THE (CQQME
RIH

SEASONAL DINNER MENU

Amuse Bouche
Kgi/\Eh

APPETISER

Boston Lobster & Bone Marrow Salad
HTERERSEREE
OR

Lobster Bisque in Puff Pastry
B K2 BE SRR %

ENTREE

Roasted Prime Rib of Beef Au Jus — California Cut
MASHED POTATOES, YORKSHIRE PUDDING
AR ELE R - IIME L]

UPGRADE TO LAWRY CUT AR ERZEEKY +$180
ADD ATLANTIC LOBSTER TAIL MER AR ¥EEEBE +$98
ADD CREAMED CORN MEREZEX +$60
ADD CREAMED SPINACH IR EEEH +$60

OR

Flamed Boston Lobster (Flamed tableside)
SHISHITO PEPPER, GREEN PEPPERCORN SAUCE
N RO 1 1B BE IR
OR
Pan-fried Chilean Sea Bass
SAUTEED ARTICHOKE, CITRUS DRESSING
BRSNS R

DESSERT

Strawberry Almond Crisps
TEBAESCHA
OR
Warm Chocolate Fantasy Cake

RICH AND DELICIOUS, SERVED WITH VANILLA ICE CREAM
BRARENER

Petit Four with Coffee or Tea
BEB/NEL B MHEE A

$750 per pERSON

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.
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