=h B5S8 rorrerson

1 Starter + 1 Soup + 1 Main Course + 1 Dessert + Free-flow Beverages
1R+ 15+ 1 132+ 1 6 + BERTIETEEN

South Australian Coffin Bay Pacific Oyster (4 pcs)#
RS EANFLER (4 €

Unlimited South Australian Coffin Bay Pacific Oyster (Additional $48)*#
FERZ RIS BANFLER (510 $48)*#

Includes Six Signature Oyster Shooters: EE FNFIFRAEBHRET :

Chilled Vodka Lemon, Bloody Mary, Elderflower Whisky, Blue Margarita, Espresso, Cosmopolitan
AKRRFIEE - MEIFE  BEAE IS SR RER - RNy - K&

Parma Ham with Melon and Balsamic Reduction

B EW R 2R N E = AN B [B1IN]

South Australian Signature Black Angus M4+ Beef Meatball Salad
FERBLZIBHT M4+ AL 8]

World Seafood Tower JRIKE
Lobster, Snow Crab Leg, Sake-Marinated Abalone, Sea Prawn, Sea Whelk
Bl - SER - BhER  BR B

South Australian Signature Black Angus M4+ Oxtail Soup
FERREASHT M4+ HF IR B

Soup of the Day R B&S

South Australian Signature Black Angus M4+ Beef Sirloin Steak (160q)
FARBLZIBHT M4+ POBA4H (160 52) 18]
Served with Red Wine Sauce, Seasonal Root Vegetable BE2ALET « FFHESL

South Australian Signature Black Angus M4+ Beef Tenderloin (120qg)

FARBLZIRHAT M4+ 540 (120 52) 1B
Served with Herbs Gravy, Seasonal Root Vegetable BBE B+ « FHEH

South Australian Signature Black Angus M4+ Chuck Tail Flap (300g, for 2
persons) FARELISHT M4+ 45875 (300 52 « M) B
Served with Herbs Gravy, Seasonal Root Vegetable BBE 8+ « &

Grass-Fed Beef Tomahawk (1.2kg, for 4 persons)
S4B (1.2 2T ~ PUAIA) .1

Served with Herbs Gravy, French Fries, Broccoli BBE S8+ « 2% - T5RaTE
[B]- Contains Beef ~ &4HA [D] - Contains Dairy Products SRS
[N]- Contains Nuts ~ =&R [P1- Contains Pork  S#A [V] - Vegetarian &3¢

*To be enjoyed by the whole table FF2 = —E=
*Origin of oysters is subject to availability and may change without prior notice
SBRERRFHEERME  WESH - BABTEA
Price is in HKD and subject to 10% service charge {&ELUSHSSIE RFZWNN—RFHFE




South Australian Signature Black Angus M4+ Beef Tomahawk (1.2 kg, for 4
persons) (Additional $288)

FARCRCASHT M4+ ZE0aH\ (1.2 22fT ~ PUNIA) (5300 $288) 181

Served with Herbs Gravy, French Fries, Broccoli BE2E &85+ -+ 21K - FoEaTE

Oven-Roasted Barramundi Marinated with Citrus Honey ¥EiGHh s 2258 5@
Served with Green Brassica, Carrot, Cous Cous B2/\&E32 « HE - AL3F/) K

Sautéed Scallop Spaghetti FRITES =R AN D1

Served with Pesto Sauce, Onion, Herbs, Butter BB AKISE « & - & - 40
Add-on #EKFHR

Pan-fried Foie Gras (1 pc) (Additional $68)

BRESH (1 &) (3310 $68)

66% Chocolate Honey Mousse with Caramel Apple and Honey Pearls
66% Kt JERBRHEC R BER REREYIK DN

Cake of the Day (Additional $48)
EBEEER (300 $48) D1N

Wine B Selected Sparkling, White or Red Wine
BEERBE - B - ALA
Sake j&¥ Selected Sake {&®5H

Cocktail ¥ Green Apple Highball SR ¥
Green Apple Syrup, Gin, Tonic
FraREE - 880 - % /0K

Mocktail Tropical Paradise Z\EXE
Eiiiyiip g gl Pineapple Juice, Guava Juice, Grenadine
SEROT - AT - OlEER
Juice 5+ Orange Juice &>t
Coffee MGk Selected Coffee /532000
Tea %% Selected Tea f&#& 4%
Per glass
(S22
Unico Zelo 'Tropo' Sparkling, Adelaide Hills $145
Shaw + Smith Sauvignon Blanc, Adelaide Hills $170
Torbreck The Steading, Grenache Shiraz Mourvedre, Barossa Valley $245
#NASAA Certified Organic
[B] - Contains Beef =4A [D] - Contains Dairy Products SHEE3
[N]- Contains Nuts =823 [P1- Contains Pork  =%A [V]- Vegetarian 352
*To be enjoyed by the whole table TFE2 R —EZFE

*Origin of oysters is subject to availability and may change without prior notice
SEERRIHEERME BB - BRARIBTEX
Price is in HKD and subject to 10% service charge EBLUBHESE RFESRI—IRIFE




