
 
 
 

 
 

THE STEAK HOUSE WINEBAR + GRILL 
CHRISTMAS EVE DINNER  

WEDNESDAY, DECEMBER 24, 2008 
 

DELUXE FESTIVE SALAD BAR 
節日沙律吧 

COUNTRY FRENCH BREAD BOWL 
BROCCOLI CHEESE SOUP & MELTED CHEDDAR CHEESE 

西蘭花忌廉湯配車打芝士 

CHOICE OF MAIN COURSE FROM THE CHARCOAL GRILL 

U.S. FILET MIGNON (8OZ) 

烤美國免翁牛柳 (8 安士) 
ROASTED TURKEY (10OZ) 

節日烤火雞 (10 安士) 
U.S. SIRLOIN STEAK (14OZ) 

烤美國西冷牛排 (14 安士) 
FILLET OF TASMANIAN TROUT (10OZ) 

烤塔斯曼尼亞鱒魚柳 (10 安士) 
U.S. RIB EYE STEAK (14OZ) 

烤美國肉眼排 (14 安士) 
FILLET OF SEA BASS (10OZ) 

烤鱸魚柳 (10 安士) 
LAMB T-BONE (14OZ) 

烤羊 T-骨排 (14 安士) 
KING PRAWNS (14OZ) 

烤大蝦 (14 安士) 
DELUXE CHOICE OF AUSTRALIAN WAGYU (PLUS $420) 

G8 STRIPLOIN (8OZ) OR G9 RIB EYE (8OZ) 

另加 $420 可轉換以下一款特選澳洲和牛排 
8 級西冷牛排 (8 安士) 或 9 級肉眼排 (8 安士) 

“COMPRESSION” POTATOES, ROASTED PUMPKINS & CHERRY TOMATOES 

SNOWMAN 
COCONUT ICE-CREAM, RASPBERRY SORBET & SABLE DOUGH RED FRUIT COULIS 

椰子雪糕, 紅桑子雪芭配鮮果醬 

FRESHLY BREWED COFFEE OR FINE TEA 
SLICED HOMEMADE STOLLEN & CANDIED FRUITS 

咖啡或茶, 節日美點 

HK$ 1,588 PER PERSON PLUS 10% SERVICE CHARGE 

每位港幣$1,588 元正另加一服務費 
 


