





Amuse Bouche
BTN B

STARTER

Oceanic Trio
blue prawn tartare with caviar, scallop tartlet, crabmeat avocado roll

fay B E R A 5E  BRE TR G

SALAD
The Famous Original Spinning Bowl Salad
SouP
Fish Bouillon with Lobster Bisque
French Blue Mussel or FE W IR 5
KB s +$88
Lime Sorbet
AR
ENTREE

Roasted Prime Rib of Beef au jus - California Cut
mashed potatoes, yorkshire pudding

FEAOBEAE A — M) e 2 % e % Ok i A
Upgrade to Lawry Cut FH& £ EH Y] +$180
Add Atlantic Lobster Tail JIfiC KPEiEREE +$98
Add Creamed Corn N SHE K +$60
Add Creamed Spinach JIAC =5 5 3% +$60
or

Pan-Fried Sea Bass with Crab Cake
75 AT f i AR BF

DESSERT
Original Basque Cheesecake
B ERE

Petit Four with Cofiee orTea
BiE/DES BT Wk sk 5%

4 COURSES S1,688 for Two
5 COURSES 81,888 for Two

Subject to 10% service charge. All prices are in Hong Ko. For dine-in only. Menu items may contain eggs, nuts, dairy and gluten.

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