
   

MARYLAND CRAB CAKE
Blue crab, mâche lettuce,

tartar sauce

MANGO SUNDAE
mango ice cream,

crispy quinoa, coconut sauce

DELMONICO RIBEYE
Stone Axe, New South Wales, full blood Wagyu M8

black bone marrow bearnaise & green peppercorn sauce
(supplement charge 298 for two persons)

STEAK TARTARE
USDA prime Black Angus,

egg yolk emulsion, toasted brioche

LOBSTER BISQUE
Boston lobster, crème fraîche,

sour cream croutons

SMOKED BRISKET

MAINS

STARTERS

LAMB CHOPS
Boucheries Nivernaises, 

Ireland, mint yogurt sauce

GRILLED SEA BREAM
 sustainable Spanish sea bream,

salsa verde, lemon

NEW YORK CHEESECAKE
sour cream, strawberry,

peach, blueberry jam

CREAM PUFF
strawberry & lychee jelly,

strawberry salsa 

MOTHER’S DAY WEEKEND LUNCH
All Appetisers, A Choice of Mains And Desserts

998 PER PERSON

BUBBLES & MORE 

all mains are served with chef’s selection of side dish

If you have any special dietary requirments, food allergies or intolerances, please inform our associates upon placing your order. 

All prices are in HKD and subject to 10% service charge. An additional 1% from your meal helps empower women, uplift youth and sparks sustainability change. 

bbq rub, housemade pickle,
mustard emulsion

choice of one

choice of one

TENDERLOIN
Double R Ranch, USDA prime,

mâche lettuce salad, beef jus

to share

Champagne - Delamotte, Brut NV

Red - Famille Perrin, Côtes du Rhône 2023
White - Domaine Ostertag, Riesling, Les Jardins, Alsace 2021

FREE FLOW CHAMPAGNE

Prosecco - Ca’di Rajo, Terre di Rai NV

Red - Famille Perrin, Côtes du Rhône 2023
Beer - Hong Kong Beer Co., Draught IPA

FREE FLOW PROSECCO 
(supplement charge 398 per person) (supplement charge 288 per person)

BY GLASS

CHAMPAGNE 148 PROSECCO   WHITE   RED 98

White - Domaine Ostertag, Riesling, Les Jardins, Alsace 2021

Beer - Hong Kong Beer Co., Draught IPA

DRAUGHT BEER 85

BOSTON LOBSTER
Harissa butter, charred lemon

(supplement charge 198)

GRILLED YELLOW CHICKEN
roasted garlic, parsley, shallots,

lemon, olive oil

ADD ONS
BONE MARROW / FOIE GRAS

98

SEAFOOD PLATTER
Gillardeau oyster, black tiger prawn,

champagne mignonette, cocktail sauce

420.0151 pt�

DESSERTS

IBERICO PORK CHOP
black pepper rub, pork jus,

mustard emulsion


