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Seafood & Prime Rib Set Dinner
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Seafood platter JgfEBHE%

Boston lobster, tiger prawns, blue mussels, fresh clams, scallops with caviar
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Butternut squash bisque with crab meat
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Lemon and lime sorbet
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The signature cut (80z/228g)
Seasonal vegetables, Yorkshire pudding and gravy

AR Y] (8% / 228%%) BCis ik ~ 4UZAT ) BOBEA T
% %k >k

Choose one main course #—x F3g :

Grilled seabass fillet
Seasonal vegetables, roasted new potatoes and dill cream sauce
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Lobster linguine
Artichoke, Italian parsley in lobster sauce
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Dessert 55

Creamy cheesecake with seasonal berries
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Premium coffee or tea
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HK$1,288 (2 persons Rifiz Fi)

Subject to 10% service charge HULHI— 2
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