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COLD APPETISER

Qyster
seasonal oyster

Caesar Salad

romaine, crouton,
parmesan, lemon, egg,
olive oil, bacon
prepared table side

French Charolais Beef Carpaccio
black truffle, parmesan, arugula,
lemon, extra virgin olive oil

Homemade Norwegian Salmon Gravlax
dill, asparagus, beetroot, mesclun leaves,
honey dijon mustard, melba toast

US Boston Lobster and Asparagus Salad
radish, romaine, strawberry,
pesto, grapeseed oil

Steak Tartare

US tenderloin, capers, gherkins,
onion, brandy dressing

prepared table side
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
MHEARYEEHRE  FREXREALEERS -
The above prices are in Hong Kong dollars and subject to a 10% service charge.
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HOT APPETISER

«» Baked Oyster Kilpatrick
bacon and worcestershire sauce

«» Baked Oyster Florentine
spinach in cream sauce

Escargots a la Bourguignonne
snail in the shell, garlic butter

Pan-fried Foie Gras
mango, almond, brioche,
port wine jus

SOUP

French Onion Soup
onion and beef broth, cheese crouton

% Lobster Bisque
cream and brandy scented lobster soup,
US Boston lobster
flamed table side

Oxtail Consommé
croquette, carrot, celery, chives,
sherry
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
WHEMRNEBBRE  BREXNGEHNAEERS -
The above prices are in Hong Kong dollars and subject to a 10% service charge.
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SEAFOOD

% Pan-fried Pacific Toothfish Fillet

mesclun leaves, grapefruit, citrus dressing

Roasted Label Rouge Scottish Salmon Fillet

smoked cauliflower, asparagus, beetroot,
white wine foam

Baked Wild French Sea Bass Fillet
black truffle cream sauce

+ US Boston Lobster Thermidor
mustard, brandy, egg,

cream, cheese

Dover Sole Meuniére
brown butter, lemon, white wine
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
MHEARYEEHRE  FREXREALEERS -
The above prices are in Hong Kong dollars and subject to a 10% service charge.
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MEAT

Slow-cooked Spanish Iberico Pork Tenderloin
and Braised Pork Cheek

mushroom rago(t, carrot,

poppy seed spatzle

Roasted French Challandais Duck Breast
truffled potato mousseline, brussels sprouts,
beetroot chips, blueberry, port wine jus

Roasted Welsh Lamb Rack
fresh herb crust

Wiener Schnitzel
pan-fried veal escalope, fresh bread crumbs

Roasted US Rib of Beef

served from the carving wagon

Steak au Poivre

black pepper crusted US tenderloin,
pepper sauce

flamed table side

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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MHEARYEBHRE  FREXRENLEERS -
The above prices are in Hong Kong dollars and subject to a 10% service charge.
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STEAK FROM THE GRILL

Sirloin, Japanese
Miyazaki, A4

Sirloin, Spanish
Galicia, rubia gallega
dry aged 36 days

Rib Eye, US
Colorado, holstein,
natural prime

Rib Eye, Australian
Queensland, wagyu, 9+

Tenderloin, US
Nebraska, angus, prime

Chateaubriand, French
Charolais, Café de Paris Butter
for 2 persons

SAUCE

Black Pepper, Red Wine,
Béarnaise, Mushroom Cream,
Hollandaise, Lemon Butter,
Café de Paris Butter
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
NHENRNEBRRE  FREXRSHIFEERS
The above prices are in Hong Kong dollars and subject to a 10% service charge.
LU EER B EL AN MN10%REE



SEAFOOD FROM THE GRILL 1% 5

% Pacific Toothfish Fillet NS =:R 180g/% $520
Wild French Sea Bass FEEEFER 180g/% $590

% Whole US Boston Lobster RE XK TR 700g/5% $760
Dover Sole REERA 600g/% $890
SIDE DISH R
Rosti Potato mErRIEs $70
Baked US Potato BEEZE $70
Mashed Potatoes ER $70
French Fries, Garlic, White Truffle Oil ERNEER B BRER $70
Spatzle BE M $70
Champagne Risotto EXERER $70
Creamed Spinach SEHEX $70
Green Asparagus BES $70
Sautéed Mushroom WHE $70
Vichy Carrot +mEAE $70
Mixed Leaf Salad DR $70

¢ Sustainable item T & S EEAER

If you have any concerns regarding food allergies, please alert your server prior to ordering.
MHEARYEBERE  BREXNEHNLEERS -
The above prices are in Hong Kong dollars and subject to a 10% service charge.
LU EE B BN E X AT IN10%MRIEE -



DESSERTS

Poached White Wine Honey Pear
williams sabayon, fresh berries compote

Cherries Jubilee

dark cherry, cinnamon, kirschwasser,
French vanilla ice cream

flamed table side

Crépes Suzette

crépes, caramelised orange sauce,
grand marnier, French vanilla ice cream
flamed table side

Hugo's Grand Marnier Soufflé

grand marnier and chocolate-cognac sauce

preparation time 20 mins
Seasonal Berry Mille-feuille
raspberry sorbet, French vanilla cream

Creme Brdlée
baked vanilla custard, crisp caramel

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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The above prices are in Hong Kong dollars and subject to a 10% service charge.
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DESSERT

Bombe Alaska
French vanilla, chocolate,

raspberry ice cream, meringue
flamed table side
for 2 persons

Homemade Ice Cream
French vanilla/caramel /chocolate-kirsch

Homemade Sorbet
raspberry /lemon /mango

Hugo's Cheese Trolley

SPECIALTY COFFEE

flamed table side

Irish Coffee
Café Diablo
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If you have any concerns regarding food and beverage allergies, please alert your server prior to ordering.
MHEARYRAREEHRE  FREXREANLEERS -

The above prices are in Hong Kong dollars and subject to a 10% service charge.
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