AND GRILL

Set Dinner Menu

Appetiser

Oyster Trio
Raw Oyster with Apple & Basil, Poached Oyster with Oyster Sauce
& Oyster Leaf, Oyster Rockefeller
or
Smoked Salmon
Smoked Salmon, New Potatoes, Herb Emulsion, Avocado, Salmon Roe, Preserved
Lemon, Croutons, Baby Gem Lettuce Hearts,

Lemon Dressing & Herbs

Soup
Celeriac Velouté
Creamy Celeriac Soup, Toasted & Pickled Walnuts,
Brioche Croutons & Chive Batons
or
Lobster Bisque
Creamy Lobster Soup, Cognac & Tarragon

Main
Classic Roast Beef
Duck Fat Roasted Potatoes, Seasonal Vegetables,
Yorkshire Pudding & Beef Jus
or
Lobster L ‘American
Sautéed Boston Lobster in Tomato Sauce, with Garlic & Herbs
(Add HK$180)

Dessert
Canelé de Bordeaux
Rum & Vanilla Ice Cream
or
Floating Island
Meringue, Custard and Pink Praline Almonds

THREE-COURSE HK$998 FOUR-COURSE HK$1,288
(Appetiser or Soup, Main & Dessert) (Appetiser, Soup, Main & Dessert)
Wine Pairing
HK$300 per 2 glasses (150ml per glass)
White Red
Chardonnay, Pimpala Road, Geoff Merrill, Pinot Noir, Little Yering, Yering Station, Yarra Valley,
South Australia 2021 Australia 2020
Sauvignon Blanc, Stony Bank, Marlborough, Shiraz, Big Oak, Bellingham, Coastal Region,
New Zealand 2022 South Africa 2022

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




AND GRILL

REBRTESR

EEREEREY  AELEREHRESERE T HTRE
=

ER=VaESRE FET  THR  ZXAKN  BES -
BRERN  RTEFERRBERET

X2
m

AFRSREBAN ERAENRER

=
SRS
BRErARBARERE | BN - OEBHARFA
=

ERTEEREENT - BEREH
(3 HIHKS 180)

&
AR AEREREMEREREEHR
=
EREARSES T RPAEREC

=B HK$998 PU3E S HK$1,288
(EEHS - EERMM) (FE%E - 5 XM
EiYinka)
W% B0 HK$300 (B R 150=Z 7t)
=D FARi]
Chardonnay, Pimpala Road, Geoff Merrill, Pinot Noir, Little Yering, Yering Station, Yarra Valley,
South Australia 2021 Australia 2020
Sauvignon Balanc, Stony Bank, Marlborough, Shiraz, Big Oak, Bellingham, Coastal Region,
New Zealand 2022 South Africa 2022
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