Oyster & Wine Bar

Chef’s Trio Collection

STARTERS

(choose one)

Oscar Selection of Oysters ¥4 i5
Two Freshly Shucked Oysters on Crushed Ice
Add +200 for extra four pieces
Nicolas Feuillatte Réserve Exclusive Brut, France

Oven-Baked US Style Crab Cake KR4

Louise Sauce | Garlic Aioli | Bell Pepper Aioli
Miguel Torres Santa Digna Chardonnay Reserva, Chile

Corn Chowder with Blue Mussels 53K B 2Bk 5
Chive | Crispy Garlic | Chili Oil

Miguel Torres Santa Digna Chardonnay Reserva, Chile

MAIN COURSES

(choose one)
Char-Broiled Australian Wagyu Beef Sirloin BRI v4:5
Résti Potato | Roasted Mini Capsicums | Beef Jus
L'Esprit de Chevalier, France
Oven-Roasted USDA Rack of Lamb Fis B2
R&sti Potato | Roasted Mini Capsicums | Lamb Jus
L'Esprit de Chevalier, France
Steamed Sustainable Patagonian Toothfish 2§ i g £
Spinach | Mussels | Sweet Chard | Tomato Water
Louis Latour Chablis, France

SIDE DISHES

Steamed Green Asparagus &%) 120.00
Angel Hair X{#%f 120.00 | French Fries Z{# 75.00

DESSERTS
(choose one)
Téte de Moine (B 121

Walnut | Apricot | Honey

Classic Tiramisu &8 SURH K #% ©

Mascarpone Cheese | Coffee | Kahlua | Lady Finger | Cocoa

Fondant au Chocolat Y56 1 EKEE (2)

Hazelnut Crumble | Chocolate Sauce | Raspberry | Vanilla Ice Cream
Chateau Loupiac Gaudiel, France

588.00 per person

Wine Pairing 3 Glasses
388.00 per person

BB R E AT RIRHE A BRI,

This offer cannot be used in conjunction with other discounts or split tables or bills to use multiple discounts. ? Contains Alcohol

All prices are in Hong Kong Dollar. A 10% service charge will be added to your bill. Food on the menu may contain common allergens (e.g., milk, eggs, fish, crustaceans, shellfish,
tree nuts, soybeans, peanuts, sesame, gluten, wheat). If you have any concerns regarding food allergies or dietary restrictions, please alert our staff before serving yourself.
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