
STEAK TARTARE 
Cold Smoked Hand Cut Beef, Egg Yolk Purée, Toast 

 
BUTCHER’S SHOP TERRINE 

House Chutney, Cornichons, Grain Mustard 
 

BURRATA 
Hokkaido Uni, Japanese Fruit Tomato

BONE-IN RIBEYE
44 Farms, Texas, USDA Prime Black Angus 

 
BBQ PLATE 

Seven Pepper Beef Brisket, Snake River Farm BBQ Pork Belly, 
Andouille Sausage

CHOCOLATE FONDANT 
Cacao Ice Cream, Hazelnut, 100’s & 1000’s 

 
CHEESECAKE 

Rhubarb, Orange, Yoghurt Ice Cream 
 

CORN BREAD SOUFFLÉ 
Pecan Nut Ice Cream, Bourbon Caramel

Private Dining Room Sharing Menu 
$1,100 per person

MASHED POTATOES 
Guernsey Butter 

 

KALE SALAD 
Hazelnut Pesto, Preserved Lemon

MAC N CHEESE
Devilled Canadian Lobster, Jalapeño 

CHARRED CORN 
Parmesan, Harissa

S o m e  i t e m s  m a y  b e  s u b j e c t  t o  s e a s o n a l  c h a n g e s

P r i c e s  a r e  q u o t e d  i n  H K D  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e


