S

STARTERS

FRESH OYSTER $300/1pc (LIMITED)
fresh delivery twice a week
ME=ERE

IR (RE(LE)

ROASTED LOBSTER WITH TRADITIONAL SWEET

AND SOUR CRISPY VERMICELLI_$1500
Boston lobster / traditional sweet and sour / vermicelli / egg crisp
T IEAER / BRAERFHE / RAR / EEE

IEFEREIRIA TR UERAHER B KR (— )

TIGER PRAWN_$800
spicy tomato fondue / pancetta / sage / fregula sarda
#%Eﬁﬁﬁﬁ%j_ﬂﬂiﬂ / REE /B3R
BRI

HOKKAIDO SCALLOP_$800
sun choke / preserve lemon / chorizo / nasturtium
¥/ Eﬁiﬁ’@’f%i\ﬁﬂfﬂ‘ﬂﬁﬂ% / &EE
jtigE+8a

HAND CUT JAPAN WAGYU BEEF TARTARE_$900
caviar / créeme fraiche / dijon mustard
BTE /AR / BRTTR

FUIBARFAAEEE

GRILLED OCTOPUS _$700
paprika-anchovy mayo / jalapeno / coriander / garlic
AMERRE / %E@W [/ BEXR /R
KIEER

ROYAL CRYSTAL CAVIAR AND
SEA URCHIN TART_$1200(LIMITED)

royal crystal caviar / sea urchin / creme fraiche / yuzu beurre blanc
E?&ﬁi‘é / BHE //_ﬁﬁt‘.ﬂﬁm / T
ERATEBREREWRE
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MAIN COURSE

LIVE LOBSTER_$2300 (LIMITED)

BLUE LOBSTER_$3000 (LIMITED)
lobster coral sauce / maitake / daikon / tapioca
EIRETET /S5 /BERS /AKX
i TR S RENR GRE (4
YA B EERE IR (R EHE)

ROASTED LAMB CHOP_$1500
lamb jus / pea / mint / garam masala.
BERFRIRGEE / %.:E.. / BT / BN RS B R A
R R UEHE

SPRING CHICKEN_$1200

parsnip / kalamata olive / tomato / charcoal grill vegetable
RpEVEAR / FHiIHIE RS / &0 / RIERR

KAMALAN PORK CHOP_$1200
dijon mustard / mushroom / apple jelly
BATTR / B/ ERE

ISR TEMREem

SEASONAL FISH_$1500
fish roe marbles / sea urchin sauce / bird nest fern
DN / BENRiEREE / LER

== 0

HUALIEN YULI DUCK BREAST_$1000
cvegetable / pistachio / beetroot / duck demi
AR/ BOR /R / IRRRGEE

1eiE T BRI AR Y

$800 in addition for each canada hpp boston lobster, $500 in addition for Seared Foie Gras with steak
JUBLE SIS — & IS KHPPIK T IR ZFEIREF IN(E_$800. InBL—R ERIBRAT(ES MN{E_$500

AEBEREABN—HEL (BURER) | KARFFZNE AEERERERRKA120+10% subject to 10% service charge

hi== 732
Rk YA 1T
SALAD / SOUP

IBERICO AND FOURME D'’AMBERT SALAD_$600

Iberico ham / ourme d'ambert AOP / arugula / melon
R LRI KR / AR & BFLES / 2R / ﬂf_@m
RECR K BRERES B 2B DAL

CAESAR SALAD_$450
parmesan / chive / bacon
TREHRER /IRRE / EiR (BEH)

SBEORL

CHOPPED SALAD_$450
lettuce / calamata / mint / nuts / ranch dressing
BE / FHISE RIS / Eh / BR /BB

(=i =Pl Y]

MUSHROOM “CAPPUCCINO”_$450
slow stir-fry chopped mushrooms
fﬁ%ﬁ:}%ﬁ‘fﬁﬁﬁ
e

LOBSTER BISQUE_$600
Boston lobster / brandy cream / chive
RTIARENR / Bt EE I / RRE

RElRIRi%

BEEF SOUP PHO_$450
vietnamese beef soup / fennel / star anise
il!_iit#liﬂ,%/% / Ejﬁ / I\f
BN AR
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AUS. DAVID BLACKMORE FULLBLOOD 340g_$5800
A CUT STEAKS - WAGYU RIBEYE STEAK(LIMITED)

=5 USA BEEF EGMDAVID BLACKMORE4EFEFN AR IRA-HECRE(LFE)

AUS. ROAM GRASSFED WAGYU RIBEYE STEAK 340g_$3600

U.S. IDAHO SNAKE RIVER FARMS 150 _$2400 : _ RMROAMATEREIE T AN AR 5 460g_$4800
WAGYU TENDERLOIN STEAK(LIMITED) AUS. MAYURA FULL BLOOD

%ggﬁ')‘l‘lhﬁ%%uq:gﬁéjjq:ﬁt(ﬁﬁﬁf#\ﬂg) WAGYU RIBEYE STEAK(LIMITED) 340g_$5800
U.S. IDAHO SNAKE RIVER FARMS 150g_$3500 - BMMAYURARGEIS e DB ERAHF (REAE)

WAGYU A CUT STEAK 200g_$4500
SEEEZERMNEEFNFA CUTHHE H% JAPAN WAGYU BEEF

U.S.DA PRIME STRIPLOIN STEAK 200g_$1100 | paiiap LA et ol e 150g_$2700
SR TRARARAIEZAHE K=

U.S.D.A PRIME TENDERLOIN STEAKwLMTED)  150g_$1700 ‘ JAPANGUY FILET STEAK 150g_$3100
ERSRIENFHE R : BAMAIETIFHE

: e o
U.S.D.A PRIME RIBEYE STEAK 230g_$1900 ; . EE *

(A CUT SELECTION) 460g_$3800
EFRTERANERAEHE A cuTm) SIDE DISHES
FRENCH FRIES_$300 CORIANDER-LIME

U.S. FLANNERY DRY-AGED 30 DAYS 400g $4300 ' . Bk BUTTER SWEET CORN $300
BONE IN RIBEYE STEAK(LIMITED) ! “ - ERIBUSHEEER

SEEIFLANNERY&ZZ{ A 30 B 5 B AN RS- HEpra it
GARLIC BUT:I'ER MUSHROOM $300 §TEAME[3+BROCCOLI_$3OO
U.S. FLANNERY PRIME RIBEYE STEAK 340g_$3200 NEIETRIAR Y HEF I BB K

=g - :
SEIFLANNERYISARBDARFHF ere o) GRILLED GREEN ASPARAGUS $300  BUTTER WHIPPED POTATO $300
BONE IN SIRLOIN STEAK(LIMITED) = SAUTEE RED ONION_$300

SEE|FLANNERY#ZT( 2R, 30 H 5 B  BiS-HE e ste) ras iBALERE

$800 in addition for each canada hpp boston lobster, $500 in addition for Seared Foie Gras with steak
JUBLE SIS — & IS KHPPIK T IR ZFEIREF IN(E_$800. InBL—R ERIBRAT(ES MN{E_$500

U.S. FLANNERY DRY-AGED 30 DAYS 400g_$2800

$800 in addition for each canada hpp boston lobster, $500 in addition for Seared Foie Gras with steak
JLEEE S NSE— & NS KHPPIR T 1A ZREIRIZ T n{E_$800. fNZh—14 ERIBRATIEFH MN1E_$500
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DESSERTS

LEMON CUSTARD SOUFFLE_$4OO
lemongrass yogurt gelato
ESFEHOKAHK
ESERFRE

OOLONG BASQUE CHEESE CAKE_$400
oolong cheese cake / honey gelato /
kumquat chantilly
BRERELER / ALSREKHEM / EHER

FSREA AT ALBRERRE

TOMATO TRIO_$400
tomato / galangal / soy sauce ice cream
%ﬁ/ﬁ%i%ﬂ%ﬁm
EN=8%

COFFEE THE CLASSICAL
CHOCOLATE CAKE_$400

peach and strawberry gel / coffee chocolate /
vanilla gelato
ENESRE / MMEIT5E N / FEKEMK

HEE LIS &Rk

HANDMADE ICE CREAM_$280
EREFHERTF TIKEW

SEASONAL FRUIT PLATTER $320
KR

DRINKS

REGULAR COFFEE (I/H)_$150
SETUINHE

LATTE (I/H)_$1 50
SEIIHE

CAPPUCCINO (i/H)_$150
it

ESPRESSO (SINGLE, DOUBLE)_$150
I=AEMHE (2845, &5

DARJEELING TEA (i/H)_$150
FERERAES

DONG DING OOLONG_$150
RIBFSREAR

CHAMOMILE TEA_$150
JESESPS

ROSE LEMONADE TEA_$150
BOREER

PEPPERMINT TEA_$150
SETRR

AEBEREABN—HEL (BURER) | ARFFZNE AEEREMRERRKA120+10% subject to 10% service charge




