¥ ‘I

THE STEAK ROOM

FESTIVAL MENU

HK$1,388 perhead
Wine Pairing + HKD488 per head

Seafood Appetizer
French Oyster “Gillardeau” 2 pcs
Caviar, Red Prawn, Japan Squid - Horseradish Cocktail Sauce

“New Orleans” Style Crab Cake
Perrier-Jouét, Grand Brut, Champagne, France NV

Soup

Half & Half Soup
Boston Lobster Bisque and Tomato Soup

Main Course
choose 1 outof 6

Oven Roasted Baby Chicken with Herbs and Cranberry Coulis
Pinot Noir, Vincent Girardin, Bol‘.lrgogne Cuvee Saint-Vincent, Hurgunc]y, France 2018

US.D.A Prime Tenderloin — 60z

Castello Romitorio, Brunello di Montalcine DOCG, 'lhscany, |t|ay 2016

US.D.A Ribeye Cap — 80z

Castello Romitorio, Brunello di Montalcino DOCG, 'I'uscany, lt|.'1}' 2016

Chilean Seabass — 8oz

Chardonn ay; Vincent Girardin, Bourgognc Cuvee Saint-Vincent, Burgund)', France 2018
Boston Lobster — 550g

Chardonnay, Vincent Girardin, Bourgogne Cuvee Saint-Vincent, Bu.rgundy, France 2018

Australia Rack of Lamb 100z
Pinot Noir, Vincent Girardin, Bou:gogm:Cuvee Saint-Vincent, Burgundy, France 2018

All gamish served with huncy ghmc] chestnut & Pumpkm puree & green asparagus

Dessert
Snowmant - Vanilla Mousse, Pineapple Compote

Christmas Cookies
Turkey Flat Vi 'mc)'ards Pedro Ximenez, Barossa Valley, Australia NV

All Prices are in Hong Kong Dollars and Subject to 10% Service Cl’largc
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