T™HE STEAK HOUSE

Chinese New Year Fireworks Dinner Menu

Salad Bar

Indulge in an elaborate selection of fresh, organic seasonal green vegetables and mixed
salads, along with premium mature cheese and charcuterie from France, Spain and ltaly.

Immersive Caviar Corner

Interactive and immersive atelier table, attended by chef
Selection of premium Baeri caviar and condiments

NV Duval Leroy, Brut Réserve, Champagne, France

Starter

Red Prawn Tartare
Granny Smith apple, celeriac, Gueldentaedtii caviar
or

Grilled Octopus
Bell pepper espuma & chorizo, kalamata olives

Soup

Wild Mushroom Soup
Périgord black truffle shaves

Main Course
~Select your favorite~
USDA Super Prime Tenderloin 8oz
USDA Super Prime Rib Eye 120z

Chilean Sea Bass 60z

~ OR supplement of HKS898 for ~

AUSTRALIA Mayura Farm Striploin 120z
or

KOREA Hanwoo Rib Eye 120z

Side Dishes
~Select your favorite~
Truffle French Fries
Sautéed Garlic Organic Spinach
Charred Sprout with Chestnuts and Pancetta

Dessert

Citrus Vacherin
Hyuganatsu sorbet, Buddha’s hand confit, poached kumquat

HKS2,588 per person

All prices are subject to I0O% service charge.
Please advise our team for any particular dietary requirements



