THE STEAK HOUSE

WINEBAR + GRILL

THE STEAK HOUSE WINEBAR + GRILL
NATIONAL DAY DINNER
BEAEERERE

THURSDAY, OCTOBER 1, 2009

DELUXE FESTIVE SALAD BAR
A DEE

CRUSTACEAN PUMPKIN BISQUE
CRABMEAT, PUMPKIN SEEDS AND SWEET CORN

ERRENIKES

CHOICE OF MAIN COURSE FROM THE CHARCOAL GRILL

U.S. FILET MIGNON (80Z) FILLET OF SOLE (100Z2)
ZERSHU (8 £L) BERA (10 21)
U.S. STRILPOIN (1402) ALASKAN FILLET OF SALMON (1002)
XE@EBFHE (14 £) FIFIET AN =3/ (10 &)
U.S. RACK OF LAMB (1402) CHILEAN FILLET OF SEA BASS (1002)
XBEFE (14 %1) BFER (10 £1)
U.S. RIB EYE STEAK (140Z) KING PRAWNS (1402)
ZEIRERHE (14 £1) BEKIR (14 1)

DELUXE CHOICE OF AUSTRALIAN WAGYU (PLUS $420)
G8 STRIPLOIN (80Z) OR G9 RIB EYE (802)
50 $420 FTEHRLUT — RRAFE BN A 4 Bk
8 A SHFHE (8 &) = 9 MARHEE (8 KTL)

CRISPY FRIED POTATOES, CREAMY SPINACH AND ROASTED GARLIC
BB 4I5S K

UPSIDE DOWN RASPBERRY CAKE
MASCARPONE CREAM

FRESHLY BREWED COFFEE OR FINE TEA
PETIT FOURS
U S, B A R
HK$ 1,288 PER PERSON PLUS 10% SERVICE CHARGE
BUE#S1,288 TESN—REE



