™HE STEAK HOUSE

Christmas Vegetarian Menu

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.

Amuse Bouche

Starter
Burrata & Artichoke Salad

Black Périgord Truffle, olive oil

Soup

Creamy Mushroom Soup & Black Périgord Truffle
Pedro Ximenez vinegar, croutons

Main Course
Heirloom Grilled Cauliflower Steak

Dessert

Strawberry Paviova
Vegan Meringue, Yuzu Lemon Curd, Fresh Strawberries

Including a glass of Champagne
Edouard Duval, Brut d’Eulalie, Champagne, France, NV
HKSI1,688 per person

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



