Oyster & Wine Bar Menu Sampler

Oscar’s Oyster Selection ¥ %84 &

Four Freshly Shucked Oysters on Ice

Oven-Baked US Style Crab Cake 3\ )5%8 Bf
Garlic Aioli | Bell Pepper Aioli | Micro Salad

or

Oyster Cream Soup 4 % 5 5E 5
Apple | Fennel | Curd Egg Yolk

Char- Broiled Australian Wagyu Beef Sirloin 581 4-F8 1%

Rosti Potato | Mushroom | Beef Jus
or

Pan-Seared European Corvina & Bl A
Fried Oyster | Green Pea | Lobster Sauce

Vanilla Creme Bralée B S E

Baked Vanilla Custard | Crispy Caramel | Fresh Berries

or
Téte de Moine B -2+
Green Apple | Wild Rocket
Coffee & Tea WNBESL % ’ o
",
-* .
1088.00 per person » ”

or -,
1488.00 per person with the perfect wine to match x’j

A

okedtmeats, poultry, seafood, shellfish or eggs or unpasteurized se Yoyr /s
@Ve any special dietary needs or restrictions, please contact faggVe nag §
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All prices in Hong Kong Dollar. A 10% service charge will be added to your Bl B Y ‘
ue



