
Lobster Bar and Grill Signature Collection Menu
4-COURSE HK$1,288 (Select any four from Appetiser, Second Course, Soup, Main & Dessert)
5-COURSE HK$1,488 (Appetiser, Second Course, Soup, Main & Dessert)

Appetiser  (Select One)
Apricots & Burrata Charred Apricots, Burrata, Rosemary Honey, Endive, Fresh Mint &
Grilled Flat Bread Croutons

Ebisu Oysters Three Pieces of Raw Ebisu Oysters, Mignonette Sauce & Lemon

Second Course (Select One)
Yellowfin Tataki Yellowfin, Avocado, Shallots, Shiso, Chives, Dijon, Soy & Sesame

Seared Hamachi Seared Hamachi, Green Olive Tapenade, Tomato & Fennel Salad

Soup 
Lobster Bisque Tarragon, Cream, Cognac

Main (Select One)
Roast Beef Chef’s Cut Roasted Rib of Brandt Beef, Yorkshire Pudding, Duck Fat Roasted Potatoes, 
Braised Baby Carrots, Salt Baked Roscoff Onions, Fresh Horseradish & Watercress Gremolata &
Beef Jus

Lobster Grilled or Poached Whole Boston Lobster, Chilled Cucumber Ribbons, Compressed Fennel, 
Summer Peas, Salty Fingers, Lemon & Dill Beurre Blanc

Local Turbot Grilled Local Turbot, Salad of Heritage Purple & Golden Beets, Pickled Samphire with 
Brown Butter, Caper & Lemon Emulsion

Dessert (Select One)
Almond & Cherry Tart Frangipane Tart, Macerated Black Cherries & Crème Fraiche Ice Cream

Roasted Peach & Amaretti Verre Vanilla Bean Panna Cotta, Grappa Roasted Peaches &
Crushed Amaretti Biscuits

Wine Selection
HK$380 per 3 glasses

Champagne, Laurent Perrier, La Cuvée, Brut, Chardonnay, Kumeu River, Valley,
Reims, France  Auckland, New Zealand

Château Tour Saint Christophe, St. Emilion, Beaune 1er Cru Teurons, Domaine Pierre Thibert,
Bordeaux, France   Burgundy, France

Prices are per person and the bill is subject to 10% service charge


