$780 in addition for each canada hpp boston lobster
RBEES B —E N2 RNHPPIR TIEEREIRIEH INE_$780

A CUT LUNCH MENU
RRTER

STARTERS

AT

SOuUP

MAIN COURSE

3
Eod

SEARED HOKKAIDO SCALLOP

jalapeno - cucumber * doenjang gastrique
BFETRI - NEI - AR

EBRITH

FRESH OYSTER wimiTED)
(supplement_$250)

fresh delivery twice a week

B EERA

et IR (5 s um) EEETNESS0)

GRILLED OCTOPUS

romesco - red onion - sweet chili - lemon
EHIRRE - ADFE - R - 1815

RIEER

MUSHROOMS “CAPPUCCINO”

slow stir-fry chopped mushrooms
IBWEELS - RAMK

Bt~ H s

U.S.D.A PRIME A CUT STEAK(A CUT SELECTION)

EETEMRA CUTHHEA cuTisz)

CAESAR SALAD

parmesan - chive - bacon
i == .
SlEEAHL

FOIE GRAS
(supplement_$350)
peanut - fig - black berry
B - BER - BE

EREIT EsgzmEssso)

BEEF SOUP PHO

vietnamese beef soup - fennel - star anise
BA4RES - 5E - \A
BUMAN 58X

150g_$2299

U.S. IDAHO SNAKE RIVER FARMS WAGYU A CUT STEAK 150g_$4000

B ZERNBREMAFA CUTH B

U.S.D.APRIME STRIPLOIN STEAK
EBIEAARAE 45

U.S. IDAHO SNAKE RIVER FARMS WAGYU

TENDERLOIN STEAK
ERFERMBEMGIEDFHE

U.S.D.A PRIME RIBEYE STEAK
(A CUT SELECTION)

ERERER 4 HEA cut)

U.S. FLANNERY PRIME RIBEYE STEAK

EBFLANNERYTEZ: B AR 45

FEBEHRABU—MNERERRED

200g_$1300

150g_$3100

(for one) 4009_$3550
(for two) 4609_$4700

340g_$3700




AUS.TAJIMA WAGYU RIBEYE STEAK (for one)340g_$4100

BN S 4B AR 4 5E (for two) 460g_$5900
U.S. FLANNERY DRY-AGED 21DAYS (for one) 400g_$4700
BONE IN RIBEYE STEAK(LIMITED) (for two) 400g_$5400

EBEFLANNERYE R 2421 B 2% S IR FHEm 2ot

JAPAN WAGYU KAGOSHIMA ODAGYU STRIPLOIN STEAKummeD)  150g_$3350
BZARE R B/ N AME AN T F P e om

LIVE BOSTON LOBSTER_$2700wmiTeD)
PAN FRIED BLUE LOBSTER _$3500umiTeD)

lobster bisque sauce - cr ¢ me fraiche - arugula - pickled radish
BRI - JAABAY) - ZhRE - BERE

BT ERE IR AR IR E T e et
IR IR R IR E T (ra it

SEASONAL FISH_$2200

tomato and fish sauce - horseradish cr & me - asparagus - light pickled
FAEMBES - ARELELY) - BE - BEEM

A g

BEShif

INT /3N

GRILLED KAMALAN PORK CHOP_$1900

mustard - mushroom - apple jelly
RN - BEL - ERE

RIS IS T B IR(AERE)

SIDE DISHES BUTTER WHIPPED CORIANDER-LIME SAUTEED
[k POTATO BUTTER SWEET CORN MUSHROOMS
BIRER B RFIBIHE E R BB
DESSERT TUNG TING _ BROWN SUGAR SEASONAL
AR OOLONG TEA SOUFFLE ALMOND TOFU WITH FRUIT
teaﬁ\liv\e i\ce cream - honey water BROWN SUGAR ICE CREAM  PLATTER
FEREPCEOM - B brown sugar almond cake - almond jelly S k%’gﬁ
HEERESESE chantilly ginger - brown sugar crumble FHEPOR=

brown sugar ice cream
RRACEN  ACEE - BEAEE
BIEEAE 22 - RN

BRECERERREK

REREHEABN—HEH(BHKEER) REE BN NEREREIRER R K A120+10% subject to 10% service charge




