THE STEAK HOUSE

Christmas Lunch Menu
12:00 pm — 3:00 pm

Salad Bar

Indulge in An Elaborate Selection of Organic Fresh Seasonal Green Vegetables,
Mixed Salads Carefully Selected, Foie Gras Terrine and Pate En Croute,
Extended Cold Cuts and Cheese Selection from France, Italy and Spain.

Sustainable Obsiblue Prawn Cocktail

Oscietra Caviar, Baby Gem, Marie Rose Sauce

Black Trufile Celeriac Velouté

Hazelnut, Croutons

Santa’s Benedict

Smoked Turkey, Cranberry Hollandaise

Mains

~ Select your Favourite ~

USDA Certified Super Prime Tenderloin 8oz
AUSTRALIA Black Market M5 Striploin 8oz
Grilled Chilean Sea Bass 8oz

USDA Superior Farm Lamb Rack 120z

~Supplement of HKS898 for~
Korea Hanwoo I++ Striploin 120z

Side Dishes

~ Select your Favourite ~

Périgord Truffle Sautéed Green Beans
Maple Glazed Carrot

Mashed Potato P Bacon

Christmas Dessert Corner
Coffee or Tea

HKS1,788 per adult

Including a Glass of Champagne
Edouard Duval, Brut d’Eulalie, Champagne, France, NV

HKS1,088 per child (ages 4-11)
Including Free-flowing Orange Juice & Soft Drinks

Add HK$298 per adult for upgraded beverages
with Free-flowing Sommelier-selected Prosecco, Red & White Wine (until 2:30 pm)

Add HK$468 per adult for upgraded premium beverages
with Free-flowing Sommelier-selected Champagne, Red & White Wine (until 2:30 pm)

All prices are subject to 10% service charge.
Please advise our team for any particular dietary requirements.



