THE STEAK HOUSE
Christmas Dinner Menu

Seafood Salad Bar

Indulge in an elaborate selection of organic fresh seasonal greens, mixed salads,
and deluxe seafood selection king crab legs, abalones, lobsters, mussels,
along with foie gras terrine & pate en croute, extended cold cuts and cheese selection
from France, Italy and Spain, with ethnic marinades & condiments

Starter
Smoked Halibut

Perseus oscietra caviar, ratte potatoes mousseline

Soup

Roasted Pumpkin Soup
Turkey, confit apple

Main Course
~Select your favourite~

USDA Super Prime Tenderloin 8oz
USDA Super Prime Rib Eye |20z

USDA Super Prime New York Strip 100z

Roasted Turkey Plate
Mashed potato, gravy, cranberry sauce

Chilean Sea Bass 6oz
~ OR ~
USDA Super Prime Chateaubriand 200z (+ HK$828 for 2 persons)

ITALY Carima Farm Rare T-bone 340z (+ HK$1,298 for 2 persons)

Side Dishes

~ Select your favourite~
Candied Sweet Potato & Marshmallow
Garlic & Bacon Green Beans
Truffle French Fries

Dessert
Sticky Dates Pudding

Panettone ice cream, butter caramel, caramelized pecan

HKS2,588 per person (Including a glass of Mulled Wine)

Add HKS 688 per person for 3 glasses of wine pairing by our sommelier
White
Louis Michel & Fils, Chablis ler Cru Vallion 2020

WINE

Red
SSEOLBI;IIBC/]'][::ILOIEE Stag's Leap S.L.V., Napa Valley 2005
D

Dessert
Rossi, La Rossa Ratafia

All prices are subject to I0% service charge.
Please advise our team for any particular dietary requirements


https://dinnerthendessert.com/candied-sweet-potatoes-with-marshmallows/
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