ar BSS8 PER PERSON

1 Starter + 1 Soup + 1 Main Course + 1 Dessert + Free-flow Beverages
1ERE + 15+ 1FX+ 18+ FERAIBEER

Additional $68 for 2 Glasses of Premium Wine Pairing
B $68 RI= Mt 8 S &0 GRS

World Seafood Tower J& Ko §F

Boston Lobster, Canadian Snow Crab Legs, Sake-marinated Abalones,
South China Sea Prawns, French Sea Whelks

BTIERR - NSEASER - FBER  BPEEE  AEEE
Sauvighon Blanc - Fresh Lemon and Guava, Light Easy Drinking

Oyster Platter 4- 8

French Fine De Claire Oyster (2 pcs), British The Whitstable Oyster (1po),
Portuguese La Josephine Qyster (1pc)

FRSBFLER 2 €) REBHRKORER (1 €) - #EFNESER( E)
Sauvignon Blanc - Fresh Lemon and Guava, Light Easy Drinking

Escargot & EGZEBIMIR 01
Butter, Garlic, Herbs
£l ms - a8

Vermentino - Green Apple and Lime, Creamy

Lobster Nicoise Salad #E&ESHH)E

Lobster, Tuna Fish, Onion, Egg, Potato, Green Bean, Vinaigrette
B TR FE ¥R BS 52 Bt

Sauvignon Blanc - Fresh Lemon and Guava, Light Easy Drinking

Lobster Bisque %=\ el /= BR% (D]

Lobster Minestrone BERE AN SIS

Charcoal Grilled Half Canadian Lobster with Australian Lamb Rack
Served with Red Wine Sauce and Garlic Butter Sauce (Additional $88)
FRIENIZ K BEIRH BRM=E LB AU T RS T (5370 $88) b1

French Fries, Sweet Corn, Seasonal Vegetable

FEE(R - BRK - 15X

Syrah and Grenache- Blackcurrant and Pepper, Spicy Full Body

[B]- Contains Beef  =4A [D] - Contains Dairy Products SiH2E3
[N]- Contains Nuts =823 [P]- Contains Pork
Price is in HKD and subject to 10% service charge EEPUBESIE RFESID—REE

B [V] - VegetarianZa



Charcoal Grilled Half Canadian Lobster with Argentine Beef Tenderloin
Served with Red Wine Sauce and Garlic Butter Sauce
FRIE NS A FRIG A PR A MBI RS 45T 811D]

French Fries, Sweet Corn, Seasonal Vegetable
NFEIX - JBRK - 153X

Sauvignon Blanc - Fresh Lemon and Guava, Light Easy Drinking

Charcoal Grilled Half Canadian Lobster with Spanish Pork Chop
Served with Red Wine Sauce and Garlic Butter Sauce

RIS ARSI I 5T\ /DB RERESA-H> o11p)
French Fries, Sweet Corn, Seasonal Vegetable

KESBIR - IBRK - X

Vermentino - Green Apple and Lime, Creamy

Slow-cooked French Duck Leg Confit with Foie Gras Sauce
1R ARG ATVISH T 1

Cream Mashed Potato, Herbs, Seasonal Vegetable

Merlot - Berry and Plum, Fruity

Oven Roasted Garoupa Fillet
TP

Green Brassica, Winter Melon, Shitake, Chicken Broth
NS BN - B #5
Vermentino - Green Apple and Lime, Creamy

Tagliatelle and Sesame Seared Tuna with Cuttlefish Ink Sauce
RO MR S SR AERCT DN

Vermentino - Green Apple and Lime, Creamy

Add-ons #EERFHR

Pan-fried Foie Gras (1pc) (Additional $68)
ERHSHT (1 #F) (5310 $68)

Blueberry 66% Chocolate Cream with Choc Streusel
EEAONEEREARS DB 1N

Cake of the Day (Additional $48)
& BREEER (310 $48) 1IN

Wine %0 Selected Sparkling, White or Red Wine $53&507E « B3 + 08

Sake 509 Selected Sake 1550
Cocktail Green Apple Highball &3&RE T S8
#ERE Green Apple Syrup, Gin, Tonic
BEARER 880 - ZOK
Mocktail Tropical Paradise &f5Xs

Eitigviip =3 E=i] Pineapple Juice, Guava Juice, Grenadine
RO - BOBT - OIgER

Juice B>+ Orange Juice &>t

Coffee IUF Selected Coffee $530HE

Tea %% Selected Tea f531%24%
[B]- Contains Beef ~ =4HA [D] - Contains Dairy Products S35
[N]- Contains Nuts ~ =&%%R [P]1- Contains Pork  =%A [V] - Vegetarianzzs<

Price is in HKD and subject to 10% service charge EEPUBESIE RFESID—REE



