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Wagyu Carpaccio Al 1Y)
Parmesan | Arugula | Caper Berry | Edible Flower -
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Crispy Wagyu Cheek 7 i filZF I IR
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Ox Tail Rigatoni 22 =@ e
Tomato | Parmesan | Chive ¢ - &
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Westholme Wagyu Sampler flZF-$Hii% I
Beef Sirloin | Beef Cheek | Beef Bacon | Beef Sausage -
Pavlova FEHH#

Citrus | Mint | Lime Sorbet

Petit Fours

1388.00 per person

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