“cafécausette...

FROM CLAW TO TAIL: LOBSTER BONANZA

APPETISER

lobster bruschetta, tomato, avocado, sourdough toast
R4 HRERS L
or
lobster cocktail, mango, lettuce, pink cocktail
BEiRE ER D E
or

lobster bisque, brandy, tarragon cream

XERRS

lobster linguine, cherry tomato, onion, garlic, chilli flakes, basil
or
lobster surf & turf (for 2), tenderloin, lobster thermidor, pommery mash, veal jus
REEBEEH (T AN
or

lobster risotto, tobiko, asparagus, celery, parmesan, tarragon cream

RSN T AFR

DESSERT

vanilla jasmine chocolate cake, cacao nibs ice cream
EREESAENERRTTTER
or
cream cheese, lemon poppy seed, mandarin, cinnamon ice cream
THERFEREMEMESEER
with coffee, tea or soft drink

3-COURSE SET 888

by glass by bottle RED WINE by glass by bottle
150ml 750ml 150ml 750ml
Moét & Chandon, Grand Vintage Brut Cloudy Bay, Pinot Noir
Champagne, France 2015 208 1040 Marlborough, New Zealand 2021 130 650
WHITE WINE by glass by bottle by glass by bottle
150ml  750ml 150ml  750ml
Cloudy Bay, Sauvignon Blanc Chateau d’Esclans
Marlborough, New Zealand 2023 130 650 Cétes de Provence Rosé, France 2019 130 650
[ Available from . . . ) . .
‘o SUNDAY Please inform your server of any food-related allergies. Prices are in hong kong dollars and subject to 10% service charge.
\ MONDAY MHEAANEARRE  HREEREEHE - TR A H S B I— IR -
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