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All prices are shown in Hong Kong Dollars. A discretionary 10% service charge will be added to your bill. 
Our products are made in an environment where allergens are present. For more information about specific allergens, please speak to a member of staff.

所有價格為港幣，另加��%的服務費。 如有食物敏感，請與店員聯絡。 

MEAT
肉類

12-hour New Zealand Lamb Shoulder,    348 
Pommes Anna, White Pudding, Minted Peas 
��小時慢煮紐西蘭羊肩肉、烤薄片薯仔、白布丁、荷碗豆

Stockyard Farm M4 Wagyu Sirloin, 648 
Watercress, Mushroom & Madeira Jus 
M�和牛西冷配西洋菜、蘑菇和馬德拉醬

Iberico Pork Tenderloin, Celeriac Gratin,  368 
Caramelized Turnip 
伊比利亞豬配烤芹菜、焦糖蘿蔔

Wagyu Beef Wellington for Two, 1288 
Potato Dauphinoise, French Green Bean  
& Confit Shallot, Peppercorn Sauce 
和牛威靈頓牛柳(兩位用)、配馬鈴薯泥、法國青豆、 
青蔥、胡椒醬

V EGETA RI A N
素食

Mushroom Wellington with Dauphinoise 288 
Potatoes, French Green Beans   
& Sherry Sauce
威靈頓蘑菇配千層薯、豆角及雪莉酒醬

Chickpea & Apricot Tagine, Homemade  208 
Flatbread with Garlic Butter
鷹嘴豆配杏塔吉鍋，扁麵包配大蒜奶油

Saffron Risotto, Confit Fennel, 298 
Fried Green Onion 
藏紅花燴飯，配油封茴香、炸洋蔥

Y EA R OF THE DRAGON
龍年新春菜單

Roasted Butternut Squash Soup     128
烤胡桃南瓜湯

Rosemary Smoked Lamb Chops, Red Pepper    448 
& Chorizo, Salsa Verde 
迷迭香煙燻羊排、紅辣椒與西班牙辣肉腸 、莎莎青醬

Pan Roasted John Dory, Nokedli, 588 
Bouillabaisse
烤海魴、匈牙利餃子海鮮湯

Chargrilled Prime USDA Tomahawk Steak, 2188 
Bone Marrow Butter, Red Wine Jus   
(Serves 2-4 Persons)
炭烤美國優質斧頭牛扒配骨髓奶油、紅酒汁 (�-�位用)

CAV I A R
魚子醬

Siberian Sturgeon HK$30 per g
西伯利亞鱘    HK$/g

Golden Oscietre HK$40 per g
黃金魚子醬    HK$/g

Iranian Beluga 000 HK$80 per g
伊朗大白鱘    HK$/g

Served from the trolley with Blinis, Baked New Potatoes  
& Scrambled Eggs made table side.

Priced by the gram. Minimum 10 grams per table.
餐點從餐車奉上，配俄羅斯傳統薄餅、焗薯及炒蛋。
魚子醬價格以克計算，每桌最少��克起。

FISH
魚類

Skate Wing with Chicken 448 
and “Vin Jaune” Sauce
香煎魔鬼魚裙邊伴法國黃酒雞肉汁

Sicilian Red Prawn & Crab Linguini, 388
西西里紅蝦配蟹肉扁義大利麵

Icelandic Cod Loin, Borlotti Bean 328 
& Zucchini Cassoulet
冰島鱈魚配酸果蔓豆、小胡瓜

SIDES
配菜

Triple Cooked Chips 68
三部曲手切脆炸薯條

Roast Garlic Whipped Potatoes 108
烤蒜薯蓉

Wilted Spinach with Nutmeg  88
炒豆蔻波菜苗

Hispi Cabbage with Nduja Butter  108
尖卷心菜配沙樂美香腸牛油醬

French Green Beans with Confit Shallot 88
炒嫩長青豆

Baby Gem Salad with Apple, 88 
Candied Walnuts & Gorgonzola
迷你羅馬生菜配蘋果、核桃和義大利藍芝士

Burrata, Heirloom Tomato,   168 
Pickled Red Onion, Rosemary   
& Confit Garlic Focaccia
布拉塔芝士配原種蕃茄、醃紅洋蔥、迷迭香和油封大蒜 

Devonshire Crab, Lemon Aioli,  238 
Whipped Cod’s Roe, Ciabatta Crostini
英式蟹肉沙律配多士

Steak Tartare, Woodland Egg Yolk, 188 
Game Chips, Truffle Caviar
牛肉他他配蛋黃醬、自家製脆薯片、松露魚子醬 

Grilled Bones with Parmesan & Parsley Salt 218
烤牛骨配帕爾馬幹酪及歐芹海鹽

Chicken Liver Parfait, Blackberry    148 
Compote, Heritage Sourdough Toast
雞肝凍配黑梅果醬、酸種麵包

Hokkaido Scallop, Golden Oscietre,   278 
San Daniele, Hollandaise 
北海道扇貝配奧賽嘉魚子醬、聖丹尼爾火腿、荷蘭醬

Confit Salmon, Avocado, Horseradish,   178 
Pickled Cucumber
油封鮭魚配牛油果、山葵、醃黃瓜

Scotch Egg, Stornoway Black Pudding,   188 
Bitter Jam
黑布丁蘇格蘭蛋
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