Potato, Italian Vegetables and Gravy
EBEHE  BRBHE A ot
Merlot - Berry and Plum, Fruity

' Uses Azul Natural Beef, winner of the “2023 World Steak Challenge”, imported from OSIRIS for GREEN.
A [2023F HRAFBERE | TWE——AZuRRGA - BBOSIRISEDRBHEIRGREEN »
ARGENTINE . . . - )
BEEF [B]- Contains Beef =4 [D] - Contains Dairy Products ={/AE)
[N]- Contains Nuts =% [P]1- Contains Pork %A [V]- Vegetarian =3

Price is in HKD and subject to 10% service charge EE B FIE RFEZUNI—REE



& Southern Smoked Beef Rib Eye Steak with Foie Gras (400g, for 2 persons)
FIEREAIRINECHSHT (400 52 ~ MARTAY) (8]

Served with Fresh Asparagus, Seasonal Vegetables and Foie Gras Gravy
¥ ES - FroaX A BT
Merlot - Berry and Plum, Fruity

@ Argentinian Grass-fed Beef Tomahawk (1.2kg, for 4 persons)
PIMREEAE B (1.2 2T ~ PUAIAD) 81

Served with French Fries, Broccoli and Gravy Sauce

BB1X - 05578 0 BEET

Merlot - Berry and Plum, Fruity

Oven Roasted Barramundi 55 &

Served with Green Brassica, Winter Melon, Shiitake and Chicken Broth
B/ R BN ~ BiE M #%

Vermentino - Green Apple and Lime, Creamy

Canadian Scallop Risotto JIZ A5 =AM ER D]

Served with Parmesan Cheese, Onion, Cream and Lobster Sauce
REESEST ¥8 - & Bl

Sauvignon Blanc - Fresh Lemon and Guava, Light and Dry

Add-on ORTHR

Pan-fried Foie Gras (1 pc) (Extra $68)
BRUSH (1 #5) (5310 $68)

Red Wine Poached Pear with Vanilla Ice Cream
RO RH 2= EEE D]

Cake of the Day (Extra $48)
< BIEEEE (5500 $48) D1IN]

Wine #%B¥  Selected Sparkling, White or Red Wine /&35 « £ « £08

Sake B Selected Sake 15357

Cocktail Green Apple Highball &3R80 F]
#EM Green Apple Syrup, Gin, Tonic

BERER 80 Z0K
Mocktail Tropical Paradise Zi5KE

IS HE e Pineapple Juice, Guava Juice, Grenadine
ot BOWT - OBER

Juice 5t Orange Juice &>t
Coffee iIUE  Selected Coffee 153RINUE

+

Tea % Selected Tea 1534

ﬂ.ﬁ
'& Uses Azul Natural Beef, winner of the “2023 World Steak Challenge”, imported from OSIRIS for GREEN.

PRA 2023 F H RAF\KEER | TBE——AzuRRAGRA - HOSIRISHEOR B HEIRGREEN
ARGENTINE -~ . . A FTL AR €
BEEF [B]- Contains Beef =4 [D] - Contains Dairy Products ={/AE)
[N]- Contains Nuts =% [P]1- Contains Pork %A [V] - Vegetarian =32

Price is in HKD and subject to 10% service charge EE B FIE RFEZUNI—REE



