
3-COURSE SET DINNER MENU

This menu is  ef fect ive for the month of  November 2022.
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Appetiser
Clam Chowder

Vegetable ,  po ta to ,  cream

or

Hand-pul led  Chicken

Wood ear  mushroom,  cucumber,  sesame sauce

or

Baked  Motoyaki Oyster

Miso ,  mir in ,  breadcrumbs

Main Course
Steak & Fr ies

Rib-eye,  French  f r ies ,  b lack pepper  sauce

or

Roasted  Chicken  Roulade

Vegetable  and  egg  f r ied  r ice ,  mushroom sauce

or

Pan-fr ied  F i l le t  o f  Salmon

Seasonal  vegetab le ,  spaghet t i ,  cream sauce

Dessert
Strawberry Mascarpone Layer  Cake

Vani l la  sauce

or

Apple  Tr i f le

Cinnamon hazelnu t  cream,  bu t tersco tch  sauce

Beverage Selection
Asahi  Beer  – $58 per  bo t t le

House Wine (Red  or  Whi te)  – $88 per  glass  /  $398  per  bo t t le

Champagne – $158 per  glass

Pr ices  a re  i n  Ho n g  Ko n g  d o l l a rs  a n d  

su b j ec t  t o  1 0 % serv i ce  ch a rg e .


