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FARM-TO-PLATE FRESHNESS
J& 55 i 6 EL R

Crisp, vibrant greens sourced from
local farms whenever possible.
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MADE-FROM-SCRATCH SAUCES

5B

House-made dressings and sauces,

crafted fresh daily with
zero unnecessary additives.
J5F B A HORT BF E 0 & AR
B RSN -

SMART, BALANCED CARBS
5 ] W K

Fuel your day with Low-GI rice,
high-protein noodles,

and nutrient-dense whole grains.
FHMEI R  HEAMAR
V&5 S8R N
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CONSCIOUSLY SOURCED INGREDIENTS
g AR W]

Premium grass-fed Australian beef alongside
high-quality local pork, three-yellow chicken and
hormone-free seafood.
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AMBROSIAL 4-COURSE DINNER

AW H 2 W Sunday — Thursday $628 AL per person
BT~ N~ AF A Friday — Saturday and Public Holiday $658 L per person

1 M Starter + 1 % Soup + 1 3 Main Course + 1 & f Dessert + &R IR k35 & & K Free-flow Beverage

Sta’zte’z S

TR S RE4 A5 (53 $58) _
BFEUTESS AR - MESE - SEmKER - g
UNLIMITED SEASONAL OYSTER (Additional $58)
Includes 3 Signature Oyster Shooters : Bloody Mary, Blue Margarita, Cosmopolitan

HE S 1 S B X SR Bk S A RS AR ol (D)
LOBSTER CARPACCIO
with Homemade Lobster Oil and Spring Onion Aglio e Olio

KEE VAL R R (D)
POACHED EGG WITH BROCCOLI FOAM AND CALAMARI

ol JHE I8 2 AU T AT 3 B Vb
FENNEL AND BEETROOT SALAD WITH PRAWNS

BRERUGFEEEE (WEUR - T - WA A - IR - IR
~WORLD SEAFOOD TOWER
Lobster; Snow Crab Leg, Sake-manrinated Abalone, Sea Prawn, Sea Whelk

SOLL/O Vi
2 H ARG AP R (5370 $88) (D]
SOUP OF THE DAY CLASSIC LOBSTER BISQUE

(Additional $88)

Main Course 1

R FEHE A D)
GRILLED U.S. DOUBLE GOLD STRIPLOIN

FHHEFEB PRI (3005 - BERIACLA) (D]
GRILLED U.S. DOUBLE GOLD RIBEYE LIP ON (300g, for 2 persons)

WMMAFI AT (1.2407 ~ BEEALH) (55m $298) (D]
AUSTRALIAN BEEF TOMAHAWK M4 (1.2kg, for 4 persons) (Additional $298)

TR = 0 FE A K TR AR (D)
PAN-FRIED THREE YELLOW CHICKEN WITH CHICKEN OIL LOW-GI RICE

s R F R - BERAZE - BROR KB D)
PAN-SEARED DAILY CATCH
with Tomato Concassé, Pearl Barley, Water Chestnuts and Aged Dried Mandarin Peel

SRR )11 ABUG JB A L R A R RORT (D)
SPICED DUCK LEG WITH HIGH-PROTEIN LINGUINE

W 2 R O W i TS % KE KBS (D)
LAMB RACK WITH CURRIED PUMPKIN PUREE AND DEEP-FRIED OKRA

ADD-ONS ¥ 2%

T 7 B R AT 1 1
PAN-FRIED FOIE GRAS (1 pc) (Additional $88)
GRILLED FRESH LOBSTER (half) (Additional $128)
J% i HE W 1
GRILLED FRESH LOBSTER (whole) (Additional $208)

:besse’zt i

BN Z L b w2 R £ HIEBEERE (55m $48) (D] [N KRR RS (30 $48) (D] [N]
GREEN TIRAMISU CAKE OF THE DAY SELECTED SOFT SERVE
(Additional §48) (Additional $48)

|‘ Chef’s Recommendation B RFH#EA  [D] — Dairy 8/ [N] — Nuts ¥R [V] — Vegetarian Z &

Please let us know if you have any food allergies or special dietary needs. All prices are in HKD and subject to 10% service charge.
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j—’zee— ow Options

Wine

RN ~ Hil ~ AL

SELECTED SPARKLING, WHITE AND RED WINE

Sake

38 H A

SELECTED JAPANESE SAKE

Wocktail -

B R 3

TROPICAL PARADISE
VARV - WA - AR
Pineapple Juice, Guava Juice, Grenadine

yuice
AT

ORANGE JUICE

Cofle

A5 328 0f
SELECTED COFFEE

Jea

KRB R - WM - HH%

ENGLISH BREAKFAST, GRAND JASMINE OR CHAMOMILE

|‘ Chef’s Recommendation JE RS [D] — Dairy $38 5[N] - Nuts #25R  [V] — Vegetarian &

Please let us know if you have any food allergies or special dietary needs. All prices are in HKD and subject to 10% service charge.
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