Gold Coast
PRIME RIB
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STARTERS B3
Baked potato skins WEWFE R (6pes 1)

topped with melted cheddar and mozzarella cheese, bacon bits served with sour cream and green onion

BCBVAEFT Z oK 21 ~ JERE ~ IR SBRN T B
Nachos s&Pg&FZ THEhH

topped with melted cheddar and mozzarella cheese, olives, roasted red bell pepper and jalapefio pepper
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New Orleans crab cakes ¥7PR.EE EA2 ARG

served with remoulade sauce and butter lettuce
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SOUP %
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Classic Caesar salad ZX g0/ D
upgrade to smoked salmon Caesar salad at additional HK$60
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FROM THE SEA ¥k
Grilled Norwegian salmon steak JEHFE = FEP\ (8oz Z+:/228¢ T)

served with seasonal vegetables, boiled potatoes and champagne sauce
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RISOTTO & PASTA &5 =Hy
Lobster linguine el E S REEMND
served with artichoke, Italian parsley in lobster sauce
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GRILLED STEAKS & CHOPS FEY\HH
Australian grass-fed lamb chop BN EERTFH\ (8oz Z1:/228g T)
served with seasonal vegetables, steak fries, mint jelly and herb gravy
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USDA choice ribeye ZEF AR\ (1002 Z+f:/280g T¢)

served with seasonal vegetables, steak fries, Béarnaise sauce and pepper sauce
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DESSERTS #H/'m
Traditional apple crumble with vanilla ice cream ARG EAIE B EHRE
(preparation time FIAERFH]: 30 4788 minutes)

Hiagen-Dazs ice cream Z5fE (three scoops =EK)

*All prices are subject to 10% service charge DL FE H /A S II—R#%E
*This menu is available from 11:30am to 2:30pm on Saturdays, Sundays and Public Holidays and 6:00pm to 10:00pm daily
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