THE STEAK ROOM

SET LUNCH MENU

Appetizer Platter
“ New Orleans Style” Crab Cake with Tartar Sauce
HrEL R R UBE R th At
Peri — Peri Octopus Salad with Mango & Citrus Salsa
MM IR fa i & SRAH A DT
U.S.D.A Beef Steak Tartar
U.S.D.A A= 4=t

Soup 50/50

Boston Lobster Bisque & Onion Soup with Cheese Toasted
R TERE NS RO RS S 1%+

Main Course
Choose One for below

U.S.D.A Rib-Eye Cap
U.S.D.A AHEPL
Chilean Seabass
B
Japanese Hokkaido Pork Loin
HAIL EEFEH

Side Dish Addition
Grilled Thick Cut Applewood Bacon (addition HK$80)
BEVIBERAEA
Pan-Fried Duck Foie Gras (addition HK$80)
& AISHT

Sauce Selection
Béarnaise / Beef Gravy / Forest Mushroom / Black Pepper with Cognac / Garlic Butter

Dessert

Apple Crumble with Caramel Sauce
PR BB

Coffee or Tea mgEE=E

HK$ 538 per person

All Prices Are Subject to 10% Service Charge



