THE LOUNGE & BAR
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W o 2> MARINATED SALMON TARTARE
SOY-KOMBU, AVOCADO MOUSSE, TOMATO BROTH
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BLACK GARLIC PONZU, FRIED GARLIC CHIPS

KGN
BRI TR MR

MAIN COURSE F3

£ D GRILLED AUSTRALIAN M9 STRIPLOIN
TRUFFLE MASHED POTATO, GARLIC CONFIT, BOURBON SAUCE
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# ) GRILLED NEW ZEALAND LAMB RACK
SMOKED EGGPLANT SESAME PUREE, CASSIS GRAVY
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PECAN TART, CARAMEL SAUCE
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HK $998 PER PERSON %fi i $998
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IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE INFORM YOUR SERVER BEFORE ORDERING
ALL PRICES ARE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE



