
APPETISER & SOUP

The Famous Original Spinning Bowl Salad
ROMAINE AND ICEBERG LETTUCE, BABY SPINACH,

SHREDDED BEETS, EGGS, CROUTONS, VINTAGE DRESSING
冰 旋 翡 翠 沙 律

O R

Butter Poached Lobster & Slow-cooked Abalone  +$88
AVOCADO PURÉE, LOBSTER TOMATO SAUCE

油 封 龍 蝦  配  慢 煮 鮑 魚  
O R

Daily Soup
是日餐 湯

O R

Lobster Bisque  +$60
龍 蝦 濃 湯

ENTRÉE 

Roasted Prime Rib of Beef au jus - Hong Kong Cut
MASHED POTATOES AND YORKSHIRE PUDDING

特 級 燒 牛 肉  -  香 港 薄 切

UPGRADE TO �WRY CUT  升 級 至 招 牌 美 味 切   +$300
UPGRADE TO CALIFORNIA CUT  升 級 至 加 州 薄 切   +$140

CREAMED CORN/CREAMED SPINACH  忌 廉 粟 米 / 忌 廉 菠 菜   +$60

LUNCH SET

O R

Surf & Turf

Grilled Tenderloin & Half Boston Lobster  +$128
SAUTÉED VEGETABLES, LOBSTER SAUCE

燒 牛 柳  拼  烤 波 士 頓 龍 蝦 (半 隻 )
O R

Pan-fried Sea Bass
MASHED POTATOES, BABY CARROT, BEURRE B�NC SAUCE

香煎 海 鱸 魚

O R

Black Truffle Roasted Half Chicken
B�CK TRUFFLE, LYONNAISE POTATOES, GARLIC RICE

黑 松 露 烤 雞 (半 隻 )
O R

Scallop Linguine
TOMATO SAUCE

帶 子意 大 利 扁 麵

DESSERT 

Warm Chocolate Fantasy Cake
RICH AND DELICIOUS, SERVED WITH VANIL� ICE CREAM

暖 朱古 力 蛋 糕
O R

Crème Brûlée
法 式 焦 糖 燉 蛋

Coffee or Tea
咖 啡 或 茶

A

Subject to 10% service charge. All prices are in Hong Kong Dollars. Menu items may contain eggs, nuts, dairy and gluten.

Please inform us in case of any food allergy, intolerance or special dietary requirement before placing your order.

另加一服務費。所有價錢以港幣計算。餐目可能含有蛋、果仁、奶類及麩質。如有食物過敏或特別膳食需求，請於點餐前通知。

2 COURSES $408 PER PERSON

APPETISER / SOUP + ENTRÉE

3 COURSES $438 PER PERSON

APPETISER + SOUP + ENTRÉE  OR

APPETISER / SOUP + ENTRÉE + DESSERT

Lawry’s Private Label Wine (100ml)  or  Selected Draught Beer (380ml)   +$55/GLS

Lawry's  品 牌葡 萄酒  (100ml) 或  精 選 生啤  (380ml)

Bottle of Lawry’s Private Label Wine   +$428/BTL  (ORIGINAL $480)

Lawry's  品 牌葡 萄酒



APPETISER & SOUP

The Famous Original Spinning Bowl Salad
ROMAINE AND ICEBERG LETTUCE, BABY SPINACH,

SHREDDED BEETS, EGGS, CROUTONS, VINTAGE DRESSING
冰 旋 翡 翠 沙 律

O R

Butter Poached Lobster & Slow-cooked Abalone  +$88
AVOCADO PURÉE, LOBSTER TOMATO SAUCE

油 封 龍 蝦  配  慢 煮 鮑 魚  
O R

Daily Soup
是日餐 湯

O R

Lobster Bisque  +$60
龍 蝦 濃 湯

ENTRÉE 

Roasted Prime Rib of Beef au jus - Hong Kong Cut
MASHED POTATOES AND YORKSHIRE PUDDING

特 級 燒 牛 肉  -  香 港 薄 切

UPGRADE TO �WRY CUT  升 級 至 招 牌 美 味 切   +$300
UPGRADE TO CALIFORNIA CUT  升 級 至 加 州 薄 切   +$140

CREAMED CORN/CREAMED SPINACH  忌 廉 粟 米 / 忌 廉 菠 菜   +$60

LUNCH SET

O R

Surf & Turf

Grilled Tenderloin & Half Boston Lobster  +$128
SAUTÉED VEGETABLES, LOBSTER SAUCE

燒 牛 柳  拼  烤 波 士 頓 龍 蝦 (半 隻 )
O R

Pan-fried Sea Bass
MASHED POTATOES, BABY CARROT, BEURRE B�NC SAUCE

香煎 海 鱸 魚

O R

Black Truffle Roasted Half Chicken
B�CK TRUFFLE, LYONNAISE POTATOES, GARLIC RICE

黑 松 露 烤 雞 (半 隻 )
O R

Seafood Linguine
ROASTED GARLIC, TOMATO

海 鮮 意 大 利 扁 麵

DESSERT 

Warm Chocolate Fantasy Cake
RICH AND DELICIOUS, SERVED WITH VANIL� ICE CREAM

暖 朱古 力 蛋 糕
O R

Crème Brûlée
法 式 焦 糖 燉 蛋

Coffee or Tea
咖 啡 或 茶

B

Subject to 10% service charge. All prices are in Hong Kong Dollars. Menu items may contain eggs, nuts, dairy and gluten.

Please inform us in case of any food allergy, intolerance or special dietary requirement before placing your order.

另加一服務費。所有價錢以港幣計算。餐目可能含有蛋、果仁、奶類及麩質。如有食物過敏或特別膳食需求，請於點餐前通知。

2 COURSES $408 PER PERSON

APPETISER / SOUP + ENTRÉE

3 COURSES $438 PER PERSON

APPETISER + SOUP + ENTRÉE  OR

APPETISER / SOUP + ENTRÉE + DESSERT

Lawry’s Private Label Wine (100ml)  or  Selected Draught Beer (380ml)   +$55/GLS

Lawry's  品 牌葡 萄酒  (100ml) 或  精 選 生啤  (380ml)

Bottle of Lawry’s Private Label Wine   +$428/BTL  (ORIGINAL $480)

Lawry's  品 牌葡 萄酒



APPETISER & SOUP

The Famous Original Spinning Bowl Salad
ROMAINE AND ICEBERG LETTUCE, BABY SPINACH,

SHREDDED BEETS, EGGS, CROUTONS, VINTAGE DRESSING
冰 旋 翡 翠 沙 律

O R

Butter Poached Lobster & Slow-cooked Abalone  +$88
AVOCADO PURÉE, LOBSTER TOMATO SAUCE

油 封 龍 蝦  配  慢 煮 鮑 魚  
O R

Daily Soup
是日餐 湯

O R

Lobster Bisque  +$60
龍 蝦 濃 湯

ENTRÉE 

Roasted Prime Rib of Beef au jus - Hong Kong Cut
MASHED POTATOES AND YORKSHIRE PUDDING

特 級 燒 牛 肉  -  香 港 薄 切

UPGRADE TO �WRY CUT  升 級 至 招 牌 美 味 切   +$300
UPGRADE TO CALIFORNIA CUT  升 級 至 加 州 薄 切   +$140

CREAMED CORN/CREAMED SPINACH  忌 廉 粟 米 / 忌 廉 菠 菜   +$60

LUNCH SET

O R

Surf & Turf

Grilled Tenderloin & Half Boston Lobster  +$128
SAUTÉED VEGETABLES, LOBSTER SAUCE

燒 牛 柳  拼  烤 波 士 頓 龍 蝦 (半 隻 )
O R

Pan-fried Sea Bass
MASHED POTATOES, BABY CARROT, BEURRE B�NC SAUCE

香煎 海 鱸 魚

O R

Black Truffle Roasted Half Chicken
B�CK TRUFFLE, LYONNAISE POTATOES, GARLIC RICE

黑 松 露 烤 雞 (半 隻 )
O R

Linguine Vongole
C�M, GARLIC, PARSLEY

蜆 肉意 大 利 扁 麵

DESSERT 

Warm Chocolate Fantasy Cake
RICH AND DELICIOUS, SERVED WITH VANIL� ICE CREAM

暖 朱古 力 蛋 糕
O R

Crème Brûlée
法 式 焦 糖 燉 蛋

Coffee or Tea
咖 啡 或 茶

C

Subject to 10% service charge. All prices are in Hong Kong Dollars. Menu items may contain eggs, nuts, dairy and gluten.

Please inform us in case of any food allergy, intolerance or special dietary requirement before placing your order.

另加一服務費。所有價錢以港幣計算。餐目可能含有蛋、果仁、奶類及麩質。如有食物過敏或特別膳食需求，請於點餐前通知。

2 COURSES $408 PER PERSON

APPETISER / SOUP + ENTRÉE

3 COURSES $438 PER PERSON

APPETISER + SOUP + ENTRÉE  OR

APPETISER / SOUP + ENTRÉE + DESSERT

Lawry’s Private Label Wine (100ml)  or  Selected Draught Beer (380ml)   +$55/GLS

Lawry's  品 牌葡 萄酒  (100ml) 或  精 選 生啤  (380ml)

Bottle of Lawry’s Private Label Wine   +$428/BTL  (ORIGINAL $480)

Lawry's  品 牌葡 萄酒


