SET DINNER MENU

Monday to Sunday, 5 pm onwards (Except Public Holidays)

ENTREE PLATTER musRH%
FRESH OYSTERS & CRAB CAKES
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LOBSTER BISQUE LOBSTER SALAD
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TYPHOON CRAB GRILLED +$98 PAN-GRILLED
LINGUINE WHOLE LOBSTER SALMON
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With Crispy Garlic, Fried Chill; With Fries, Mixed Leaves & Lemon With Mashed Potato & Lemon Butter

Basil & Triffle Paste Butter Sauce Sauce
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LOBSTER RISOTTO PAN-GRILLED +$118 SURI-' N TURI-' ,§pgg Bt +$98

TEIREIRBATISER LOBSTER TAIL PR E B RN R B S R 1

W/th [0b5t7r Meat, Chilli Garlic, White ~ =&ERIBEBREERRDE Served With Half Grilled Lobster, Ribeye
Wine, Parsley, Tomato Sauce & Prawn With Garlic Lemon Butter, Fries & Salad Steak, Fries & Garden Salad

Bisque

CHEF DESSERT &

ADD A DRINK
COFFEEORTEA$15  SOFTDRINKS$12  RED/WHITE SANGRIA $198  HOUSE RED/WHITE WINE STELLA BEER $55
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$388 / PERSON

No. 6 - 8 Second Street, Sai Ying Pun, HK 10% Service Charge Applies

%'4 Recommended by restaurant



