
Starters

BBQ PLATE 
Seven Pepper Beef Brisket  

Snake River Farm BBQ Pork Belly, Andouille Sausage  
 

For Two/248  For Four/488

From The Smoker

PEA VELOUTÉ
Gnudi, Asparagus / 158 

 
TUNA CARPACCIO 

Smoked Eggplant, Harissa / 248 
 

BURRATA 
Japanese Fruit Tomato / 208 

 
STEAK TARTARE 

Cold Smoked Hand Cut Beef, Egg Yolk Purée, Toast / 228 
 

BUTCHER’S SHOP TERRINE 
Pork, Foie Gras, Mushroom, Smoked Bacon / 198 

 
MARKET OYSTERS 

Mignonette Dressing  6pc/348  12pc/598

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

Caviar House & Prunier 
 

OSCIETRA  
30g / 1800 

 
BELUGA  

30g / 5000    50g / 8300



PORK LOIN
Asparagus, Potato Purée / 268

LAMB RUMP
Parmesan Gnocchi, Peas, Madeira Cream / 328

RED PRAWNS
Spanish Red Prawns, Fresh Tagliatelle / 648

SEA BASS
Olive Oil Crushed Potatoes, Broccolini, Salsa Verde / 298

Mains

TENDERLOIN 
44 Farms, Texas, USDA Prime Black Angus 

250g / 638 
 

TENDERLOIN 
Snake River Farm, Idaho, USDA Prime Wagyu 

250g / 998  
 

STRIPLOIN 
44 Farms, Texas, USDA Prime Black Angus 

350g / 598 

 
RIBEYE 

44 Farms, Texas, USDA Prime Black Angus 
500g / 768 

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

Butcher’s Cuts
 

individual



Sides

DIRT Y FRIED RICE
Oysters, Crab, Preserved Lemon / 138 

 
 

MASHED POTATOES 
Butter, Double Cream / 88 

 
 

MAC N CHEESE 
Devilled Canadian Lobster, Jalapeño / 268 

 
 

MUSHROOMS 
Shiitake Mushrooms, Smoked Soy Sauce / 68 

 
 

ASPARAGUS 
Grilled, Sea Salt/ 98 

 
 

CREAMED SPINACH 

Nutmeg, Pink Pepper / 78 
 
 

CHARRED CORN 
Parmesan, Harissa / 58 

 
 

KALE SALAD 
Hazelnut Pesto, Preserved Lemon / 88 

 
 

SWEET POTATO FRIES 
Cajun Spice / 58

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




