DEGUSTATION DINNER [ IR E 2 5258

f
CRAB MEAT SALAD

avocado | citrus mayonnaise | wild salmon roe
B | HHR | HRESE| BE=XaH
or =

PAN-SEARED DUCK FOIE GRAS

grilled apricot | toasted brioche
EFUSHT | BEk | B E

N\

CREAM OF WILD MUSHROOM
shaved black truffle

EiERERS | BINE

or g

SIGNATURE LOBSTER BISQUE

créme de cassis

BREERS | BNsE

U.S. BEEF TENDERLOIN

ham tortellini | truffle gravy
ERIAH | KBEEARNES | ARET
or =k

SEA BASS FILLET

mussels | green peas mousseline
BEBRERE | B0 | SHIR4#

MILLE-FEUILLE

strawberry confit | vanilla pastry cream

FTEH | HELt2ul | SRR ELE
or g
VANILLA CREME BRULEE

almond crumble | salted caramel ice cream
EIRIZEEEE | B0 | BEERSE

COFFEE ORTEA
IR

MADELEINE
HREERER

B 728 per guest

WINE PAIRING #BEE B
SELECTION OF 2 OR 3 WINES
e S 268

CONRAD HONG KONG
SIGNATURE SPARKLING TEA

2 glasses @#k 3 glasses =#f

368

HEEREBDERERE
Sichuan Jasmine Tea | Italian Bergamot | glass B8#F bottle 8857
Indian Sandalwood 110 520
chEIPY) 1 ZRFITE | RARFIEHFH |
\ DEEE )
SOUPS i

CREAM OF WILD MUSHROOM 170
Eit =R
ONION SOUP 170
Gruyeére cheese
EIFES | BTt

190

SIGNATURE LOBSTER BISQUE
créme de cassis

BREERS | BN&FE

SEAFOOD ON ICE ;8

DELUXE SEAFOOD PLATTER 1,180

Boston lobster | red prawn | Hokkaido scallop |

mussel | Japanese king crab leg | seasonal oyster
SEBEHHR

RETUREENR | ALK | 6BEHF | 50 | AAEHEM | BB

SEAFOOD PLATTER 780
Boston lobster | Hokkaido scallop | snow crab leg |

seasonal oyster

BRI

REIERENR | 1688 S F | E5EN | KSER

SPANISH CARABINERO 290/ pc
RED PRAWN No. 1 z5&
POPIFAT IR 157

JAPANESE KING CRAB LEG 360
SEN=t 3]

SEASONAL OYSTER Market price
BoEE B&
SERVING STYLE

RHWAE

ON ICE | HERB BUTTER POACHED | GRILLED
KIBRH | BELH | &BE

APPETIZERS G858

TAGLIATELLI "ESCOFFIER” 220
duck foie gras | black truffle | Gruyére cheese

SEEARIE | BB | 2B | B+

SMOKED SALMON 240

traditional condiments | white toast

JEIE ST | ESER | e

BAKED BURGUNDY ESCARGOTS 250
BaA BHE
PAN-SEARED DUCK FOIE GRAS 250

grilled apricot | toasted brioche

BERUSHT | BEHk | B S
MOULES MARINIERES 260

fresh tomato sauce or white wine sauce

ARNARSBO | oERHEME = BT

CRAB MEAT SALAD 280

avocado | citrus mayonnaise | wild salmon roe

Bb | HhR | HRERE | BE=XR#7

U.S. BEEF STEAK TARTARE 280
EE4-pfthit
LOBSTER SALAD 320

figs | fennel | caviar sauce
BEIRVE | BIER | 58 | BFED

Our food and beverage may have traces of allergens, as our kitchen is an environment where allergens may be present. For guests with special dietary requirements or allergies who

may wish to know about the food ingredients used, please contact the manager.

EAWEYMRNTESENSBHR EARMANEER—EUAFEETEHRNVEE NARKREERAHELEYBYEMAZBRREYNS  FEHBEELE

Prices are in Hong Kong dollars, subject to 10% service charge

FREBBESM—REEDLUETAE



FROM THE GRILL {#}&5<8%

U.S. KUROBUTA PORK CHOP
EEEEREIN

TASMANIAN SALMON FILLET
pan-fried | grilled
BREEEBETREEDE=XRA

AUSTRALIAN RIB EYE (10 OZ2)
EOMPARI (10%2 1)

BOSTON LOBSTER
onice | herb butter poached | grilled
HKIEL BN ERES AN E BN T IERER

U.S. BEEF TENDERLOIN (8 OZ)
EEA4 8% )

AUSTRALIAN WAGYU SIRLOIN (10 OZ2)
EOMANFTT SN (102 L)

DOVER SOLE
pan-fried | grilled

BRIEE AR R
TO SHARE #Ik$t=

SOUTH AUSTRALIAN PORTERHOUSE FOR 2 GUESTS
SRR EETEI QAR

U.S. TOMAHAWK STEAK FOR 3-4 GUESTS
EEZEEI 3-4AFB)

SAUCES &7

BEARNAISE ;A& =% | MUSHROOM CREAM = EREE##5T | PEPPER SAUCE 884+
RED WINE SAUCE AL%# | DEVIL SAUCE &5t

320

320

420

480

580

650

650

1450

1950

SIDES fic3¢ 68

BABY SPINACH SALAD STEAMED BROCCOLI WITH GARLIC SAUTEED SPINACH
SR EI =il R P

ROMAINE SALAD RATATOUILLE STEAK FRIES
EEI= BTUIERESE %

BOILED POTATO SAUTEED MUSHROOMS MASHED POTATOES
KRES YOREEE £

i
1

d
i

)

MAINS £33

FRENCH ROASTED SPRING CHICKEN
green asparagus

AAEEESR | FEE
VEAL CORDON BLEU

potato salad

ERKEZL41F5 | EFVE
PAN-SEARED SEA BASS FILLET

Oscietra caviar | fava bean mousseline | Vermouth sauce
BIUBER | BFE | EoRs4 | BB

CRISPY SUCKLING PIG
roasted mini bell pepper | apple compote

MeRZ¥EFL3E | WE R IREH A | BAR EEE
RACK OF LAMB

Provencale style | ratatouille | lamb jus
EEMHEFLR | 185X | F/5T

Our food and beverage may have traces of allergens, as our kitchen is an environment where allergens may be present. For guests with special dietary requirements or allergies who
may wish to know about the food ingredients used, please contact the manager.

RMNENTRNTUERANEESR  ARARMANEEZ2—EUEFTEITBSRNERER IARFREBRAHELAYBEMNFERREYNS  FLEHRERKE
Prices are in Hong Kong dollars, subject to 10% service charge

FEEBESM—REELDLETAE

360

420

420

420

420



