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FORTNUM & MASON
HEIRLOOM TOMATO CAVIAR MEAT VEGETARIAN
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Gazpacho Soup, Compressed Watermelon 148 Siberian Sturgeon HK$30 per g Beef Wellington, Haricot Beans, 1088 Heritage Beetroot Tortellini, 268
& Cucumber, Feta Cheese AaAfESE HK$/g Dauphinoise Potato, Peppercorn Sauce Goat Cheese, Pine Nuts, Pea Velouté
PHHE G EC PR R B ME R R Z & . B B A A0 T A AR FRAEAFEEEAZFRER FCRENZ L
Golden Oscietre HK$40 per g
Burrata, Heirloom Tomatoes, 188 HEATE HKY/g Grilled Lamb, Green Tomatoes, 388 Mushroom Wellington with Dauphinoise 288
Herb Qil, Music Bread Iranian Beluga 000 HK$80 per Celeriac Purée, Ruby Chard, Salsa Verde Potatoes, Green Beans & Sherry Sauce
TR R B A R Pl fm .« pere EACEPPE B B U TR L S
30-Day Aged Beef Chuck Agnolotti, 268 Slow Cooked Pork Belly, Iberico Tenderloin, 348 Summer Squash, Tabouleh, 248
Smoked Tomato Agresto, Grilled Artichokes Served from the trolley with Blinis, Baked New Potatoes Burnt Cauliflower Purée, Fregola Romanesco Sauce
30K PR PR AR B T PR R AT & Scrambled Eggs made table side. & Apple Salad B 7 TS A 7D P AT S
Priced by the gram. Minimum 10 grams per table. 18 2 5 i A R ST E B R S BRI SR 1R
BEREEE L IRENEGES RERDE -
ATHERLGIHE SRR/D105E Prime Ribe-eye Steak, Watercress, Hand Cut 588
Chips, Bone Marrow, Béarnaise Sauce
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STARTERS FISH SIDES
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Black Pudding Scotch Egg, Bitter Jam, Piccalilli 188 Grilled Bones with Parmesan 218 Brixham Dover Sole a la Meuniére 588 Grilled Baby Gem, Gorgonzola Cheese, 108
TR T R A R 2 & Parsley Salt EA A R B L SR N R AR Candied Walnuts
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Devonshire Crab, Lemon Aioli, 238 Rt L e Lobster Linguini, Chilli & Garlic Bisque, 388 BREERESRREZ L
Whipped Cod’s Roe, Ciabatta Crostini Chicken Liver Parfait, Caramalised 188 Green Sorrel Potatoes - Chipped, Mashed or Boiled 88
HEAERAD RIS+ Red Onion Jam, Bacon Brioche, Hazelnuts AR BRI F LR E R Bk BEEEWNE
VA AR . ; ;
Beef Carpaccio, Tea Smoked Creme Fraiche, 288 BT ESFHEAS L RALRE Pan Roasted Atlantic Cod, Pancetta, 308 Sauteed Spinach with Nutmeg 88
Pickled Schimeji Mushrooms Tiger Prawns, Hass Avocado, Blood Orange, 248 Mussel Buerre Blanc B PR
EHARNE RS [:g;;ﬂ;i@{*mﬁmgﬁg PR R R Tl Braised Hispi Cabbage with Nduja Butter 88
Lobster Benedict 148/268 - = YERI S e B N P
BEIRPLE M B
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.
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Gazpacho Soup, Compressed Watermelon 148 Siberian Sturgeon HK$30 per g Beef Wellington, Haricot Beans, 1088 Heritage Beetroot Tortellini, 268
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Burrata, Heirloom Tomatoes, 188 HEATE HKS$/g Grilled Lamb, Green Tomatoes, 388 Mushroom Wellington with Dauphinoise 288
Herb Qil, Music Bread Iranian Beluga 000 HK$80 per Celeriac Purée, Ruby Chard, Salsa Verde Potatoes, Green Beans & Sherry Sauce
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30-Day Aged Beef Chuck Agnolotti, 268 Slow Cooked Pork Belly, Iberico Tenderloin, 348 Summer Squash, Tabouleh, 248
Smoked Tomato Agresto, Grilled Artichokes Served from the trolley with Blinis, Baked New Potatoes Burnt Cauliflower Purée, Fregola Romanesco Sauce
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BUREER L MRENERES BERDE-
8T RS LT S A /D105 #E Roast Rib of Beef with Yorkshire Pudding 408
& Beef Dripping Potatoes
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STARTERS FISH SIDES
Black Pudding Scotch Egg, Bitter Jam, Piccalilli 188 Grilled Bones with Parmesan 218 Brixham Dover Sole a la Meuniére 588 Grilled Baby Gem, Gorgonzola Cheese, 108
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Beef Carpaccio, Tea Smoked Créme Fraiche, 288 RATERHENS LRALRE Pan Roasted Atlantic Cod, Pancetta, 308 Sauteed Spinach with Nutmeg 88
Pickled Schimeji Mushrooms Tiger Prawns, Hass Avocado, Blood Orange, 248 Mussel Buerre Blanc TEA B
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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.
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