SIGNATURE
SET DINNER

4 Courses
788.00 per person

Wine Pairing 3 Glasses
388.00 per person
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This offer cannot be used in conjunction with other discounts
or split tables or bills to use multiple discounts.

Al 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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STARTER

Oscar Selection of Oysters
Four Freshly Shucked Oysters on Crushed Ice
Add +200 for extra four pieces
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SOuUP

Lobster Bisque
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AElRIRS
Lobster | Cognac | Herbs Croaton
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MAIN COURSES

(choose one)

US Prime Beef Sirloin (80z / 230gr)
RIEXBITER S

Grilled Garlic | Béarnaise Sauce | Beef Jus

Pan-Seared Sustainable Patagonian Toothfish
ERFARBEER

Spinach | Pistachio Crush | Butternut Squash
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SIDE DISHES

Steamed Green Asparagus ZE%j 120.00
Angel Hair X{£%8 120.00
French Fries Z1{§ 75.00
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DESSERTS

(choose one)

LLemon Mint Meringue
EAERERRE

Lemon Mint Confit | Yuzu Cream | Lemon Curd | Lime Sorbet

Hot Soufflé 50.00
NSRRI E

Soufflé with Vanilla | Chocolate | Ginger | Grand Marnier



