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APPETIZER 頭盤 (CHOICE OF 自選以下一款) 

HAMACHI, AVOCADO AND CORIANDER DIP 油甘魚 · 牛油果 · 芫荽醬 

Yuzu soya, radish, jalapeño, Urban Grow microgreens 

柚子醬、蘿蔔、墨西哥辣椒、本地微菜苗 

KALE AND URBAN GROW MICROGREENS SALAD [V] 羽衣甘藍本地微菜苗沙律 [素] 

Avocado, dried fruits, cashews, semi-dried tomatoes, pickled onions, maple-mustard vinaigrette      

牛油果、乾果、腰果、番茄乾、酸洋蔥、楓糖芥末油醋汁 

SMOKED POLMARD AGED BEEF TARTARE 煙熏波爾馬德生牛肉他他 

Egg yolk, crispy toast 

蛋黃、香脆多士  

(Additional 另加 HK港幣$ 58) 

FOIE GRAS BALLOTINE ON TOAST 鵝肝醬配脆多士 

Pecans, apricot, onion, cognac jam 胡桃、杏脯、洋蔥、干邑果醬 

(Additional 另加 HK港幣$ 98) 

 

SOUP 餐湯 

HOUSE-MADE SOUP OF THE DAY 自家製是日餐湯 

 

MAIN AND STEAK 主菜及牛扒 (CHOICE OF 自選以下一款) 

ROASTED CAULIFLOWER STEAK [V] 香烤椰菜花扒 [素] 

Romesco, almond, Manchego cheese, baby radish, padrón peppers,  Urban Grow microgreens 

烤紅椒堅果醬、杏仁、曼切格芝士、樱桃蘿蔔、西班牙帕德龍辣椒、本地微菜苗 

PAN-FRIED SALMON 香煎三文魚 

Potato puree, romesco, grilled asparagus, ikura beurre-blanc, Urban Grow microgreens   

薯蓉、烤紅椒堅果醬、扒蘆筍、三文魚籽奶油汁、本地微菜苗  

GRILLED DUROC PORK CHOP 香烤西班牙豬扒    

Mashed potatoes, sautéed broccolini with garlic, grain mustard gravy 

薯蓉、香蒜西蘭花苗、芥末籽燒汁 

BRANDT NATURAL USDA PRIME FLAT IRON [8 OZ] 美國 BRANDT 純天然頂級牛肩扒 [8 安士] 

Roasted new potatoes, padrón peppers, roasting jus, béarnaise 

燒薯仔、西班牙帕德龍辣椒、燒汁、賓利士汁 

(Add 另加 HK港幣$ 88) 

DESSERT 甜點 

VALRHONA CHOCOLATE ALMOND CAKE 朱古力杏仁蛋糕 

 

HK$ 588 per person 每位港幣$ 588 

Add HK$ 30 for a cup of coffee or tea 另加港幣$ 30 配咖啡或茶一杯 
Add HK$ 65 for a glass of House Red Wine or White Wine 另加港幣$ 65 配精選紅酒或白酒一杯 

 

[V] Vegetarian items [素] 素菜 
 

Above prices are subject to 10% service charge. 以上價目均另收加一服務費。 
 

If you have any concerns regarding food allergies, please alert your server prior to ordering. 

若閣下對食物有過敏反應、請於點菜時通知服務員、以便作出妥善安排。 


