™ME STEAK HOUSE

Regent First Anniversary
4-Course Menu

Champagne Edouard Duval, Brut d’Eulalie, Champagnhe, France NV

Starter

King Crab Cake
Tartar sauce, lemon

or

Pan-Seared Scallops
Preserved lemon, capers, butter, parsley

Soup

Corn Chowder Soup
Cajun popcorn, chives, apple smoked bacon

Main Course

USDA Certified Super Prime Tenderloin 8 oz

or

USDA Certified Super Prime New York Strip 14 oz

Side Dishes
~ Select your favorite~

Creamy Organic Spinach
Sauteed Local Farm Mixed Mushrooms
Potato Fries

Dessert
Classic Cheesecake
HKSI1,688 per person

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



