HOLT’S CAFE

ONE SERVING

Seafood Platter
Opysters, King Crab, King Prawns, Clams
Lemon Mignonette, Cocktail Sauce

(Additional $100 to add Half Lobster)

SMALL PLATES
(Unlimited refill)

Stir Fried Clams
Black Bean Chilli Sauce
Soy Sauce Chicken

Ginger and Scallion Sauce

Burrata
Heirloom Tomatoes, Pesto

Duck Foie Gras Torchon
Fig Jam, Cornichon

Crispy Prawn Wonton
Sweet & Sour Sauce

A CHOICE OF MAIN COURSE

Smoked Salmon Avocado Toast
Soft Egg, Coriander
Casarecce Pasta
Forest Mushrooms, Black Truffle

Sautéed Wagyu Beef

Shaoxing Wine, Steamed Jasmine Rice

Premium Barbecue Pork Rice
Premium BBQ Pork, Organic Japanese Fried Egg

Japanese Rice with Aged Soy Sauce
Steak Frites 90z USDA Rib Eye

Béarnaise
(Additional $100)

Seared Salmon
French Beans, Sauce Vierge

A CHOICE OF DESSERT

Pumpkin and Sago Soup

Red Bean Soup
with Sesame Glutinous Rice Dumplings

Holger Deh Or Noir 71.5% Chocolate Tartelette
White Cheese & Yuzu Entremet

$488 per person

Additional $218 inclusive free flow Prosecco,
House White and Red Wine for 2 hours

All prices are in HKD and subject to 10% service charge
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