
Starters  

 
MARKET OYSTERS 

dirty martini granita, champagne mignonette  6pc/348  12pc/598 

 
HENRY WEDGE SALAD 

pork belly, blue cheese, cherry tomato 
pickled red onion, buttermilk dressing / 188 

 
DEVILLED JAPANESE EGGS 

kaluga caviar, sea urchin, calabrian chili oil, pork cracklin’ / 298 

 
CHEF’S SIGNATURE STEAK TARTARE 

served tableside  
westholme wagyu, 22-month parmigiano reggiano 

soy cured egg yolk, black perigord truffle / 428 
+ $198 for 10g royal cristal caviar 

 
PUMPKIN CHOWDER

boston lobster, fingerling potato, pork belly, celery, red peppers / 188 

 
JUMBO LUMP CRAB CAKES 

pepperoncini aioli, sweet corn relish / 328 

 
HOKKAIDO SCALLOP 

kaluga caviar, cauliflower, black truffle marmalade / 298 

 
ROASTED BONE MARROW 

peanut & sesame chili crisp, black vinegar, spring onion / 298

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

sustainable seafood



The Charcoal Grill 
 

RIBEYE CAP 
miyazaki, japan, wagyu A5 

5oz / 698 
 

TENDERLOIN 
44 farms, texas, USDA prime black angus 

6oz / 598 
 

NEW YORK STRIP 
44 farms, texas, USDA prime black angus 

10oz / 758 

 
RIBEYE 

44 farms, texas, USDA prime black angus 
14oz / 998 

 
RACK OF LAMB 

roaring forties, bass straits, AUS 
15oz / 568 

 
IBERICO PORK CHOP 

9oz / 528

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

Accompaniments 
 

BONE MARROW / 180  
 

FOIE GRAS / 110 
 

JUMBO LUMP CRAB CAKE 60G / 148 
 

BOSTON LOBSTER HALF/WHOLE 350 / 700

Seafood 
 

HOLY TRINIT Y DIRT Y RICE 
boston lobster, jumbo lump crab, fried oysters, tasso ham / 498  

 
BLUE FIN TUNA ROSSINI

foie gras, onion marmalade potato rosti 
spinach, black truffle veal jus / 528

CHARBROILED SEAFOOD 
to share  

toothfish, octopus, jumbo prawn 
hokkaido scallop, chipotle bourbon butter / 998



Sides

PARKER HOUSE ROLLS 

limited quantity 
garlic butter, mozzarella, black truffle / 158  

 
 

BLACK TRUFFLE MACARONI GRATIN 

four cheeses, herbed breadcrumbs / 268 

+ 100 for 50g canadian lobster 
 
 

ROASTED GARLIC MASHED POTATOES  / 88 
 
 

SWEET POTATO FRIES 
cajun salt / 68  

 
 

WILD MUSHROOM 
pastrami spice / 68  

 
 

CREAMED SPINACH 
truffle mornay / 98 

 
 

CHARRED ASPARAGUS 
smoked bone marrow béarnaise / 98 

 

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

The Smoker 
 

BBQ PLATE 
44 farms beef brisket 

berkwood farms baby back ribs, beer can chicken / 658




