HARBOUR

GRILL
SET DINNER MENU

Spanish Octopus Confit
potato espuma and romesco
PEDE B NN A B R BRARKE S I TE
or B¢
Hokkaido Jumbo Sea Scallop
pan-seared with French trout roe and lemon butter sauce
FAUAL B EE B % 7 0L BT 88 SOk e A S AR ROt
or B¢
Cristal Blue Prawn Carpaccio
With Green apple salsa
EEKEER TR FERDIDE
or B¢
French White Asparagus
poached with hollandaise sauce
&0k Bl B 82 % e o B 0T
(Seasonal Special BF$3E=)

Premium Salad Bar Half Boston Lobster Thermidor
B By b 2 TR ERCGS
(Supplement 51 HK$20) (Supplement 51 HK$80)
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White Asparagus Cream Soup
H 5 & = B 5

or &
Boston Lobster Bisque
L TH FE 1R O5
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Sole Milanese with Caper Butter Sauce Char-grilled Australian Stockyard Wagyu Beef Flap Meat
oK T = A AR g £F BC BE 2450l Ot 5% S5 M 22 A% T A A= 1R O A
or B¢ or 5
Slow-cooked Canadian Pork Loin Roasted Canadian Beef Prime Rib with Bone
with black truffle jus EIIE RS LR
(B WIIE N I Ay S
or = or B,
Pan-seared Australian Lamb Loin Pastrami Char-grilled Australian Stockyard Black Angus
with black truffle jus Beef Tenderloin
RO M O = A0 T RS R [ JEE B 22 A% BT 45 A

(Supplement 2] HK$100)

Upgrade side vegetables to white asparagus FEsEA-4k & 5 B4
(Supplement 51 HK$50)
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Daily Dessert
1% 758 it b
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Petits Fours
5 5 & Bl
Coffee or Tea
mi g B 3
iz HK$540 per person
Subject to 10% service charge S fI— %52

Our food dishes and pastries are available in gluten-free and dairy-free options. Please check with your server and do let us know if you have an allergy or any other dietary needs.



