
Rose Smoked Salmon Caesar Salad

Soup of the Day 

Four Course Menu
For Two

Entrée 
(Choice of 1)  選 ⼀

Soup
(Choice of 2) 選 ⼆ 

 Grilled Wagyu Beef Cubes
in Yuzu Sauce & Salad 

Fresh Fig, Seared Foie Gras 
Toast & Salad 

French Oysters 4pcs +$80

Losbster Bisque +$28

玫瑰煙三⽂⿂凱撒沙律

和⾵柚⼦汁煎和⽜粒配沙律 新鮮無花果煎鵝肝多⼠配沙律

法國⽣蠔4隻 +$80

是⽇餐湯 ⼲⾢⿓蝦湯 +$28

$498

Complementary Regular Coffee or Tea
套餐奉送精選咖啡或紅茶

 Latte, Cappuccino, Soft Drinks & Juices (+$18)
升級⾄特 式咖啡,各款汽⽔及果汁(+$18)

House Red/White Wine or Prosecco (+$38)
紅⽩餐酒及汽泡酒(+$38)

10% Service Charge 加⼀服務費

⼆⼈套餐



Grilled Duck Breast 
red mulberries, lemon zest, duck jus

Pan Seared Lamb Cutlet +$28
lamb jus, garlic, rosemary, thyme

Grilled Wagyu Ribeye +$128
truffle oil, shallot, beef jus, butter, rosemary

⾹烤鴨胸 配 紅桑⼦汁

⾹煎⽺鞍 配 ⾹草蒜蓉汁 +$28 ⾹烤和⽜⾁眼扒 配 ⿊松露紅蔥頭汁 +$128

Dessert
(Choice of 2) 選 ⼆ 

Daily Special
Chocolate Sea Salt Lava Cake

 & Gelato +$22

Grilled Pork Ribeye
pommery mustard, dill, cream

⾹烤豬⾁眼 配 英皇芥未籽忌廉汁

Seared Sea Bass 
tobiko, pinot grigio, parsley, heavy cream

⾹煎海鱸⿂柳 配 ⾶⿂籽番茜忌廉汁

Seared Salmon Fillet
champagne, heavy cre am, shallot, parsley

⾹煎鮮三⽂⿂ 配 ⾹檳忌廉汁

海鹽朱古⼒⼼太軟 配 雪糕 +$22
是⽇精選甜品

Mains

Mussels Linguine Pomodoro Seared Foie Gras Risotto

Whole Lobster Tail Linguine +$88

蕃茄醬⻘⼝扁義⼤利麵 ⾹煎鵝肝意⼤利飯

原隻芝⼠⿓蝦尾扁意⼤利麵 +$88

Korean Kimchi Beef Burger
韓式泡菜⽜⾁漢堡

(Choice of 2) 選⼆

Roasted Half Spring Chicken
black olive, bell pepper, bacon, tomato

⾹烤半隻春雞 配  ⿊⽔欖⻘紅波椒汁

Grilled Sirloin Steak +$28
pinot noir, shallot, beef jus, butter, thyme

⾹烤西冷⽜扒 配 紅酒⽜⾁原汁 +$28

10% Service Charge 加⼀服務費



Three Course Menu for One

$218

Dessert
(Choice of 1) 選 ⼀ 

Daily Special Chocolate Sea Salt Lava Cake & Gelato +$22
海鹽朱古⼒⼼太軟 配 雪糕 +$22是⽇精選甜品

Soup of the Day 

Soup
(Choice of 1) 選 ⼀

Losbster Bisque +$28
是⽇餐湯 ⼲⾢⿓蝦湯 +$28

Korean Kimchi Beef Burger

Grilled Pork Ribeye +$28
pommery mustard, dill, cream

Grilled Wagyu Ribeye +$138
truffle oil, shallot, beef jus, rosemary

韓式泡菜⽜⾁漢堡

⾹煎豬⾁眼 配 英皇芥未籽忌廉汁 +28 ⾹烤和⽜⾁眼扒 配 ⿊松露紅蔥頭汁 +$138

Mains
(Choice of 1)  選 ⼀ 

Clam Penne in Mornay Cream Sauce
法式忌廉蜆⾁⻑通粉

Seared Sea Bass +$28
tobiko, pinot grigio, parsley, heavy cream
⾹煎海鱸⿂柳 配 ⾶⿂籽番茜忌廉汁 +28

Seared Foie Gras Risotto
⾹煎鵝肝意⼤利飯

10% Service Charge 加⼀服務費

⼀⼈套餐

Complementary Regular Coffee or Tea
套餐奉送精選咖啡或紅茶

 Latte, Cappuccino, Soft Drinks & Juices (+$18)
升級⾄特 式咖啡,各款汽⽔及果汁(+$18)

House Red/White Wine or Prosecco (+$38)
紅⽩餐酒及汽泡酒(+$38)


