THE STEAK HOUSE

WINEBAR + GRILL

THE STEAK HOUSE WINEBAR + GRILL
NEW YEAR EVE DINNER
WEDNESDAY, DECEMBER 31, 2008

SUPREME FESTIVE SAMPLER
DIVER SCALLOPS WITH BABY SPINACH IN TOMATO VINAIGRETTE
BEEF JELLY & LOBSTER MEDALLION WITH OSSETRA CAVIAR
PAN FRIED DUCK FOIE GRAS WITH APPLE GLAZE
A AR

DELUXE FESTIVE SALAD BAR
B RAEE

DOUBLE BOILED PIGEON CONSOMME
BIEARES

CHOICE OF MAIN COURSE FROM THE CHARCOAL GRILL

U.S. FILET MIGNON (80Z) KING PRAWNS (1402)
BEEESFN (8 RL) ERIR (14 21)

U.S. SIRLOIN STEAK (140Z) FILLET OF SALMON (100Z)

EEBETESFHE (14 £) E=AH (10 Z1)
U.S. DRY AGED RIB EYE STEAK (1402) FILLET OF SEA BASS (1002)

& EE DRY AGED ERHE (14 2 %) JEGEAN (10 RTL)
RACK OF LAMB (140Z)
JBELR (14 21)

DELUXE CHOICE OF JAPANESE WAGYU (PLUS $1000)
A5 SAGA SIRLOIN (802)
5 in$1000 w7 &R 45E B A F4-5F
A5 fRIEBHM4TaNHE (8 L)

STUFFED POPOVER, TRUFFLED MUSHROOM RAGOUT, BABY CARROT & GREEN ASPARAGUS

“COUNTDOWN CHEESECAKE"
STRAWBERRY CHEESECAKE MOUSSE, MARINATED BERRIES WITH CHAMPAGNE

BERZTHRMH

FRESHLY BREWED COFFEE OR FINE TEA
ASSORTED CHOCOLATE LOLLIPOP & NOUGAT

UNBEER3R, B B KR

HK$ 2,238 PER PERSON PLUS 10% SERVICE CHARGE
Fu2#$2,238 TIES IN—RIEH



