THE STEAK HOUSE

WINEBAR + GRILL

THE STEAK HOUSE WINEBAR + GRILL
CHRISTMAS EVE DINNER
WEDNESDAY, DECEMBER 24, 2008

DELUXE FESTIVE SALAD BAR
EiRDEE

COUNTRY FRENCH BREAD BOWL
BROCCOLI CHEESE SOUP & MELTED CHEDDAR CHEESE
AR REHRETZL

CHOICE OF MAIN COURSE FROM THE CHARCOAL GRILL

U.S. FILET MIGNON (802) ROASTED TURKEY (100Z)
BEBERSHF (8 RL) EHENE (10 21)

U.S. SIRLOIN STEAK (1402) FILLET OF TASMANIAN TROUT (1002)
EEETESFHE (14 £) BEIESETEAN (10 21)
U.S. RIB EYE STEAK (1402) FILLET OF SEA BASS (1002)
EEERIREE (14 £1) JEEEAM (10 &)

LAMB T-BONE (140Z) KING PRAWNS (140Z)
BET-5H (14 &) B RIR (14 RT)

DELUXE CHOICE OF AUSTRALIAN WAGYU (PLUS $420)
G8 STRIPLOIN (802) OR G RIB EYE (802)
50 $420 ATEHR LT — SR AFEBUM M 4 H5E
8 A SHHE (8K L) W 9 MHRIRHF (8 &)

“‘COMPRESSION” POTATOES, ROASTED PUMPKINS & CHERRY TOMATOES

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

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

MNBE SRR, B H KR

HK$ 1,588 PER PERSON PLUS 10% SERVICE CHARGE
FHUHEHES1,588 TERIN—REE



