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ITALIAN STEAKHOUSE

Satly Dinnect Menu

AMUSE BOUCHE
Z/R

ROASTED STORM CLAM WITH SALMON ROE
BIFHE=XAKF

SPAGHETTI AGLIO E OLIO WITH GRILLED SCALLOP

EnABNRAFBERETR

CHARCOAL GRILLED FRENCH CHICKEN BREAST
WITH WHITE PEPPER SAUCE

P8R B BE B A B AT

OR

CHARCOAL GRILLED 60Z AUSTRALIAN
M5 WAGYU BEEF RIBEYE WITH BLACK TRUFFLE SAUCE
6T TIRIMNME A 4PN BRI\ BC B IA BT

(ADD ON F/+$128)

SIGNATURE TIRAMISU

B R ALK AR

LUXE MEMBER | 598HK
MASTERCARD HOLDER /Per Guest

RE%LE[E&E | $638/I;’I§r Guest

ADD HK$198 WITH 2 GLASSES WINE PAIRING
BIMHKS198 55 002 #F 3 B B #

@ priceless

with LUBUDS.

PLEASE ADVISE OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES AND INTOLERANCES THATWE SHOULD BE AWARE OF
VEGETARIAN MENU AVAILABLE UPON REQUEST e ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE
PLEASE NOTE THAT THE FINAL BILL AMOUNT WILL BE ROUNDED TO THE NEAREST DOLLAR
CAKE CUTTING FEE $38/PAX ¢ CORKAGE FEE $350/ BOTTLE

e FREE FLOW STILL OR SPARKLING WATER $38 / PER PERSON ¢
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