THE STEAK HOUSE

WINEBAR + GRILL

VALENTINE’S DAY LUNCH

BAHFE
SUNDAY, FEBRUARY 14TH 2010

STEAK HOUSE SALAD BAR
Em

DUAL SOUP COMBO
MAINE LOBSTER BISQUE / FOREST MUSHROOM CREAM

U.S. STRIPLOIN 60Z/DIVER SCALLOPS 60Z
EEASHE6 TTERBFF6 R
OR =
U.S. RIB EYE STEAK 60Z / CHILEAN SEA BASS 60Z
XERIRE6 TEMENER 6 T L
OR &
U.S. FILET MIGNON 60Z / JUMBO KING PRAWN 60Z
XEZ2SFM6 ZITHRYVERREO LT

DELUXE CHOICE OF AUSTRALIAN WAGYU (PLUS $450)
G9 STRIPLOIN (80Z) orR G9 RIB EYE (802)
50 $450 FGHSLT — RRAFE B MM 4 5F
9fRAERGH (8 FL) % 9 MARE (8 KTL)

DOUBLE BAKED POTATO, GRILLED ASPARAGUS AND SAUTEED MUSHROOMS
RREAHER BHBEEHRDME

VALENTINE’'S DESSERT COUNTER
8 B BhEl m

FRESHLY BREWED COFFEE OR FINE TEA
VALENTINE’S PETITS FOURS
PIBE 3, RIE KA
MENU ACCOMPANIED WITH SOMMELIER'S CHOICE OF ROSE, WHITE AND RED WINE

EERMUSERR, ARAEER

HK$518 PER PERSON PLUS 10% SERVICE CHARGE
BAA¥S518 TIEES M—REE



THE STEAK HOUSE

WINEBAR + GRILL

VALENTINE'S DAY DINNER
BABGERE
SUNDAY, FEBRUARY 14TH 2010

SALMON ROULADE / SALMON TARTARE
CAVIAR AND CITRUS SOUR CREAM
M=NASHEE=XRA, FRATERFERYH
OR
SEARED DUCK FOIE GRAS / ROASTED PIGEON BREAST
MANGO CHUTNEY / BALSAMIC JUS
BRI HHERARN, EETRAEBREANRET

STEAK HOUSE SALAD BAR
wem

CRUSTACEAN CONSOMME
LOBSTER AND ALASKAN CRABMEAT
B E S BE R N P hL T IR Y

AUSTRALIAN GRADE 9 WAGYU STRIPLOIN 80Z
BN QMR AFF A8 R L
OR &
U.S. FILET MIGNON 60Z / LOBSTER TAIL 80Z
XERSFUe ZTRREERE6C R L

FRIED TRUFFLE POTATO BOX, WHITE ASPARAGUS, OVEN-DRIED TOMATOES
HENESHESHEARANREM

“‘COTTON HEART*
GINGER AND LIME CHOCOLATE MOUSSE, MANGO AND RASPBERRIES
RERR
BERERRGDRUERFBTERLE

FRESHLY BREWED COFFEE OR FINE TEA
VALENTINE'S PETITS FOURS
MIBE R, JRIBRE

HK$1,588 PER PERSON PLUS 10% SERVICE CHARGE
B{UE%$1,588 TTIES N—RIBE
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