PIERSIDE

Bar & Restaurant
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5-COURSE SEAFOOD SET DINNER 5383588 &

Seafood Platter on Ice

Half Shell Boston Lobster, Isoyaki Abalone, Snow Crab Leg, Prawn, Sea Whelk and Mussel
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Smoked Salmon Tartar with Caviar and Mango Salsa
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Seafood Bisque Soup
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Miso Alaska Cod Fish with Risotto Cake and Mayo
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Grilled US Sirloin Steak with Seasonal Vegetable and Black Truffle Sauce
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70% Dark Chocolate Truffle Cake
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Freshly Brewed Coffee or Tea
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EMHKS688.00 per person

* Above prices are subject to 10% service charge based on the original price } 188 SWERE &2 N—REE

¢ Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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