
Henry pays homage to the time-honoured American 
steak tradition. A premium meat-focused restaurant in 
an elevated setting, Henry invites his guests to enjoy 
the finest expression of the butchery tradition with 

quality dry-aged steaks, chops and rotisserie from the 
best artisanal producers the country has to offer.

3 Course 
Thanksgiving Set Menu

1198 per person

Choose One From Each Course

starters
FINE DE CLAIRE OYSTERS

Pumpkin Velouté, ChestnutSmoked Shallot & 

Bourbon Mignonette 

LOBSTER BISQUE
Lobster & Scallop Agnolotti 

BUTCHER’S SHOP TERRINE 
House Chutney, Cornichons, Grain Mustard 

COLD SMOKED STEAK TARTARE  
Egg Yolk Purée, Jalapeño 

BURRATA 
Hazelnut Pesto, Pickled Mushrooms, Aged Balsamic

mains
SMOKED TURKEY 
Cranberry Stuffing

RIBEYE STEAK 400G
Brandt USDA Prime, Holstein

TENDERLOIN 250G
44 Farms USDA Prime, Black Angus

 

RED PRAWNS
Spanish Red Prawns, Fresh Tagliatelle

HALIBUT
Field Mushroom, Jerusalem Artichoke, Pigs Trotters 

RISOT TO
Roast Pumpkin, Chestnuts, Parmesan, Black Truffle

sides to share

desserts
PUMPKIN PIE

Cinnamon Ice Cream 

PECAN PIE  
Vanilla Ice Cream, Bacon Bits 

CHOCOLATE FONDANT 
Pretzel Milk Ice Cream, 100’s & 1000’s 

CHEESECAKE 
Roast Figs, Pistachio

Prices are quoted in HKD and subject to 10% service charge

MASHED POTATOES   
Winter Truffles 

COLLARD GREENS   
Benton’s Country Ham

GRILLED CORN   
Parmesan 

GLAZED ROOT VEGETABLES   
Thyme, Garlic


