
   

LOBSTER BISQUE

SWEET CORN SUNDAE
corn ice cream, vanilla custard,

caramel popcorn

Champagne - Delamo�e, Brut NV

Red - Famille Perrin, Ventoux, Rhône Valley 2023
White - Domaine Ostertag, Riesling, Les Jardins, Alsace 2021

DELMONICO RIBEYE

Muse, Tasmania, full blood Wagyu, M7
black bone marrow bearnaise & green peppercorn sauce

(supplement charge 298 for two person)

ADD ONS
BONE MARROW / MARYLAND CRAB CAKE / FOIE GRAS

98

FREE FLOW CHAMPAGNE

SALMON GRAVLAXSTEAK TARTARE

MAINS

STARTERS

GRILLED YELLOW CHICKEN BLACK COD FISH

NEW YORK STRIP

NEW YORK CHEESECAKE
sour cream, strawberry,

peach, blueberry jam

WEEKEND LUNCH
All Appetisers, A Choice of Mains and Desserts

698 PER PERSON

DESSERTS

   

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

Prosecco - Ca’di Rajo, Terre di Rai NV

Red - Famille Perrin, Ventoux, Rhône Valley 2023
Beer - Brooklyn Lager or Coopers Pale Ale

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

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 

choice of one

choice of one

IBERICO PORK CHOP

for the table

JUICY LUCY BURGER TENDERLOIN
44 Farms, Texas, USDA prime,

 watercress salad

USDA prime Black Angus,
e� yolk emulsion, potato chips

sour cream, dill, pickles,
rye bread toast, herbs salad

celery, potato, fennel,
sherry wine

black pepper rub, pork jus,
mustard emulsion

roasted garlic, parsley,
lemon, olive oil

1824 Farm, Australia, M4,
watercress salad

orange beurre blanc,
fennel & herb salad 

180g dry aged beef,
American cheese, fried e�,

homemade brioche

LEMON MERINGUE PIE
burnt meringue, lemon curd,

lime zest

PRAWN COCKTAIL
sustainable tiger prawns, trout roe,

fennel, baby gem, lemon zest

(supplement charge 198)

BY GLASS
CHAMPAGNE 148 PROSECCO   WHITE   RED 98

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

Beer - Brooklyn Lager or Coopers Pale Ale

BUBBLES & MORE

TABLE SIDE KIR ROYALE AVAILABLE



FROM OUR BAR

AMERICAN CLASSICS 
150

CLOVER CLUB 
No.3 London dry gin, raspberries,  

Mancino secco, lemon

NOLA FRENCH 
No.3 London dry gin, 

Perrier Jouet champagne brut, lemon

ADONIS
Olorosso sherry, Mancino rosso,

orange bi�ers

TEXAS MULE  
Altos Plata tequila, lime, agave,  

london essence ginger beer

MARTINI VS VESPER 
T & T vodka / Widges gin, Mancino secco, 

Mancino bianco, peach bi�ers

CHICAGO FIZZ

MARTINIS 
150

EL PASO
charred pineapple, Siete Misterios Doba Yej Mezcal,  

Altos Plata tequila, Mancino secco, bi�ers blend

ISLAND COOLER / 100 
lemonade, fresh mints, 

chia seed, tonic water

DRAUGHT 400ML  / 85
Brooklyn Lager 

Coopers Pale Ale 

H&S / 100  
homemade horchata, strawberries, milk

LOW PROOF 330ML  / 80 

PEACH BOULEVARDIER
Michter’s Rye whis�, Mancino rosso, cynar, peach

KENTUCKY SOUR
Michter’s Bourbon whis�, 
Caol Ila whis�, yuzu, peach

CHOCOLATE IN LOVE
 

FROM THE SMOKER 
150

FROM THE BARREL
150

MOCKTAILS BEER

 

If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order 
All prices are in HKD and subject to 10% service charge

75

angostura bi�ers, soda
Planatation dark rum, ratafia, lemon,

Siete Misterios Doba Yej Mezcal,
cacao, co�ee, vanilla, lime

Young Master Pale Ale

NON-ALCOHOLIC WINE 

NON #3 / 100 
toasted cinnamon & yuzu 

NON #5 / 100  
sparkling lemon marmalade & hibiscus

CAMPFIRE

 Mortlach 12 years scotch whis�,
marshmallow, vanilla, chocolate

PINEAPPLE AND COCONUT
Coconut washed Plantation 5 years,  

pineapple oleo, orange bi�ers

HENRY’S
OLD FASHIONED 

160

SEASONAL SPECIAL

160

PACHU PACHU
Pisco, crema de mescal,

lime juice, rosemary syrup, foam

LAST DANCE
Michel Huard calvados, 
vechhio amaro del capo, 

pierre ferrand curacao, abricot, bi�ers

HENRY MARTINI
Fair quinoa vodka, colombo gin, 

cocchi americano vermouth, Henry bi�ers


