HARBOUR

GRILL

SET DINNER MENU

French Escargot
baked in the shell with garlic butter sauce and parsley coulis
w2 A e A IR F R

or B¢

Hokkaido Jumbo Sea Scallop

pan-seared with French trout roe and lemon butter sauce
FAILBEE E W 7 05 B 88 feofy Bl 5 AR R
or B¢
Spain Octopus Confit
vitelotte espuma and romesco
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or
Premium Salad Bar Half Boston Lobster Thermidor
SRR 2 LiEERCEE)
(Supplement 51 HK$20) (Supplement 5jji1 HK$80)
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Creamy Sweet Corn Soup
BEOK B BRIR S
or B¢
Boston Lobster Bisque
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Crispy Pork Cheek with Pickled Fennel Oven-roasted Australian Lamb Loin with Rice Crusted
7 M 56 R 0 A B B E with black truffle jus
7 W oK 5 O = A0 G R AL BB 0T
or Ik or Ik
Pan-fried Australian Barramundi Fillet Char-grilled Australian Stockyard Wagyu Beef Flap Meat
_with creamy leek sauce ¢ 18 S N 22 s T I B L A
FRUEMN S & # R K 5 BT
or B¢ or B¢
Char-grilled French Yellow Chicken Breast with Truffle Jus Char-grilled Australian Stockyard Black Angus Beef Tenderloin
' 58 Uk B B EE i T RS 88 T f& W58 RO 2 A% Hir 4= A

(Supplement i1 HK$100)
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Daily Dessert
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Petits Fours
itH 3 oG
Coffee or Tea
o Wk B A¢
&1 HK$580 per person

Subject to 10% service charge 53—k #%

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