
THE MEAT GANGSTER MEETS HANWOO
4 HANDS CULINARY JOURNEY

5 & 6 NOVEMBER ,  2026

THE STEAK HOUSE 
HEAD CHEF AMINE ERRKHIS

NETFLIX-ACCLAIMED 
(A.K.A MEAT THE GANGSTER) 
GUUNMONG SEOUL
OWNER CHEF DAVID LEE



A RARE CULINARY UNION

COLD APPETIZER
(by CHEF AMINE)

Sustainable Alaskan King Crab Salad
& Avocado Taco
Black Garlic Celeriac | Lemon Gel | Oscietra Caviar

(by CHEF DAVID)

Yook Hwei on Brioche 
Hanwoo Filet Mignon | Uni I Korean Pear | Gochujang |
Ash Remoulade 

SOUP
(by CHEF DAVID)

Kimchi Bouillabaisse
Hanwoo sirloin | Kimchi Fennel Jus | Sa�ron Chili oil |
Shrimp | Clams | Cod

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

COLLABORATIVE  MAIN COURSE
Galbi-marinated 1++ Hanwoo Ribeye Steak
with seasonal garnishes 

1++ Hanwoo Ribeye Cap & Glazed
Heirloom Carrot

DESSERT
Sweet Corn Bingsu  
Butter Grilled Sweet Corn | 
Milk Bingsu Jasmine Rice Ice Cream 

RESERVE A TABLE

HK$2,188 per person


