AND GRILL
THREE-COURSE
HK$898
APDETISERS
Served Family Style
DEMITASSE LOBSTER BISQUE SMOKED SALMON
Creamy Lobster Bisque, Poached Lobster Créme Fraiche, Shallot, Capers,
and Tarragon Gherkins & Lemon
TOMATO SALAD STEAK TARTARE
Heirloom Tomatoes, Burrata, Shallots, Olives, Sweet Garlic, Raw Marinated Beef, Shallot, Capers,
Spring Onion, Herbs, Olive Oil and Aged Balsamic Cornichons, Egg Yolk & Parsley
RAW OYSTER CAESAR SALAD
Freshly Shucked Oyster, Served Raw on The Half Shell with Romaine Lettuce, Caesar Dressing, Smoked Anchovies,

Mignonette Sauce & Fresh Lemon Brioche Croutons, Smoked Streaky Bacon & Lemon Zest

MAINS

Roasts are Individually Plated and Served with Family-Style Accompaniments including
Duck Fat Roasted Potatoes, Honey-Glazed Carrots and Cauliflower Cheese

— YRoast Peej —

GRILLED PORK CHOP LOBSTER
Yorkshire Pudding & Choice of Chef Cut or Thin Cut Grilled or Poached
Charcuterie Sauce Roasted Rib of Brandt Beef, Whole Boston Lobster,
or Yorkshire Pudding Garlic Butter, Lemon
ROAST OF THE DAY Bread Sauce and Beef Gravy Supplement of HK$180
Accompaniments & Sauce AL or
CATCH OF THE DAY
Accompaniments and
Sauce
DESSERTS
Served Family Style
BANOFFEE PIE WHOLE APPLE TART TATIN TRIPLE CHOCOLATE MUD PIE
Banana, Whipped Cream, Toffee, Caramelized Pink Lady Apples, White, Milk and Dark Chocolate
Pecans and Walnuts Homemade Puff Pastry and
Vanilla Ice-Cream
(Supplement of HK$288)

2 HOURS FREE FLOW DRINIk PACRAGE UPGRADE

HK$488 Per Person

CHAMPAGNE VEUVE CLICQUOT
SAUVIGNON BLANC, STONY BANK
COTES DU RHONE, PARALLELE 45, PAUL JABOULET
COCKTAILS: BLOODY MARY, ESPRESSO MARTINI, GARIBALDI, NEGRONI,MIMOSA

Subject to 10% Service Charge A
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THREE-COURSE
HK$898
APDETISERS
Served Family Style
DEMITASSE LOBSTER BISQUE SMOKED SALMON
Creamy Lobster Bisque, Poached Lobster Créme Fraiche, Shallot, Capers,
and Tarragon Gherkins & Lemon
TOMATO SALAD STEAK TARTARE
Heirloom Tomatoes, Burrata, Shallots, Olives, Sweet Garlic, Raw Marinated Beef, Shallot, Capers,
Spring Onion, Herbs, Olive Oil and Aged Balsamic Cornichons, Egg Yolk & Parsley
RAW OYSTER CAESAR SALAD
Freshly Shucked Oyster, Served Raw on The Half Shell with Romaine Lettuce, Caesar Dressing, Smoked Anchovies,

Mignonette Sauce & Fresh Lemon 2. Brioche Croutons, Smoked Streaky Bacon & Lemon Zest
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Roasts are Individually Plated and Served with Family-Style Accompaniments including
Duck Fat Roasted Potatoes, Honey-Glazed Carrots and Cauliflower Cheese
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GRILLED PORK CHOP LOBSTER
Yorkshire Pudding & Choice of Chef Cut or Thin Cut Grilled or Poached
Charcuterie Sauce Roasted Rib of Brandt Beef, Whole Boston Lobster,
or Yorkshire Pudding Garlic Butter, Lemon
ROAST OF THE DAY Bread Sauce and Beef Gravy Supplement of HK$180
Accompaniments & Sauce P or
CATCH OF THE DAY
Accompaniments and
Sauce
DESSERTS
Served Family Style
BANOFFEE PIE WHOLE APPLE TART TATIN TRIPLE CHOCOLATE MUD PIE
Banana, Whipped Cream, Toffee, Caramelized Pink Lady Apples, White, Milk and Dark Chocolate
Pecans and Walnuts Homemade Puff Pastry and
Vanilla Ice-Cream
(Supplement of HK$288)
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