LAWRYS
THE l ll%ME

STEAK CONNOISSEUR RECOMMENDATION

LUNCH MENU
APPETISER
ChOOSE one
Daily Soup Lobster Bisque
HEES BEIRES
+$60

Scallop Carpaccio with Black Truffle
BT B BB

MAIN COURSE

Farmhouse (Monday)

Normandy Style Pork Chop
APPLES, CREME FRAICHE, CALVADOS, APPLE CIDER
HEENFEI

$408

Oceanic (Tuesday)
Chorizo Crumb Chilean Sea Bass with Pan-seared Scallop

ZUCCHINI, CHERRY TOMATO SAUCE
BT RABEREREMN MR K 5

$418

Steak & Fries (Wednesday)

Grilled French Charolais Grass Fed Tenderloin (150g)
FRENCH FRIES, BEARNAISE SAUCE, HIMALAYAN PINK SALT
EB BRI E A
$650

Surf & Turf (Thursday)
Grilled Rhug Estate Grass Fed Rib Eye (150g) with Crab Cake

LYONNAISE POTATOES, MOREL CREAM SAUCE, HIMALAYAN PINK SALT
EREAETEARR i Bt

$680

Surf & Turf (Friday)
Grilled 30 Days Dry-Aged
Spanish Rubia Gallega Grass Fed Sirloin (150g)

with Baked Atlantic Lobster Tail
LYONNAISE POTATOES, MADEIRA SAUCE, HIMALAYAN PINK SALT
FAIIFMAARAGTERTS 3 BAFAFERE

$690

DESSERT

Daily Dessert
KB m

+$30

Coffee or Tea
DNME 3 %%

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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