AND GRILL

~—  MAISON KAVIARI 30g/50g/100g ——= +—  MAISON PERSEUS 30g /50g/125g ——*
+Kristal Caviar 830 /1,480 /2,400 + Oscietre Caviar 580 /980 /1,980

. SEAFOOD -e
GSeafood Tower - Lobster, Prawns, Oysters, Crab, Clams and sashimi served with lemon and cocktail sauce 1,880
Add-on Item: King Crab 980

P
*

GKing Crab 1,880 G Spicy Tuna 358
with cocktail sauce Tomato, tartare, coriander
GRed Prawns 288 G Octopus 228
Italy, ponzu, yuzu Barbecued, tomato, chimichurri
.o SMOKED & CURED SALMON .o
Served with onions, egg, sour cream, shallots and Melba toast
+ Side of Salmon + Belly cut + Balik cut + Gravlax
280 380 380 328
> STARTER -e
Prawn toast 368 VG Buffalo mozzarella 268
Garum, herbs and Sichuan pepper with seasonal vegetables
G Snails gratinated with garlic 238 and aged Balsamic
P Caesar salad 188 Crab Cake 398

with croutons and Parmesan cheese Onion, yuzu, Thousand Island dressing

V6 Organic salad 168 G Lobster bisque with tarragon cream 228
with herbs, flowers and house dressing +BP Roscoff Onion Consommé 198
G Prawn cocktail 258 with cheese and ham sandwich
cocktail or Marie Rose sauce
> LOBSTER .o
G Lobster (Grilled / Poached) 798 Lobster Roll with French Fries
with garlic butter, lemon butter or (Cold-Maine or Hot-Connecticut)
caviar butter Cold-Maine lobster roll with 798
Lobster linguine lobster mayonnaise, sage and celery
W'.tu Iobsf[er sauce and Parmesan 798 Hot-Connecticut lobster roll with 798
with caviar 1098 garlic butter, pickle onion and lemon
¢ Thermldgr ) 798 with caviar 1,098
served with spinach and
sautéed mushroom B Pithivier (For two persons) * 1,088
Lobster, sweetbread, Sichuan lobster sauce
*45-minute preparation time
o FISH .o
Served with yellow wine sauce, hollandaise or vierge sauce
G Dover Sole (Meuniére / Grilled) 988 The Fish Burger 380
G Catch of the day 498 Line-caught cod filet with tartar sauce
Fish & Chips 438 G Grilled Mediterranean Sea bass 480
with mushy peas, tartar sauce and
malt vinegar
- MEAT -
Served with beef jus, Béarnaise, peppercorn or black truffle sauce
BG Sirloin (300g) 698 BG Beef Wellington (For two persons) * 1,280
BG Cote de Boeuf (For two persons) * 1,280 45-minute preparation time
*45-minute preparation time PG Whole Roasted Three Yellow Chicken 1,088
G Lamb Rack 508 (For two to three persons) *
BP Lobster Bar B 380 *45-minute preparation time
obster Bar Burger +B Pri )
ith beef ch b rime rib of Beef from the trolley 688
with beef, cheese and bacon served with Yorkshire pudding and beef jus
> SIDE .o
French fries 88  GRoasted potatoes 78  GSautéed spinach 88
G Mashed potatoes 68  GFrench beans 68  GGreen and crudité salad 78
G New potatoes 88 G Green asparagus 98  GSautéed mushrooms 78
G Grilled vegetables 98

Add a supplement of HK$20 per person to enjoy unlimited serving of Sweden still and sparkling filtered Nordaq water.
N Containsnuts B Contains beef P Contains pork V Vegetarian G Gluten free - Gluten free option on request
Prices are in Hong Kong dollars and subject to 10% service charge
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