DESSERT

choice of two

\ g

Apple Oolong Tea Mousse Cake
BRGERRMAER

*Oremus Tokaji Late Harvest

Chocolate Tart
EIVAR S N

*Quinta do Noval Porto 10 Year Old Tawny
FC ITHE GRITL ROOM
I CONTEMPORARY STEAKHOUSE
DRINKS
A g

*Wine Pairing
recommended by our sommelier

+238

*please ask our team for more details

=All prices are in Hong Kong Dollars and subject to a 10% service charge



VALENTINE'S DAY

4 COURSES SET FOR TWO
1,288

ENTREE

choice of two

\ g

Scallop Tartare
7% R % £ fth fth

*F.X. Pichler Gruner Veltliner Loibner

Foie Gras Ferrero Rocher
IEHERTRE B DR

*Badet Clement Vin Mousseux Blanc de Blanc Fleuraison NV

SOUP
v

Beef Consommé

FREEEEELES

GET MORE

Seasonal Oyster
EEMEER I LEADETREER
dpc +138 | 6pc +208 | 12pc +398

All prices are in Hong Kong Dollars and subject to a 10% service charge

MAITN

choice of two

g

Sea Bass Roulade
BESHTEBESZRS

*Comtes Lafon Macon Uchizy les Maranches

Crispy Chicken Skin Mince Pork Roulade
#1 e bfe 2 K7 &

*Gaja Ca'Marcanda Promis

Roast Half Three Yellow Chicken
BEf==¥% i SR TAEL

*Edouard Delaunay Bourgogne Septembre Rouge

Smoked Charcoal Pigeon
RIE B IZF, 05

*Kilikanoon Prodigal Grenache

Lobster Tail Risotto
EEIBRELTHRABAIERAFER

*Schlumberger Riesling Grand Cru Saering

USDA Rib Eye 160z (USA)
ZE16%Z TUSDAZE I W IRF N

*Margaux de Brane Cantenac

M7 Wagyu Rib Eye 100z (Australia) +208
EIMT10L M7 RERFN

*Margaux de Brane Cantenac

All prices are in Hong Kong Dollars and subject to a 10% service charge



