Premium Beef Menu

FROM THE GRILL
(All steaks are served with Béarnaise Sauce and Red Wine Gravy -7 G4 | Fl 2w B e B R AT 1)
(Please allow 25 minutes preparation time depending on cooking temperature A= 30/& 1 a] » ZLF BT 57/ 25 77 #8)

France - 80z Rib Eye Charolais Grass Fed Beef from Charolles in Burgundy
TR JFE BB LA AR |

Australia - 80z Rib Eye 40 Days Dry Aged Black Angus from Cape Grim
ISR B i # 8 %40 K EE 2O B LIS T IAARY |

New Zealand - 80z Tenderloin Grain Fed Angus from Rakaia Gorge
Hr PG s 28 2 BT LIS Hr A

Japan - 90z Wagyu Striploin Grade A3 Black Beef from Kagoshima Oita Ken
HARE 52 B9 % 1A3FIAE

Argentina - 8oz Tenderloin Grass Fed Beef from La Pampa
PR 8 2 7B T

Scotland - 320z Tomahawk Grass Fed 28 Days Dry Aged from Inverurie (For two)
FRTS #1322 28 AGZ A R e e ) (R (/1)

SIDES - Please Select One (1)
(Please choose One Sides - Z£1E—# %)

Roasted Fingerling Potatoes z /2
Thick Cut Fries Zyirzpx
Potato Gratin = ge/572

ADD ON
Whole Grilled Lobster Zz/m ez
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MAIN COURSES

Beef Stroganoff
Sautéed Strips of Beef Tenderloin with Paprika, Onions, Dijjon Mustard, Cornichon and Cream over Pappardelle Pasta
BT e AT

Beef Wellington
Fingerling Potatoes, Broccolini and Red Wine Sauce /#2845 HH 41,771
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Glass
Chéateau Gressier-Grand-Poujeaux, Moulis en Médoc AC, 2007 France $68
Cassis and baking spice on the nose. Dark fruit, red berries and Liquorice on the palate.
Medium balanced with short finish.
Gaja Ca Marcanda Promis, Toscana IGT, 2014 ltaly $108

Cherry and spice on the nose. Firm dose of oak on the palate.
Medium bodied with short finish.

All Prices are in HK' $ and subject to a 10% Service Charge.
Accor Plus Card can enjoy 10% Off Discount. Not in conjunction with other discount offers.
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