
A P P E T I S E R

lobster bruschetta, tomato, avocado, sourdough toast

意式牛油果龍蝦多士

or

lobster cocktai l ,  mango, lettuce, pink cocktail

龍蝦雞尾酒沙律

or

lobster bisque , brandy, tarragon cream

文華龍蝦湯

E n t r é e

lobster l inguine , cherry tomato, onion, garlic,  chilli f lakes, basil

辣茄龍蝦扁意粉

or

lobster surf  & turf ( for 2) ,  tenderloin, lobster thermidor, pommery mash, veal jus

龍蝦海陸雙拼 (二人份)

or

lobster ri sotto, tobiko, asparagus, celery, parmesan, tarragon cream

龍蝦蟹籽意大利飯

D e s s e r t

vani l la jasmine chocolate  cake , cacao nibs ice cream

雲呢拿香片朱古力蛋糕配可可豆雪糕

or

cream cheese , lemon poppy seed, mandarin, cinnamon ice cream

芝士罌粟子蛋糕杯燴柑配玉桂雪糕

with coffee,  tea or soft  drink 

3-COURSE SET     888

F r o m  c l a w  t o  t a i l :  l o b s t e r  b o n a n z a

C h a m p a g n e

Moët & Cha ndon, Grand Vintage Brut 
Champagne, France 2015

by g lass
150ml

1 3 0

by bottle
750ml

6 5 0

W H I T E  W I N E

Cl oudy Ba y, Sa uvignon Blanc
Marlborough, New Zealand 2023

by g lass
150ml

1 3 0

by bottle
750ml

6 5 0

R o s É  W I N E

Châ tea u d’Es clans
Côtes de Provence Rosé, France 2019 ​

by bottle
750ml

1 0 4 0

by glass
150ml

2 0 8

R E D  W I N E

Cl oudy Ba y, P inot Noir
Marlborough, New Zealand 2021

by glass
150ml

1 3 0

by bottle
750ml

6 5 0
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