THE STEAK ROOM

DINNER TASTING MENU

HK$988 for 3 course | HK$1088 for 4 course | HK$1158 for S course
Wine Pairing 2 glasses $300 | 3 glasses $400 | 4 glasses $500

Start From .....

Seared Tuna, Shaved Fennel, Cauliflower Puree

Hokkaido Scallop, Sweet Corn Puree, Snap Peas
Iberico Shoulder Ham, Cantaloupe Gazpacho
“New Orleans” Style Crab Cake
TSR Signature Boston Lobster Bisque
Traditional Baked Onion Soup

Main Course - only choose once

U.S.D.A. Prime Striploin 100z
U.S.D.A Prime Rib Eye 80z
U.S.D.A. Prime Tenderloin 60z
Australian Lamb Rack 60z
Chilean Sea Bass 80z
Boston Lobster S00gr
Jumbo Tiger Prawn 9oz

All served with French Fries & French Bean
Sauce Selection :Béarnaise / Beef Gravy / Black Pepper with Cognac / Garlic Butter

Dessert & Cheese - only choose once

Apple Crumble Pie with Vanilla Ice Cream
Green Tea Tofu Mousse with Strawberry Jelly
Cow & Goat - Selection Cheese Platter, Dried Apricot, Grapes, Water Cracker

All Prices are in Hong Kong Dollars and Subject to 10% Service Charge
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