
I n - H o u s e  A r t i s a n  A g e d  B e e f  C o l l e c t i o n

ELEVATING CRAFTSMANSHIP: CHAPTER THREE

JULY – SEPTEMBER SPECIAL: 
MARIE ROSE AND ROSEMARY GIN AGED PIEDMONTESE FASSONA BEEF

The Steak House opens the third chapter of  its In-House Artisan Aged Beef Collection,
presenting a Marie Rose and rosemary gin aged Piedmontese Fassona T-bone.

Undergoing a bespoke 21-day aging ritual,  the T-bone is carefully matured under precise temperatur 
and humidity,  al lowing botanical  and herbal  nuances to slowly weave into the meat as its natural  
juices concentrate — unveil ing a Mediterranean symphony of piney, floral,  and aromatic layers.

• Rosemary Gin T-Bone — HK$98 per ounce

EXCLUSIVE PROGRAMME PRIVILEGE
Guests can enjoy a 10% discount on any Ital ian wine priced at HKD 3,000 or below (original  price)

throughout the programme period.  This o�er may not be used in conjunction with other promotions.
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