primary cuts H1&H\ &

tomahawk steak for two, 1.5kg
SEMAFEAI (RALA) 1.5F%

wagyu red sirloin, 250g
BEMAETE LT (2505%)

grain fed eye fillet, 200g
el (2005%)

wagyu rump, 300g
EMNFAFRYL (30052)

dry aged rib eye, 2509
F AR (25052)

the sauce of the above meat items contains pork

A EPEEA SHA

sides 3

stilton fries
MeZ &R EE 2 10t

potato gratin
CIRE

portobello mushrooms
LB

spinach with gruyére
e 2
onion rings

T AE

mixed leaves

IR
butter green beans
FHEE

truffled mash

o

MEER

caesar salad
DR

N - nuts 2R1Z P -pork EHA v - vegetarian =8

prices are subject to 10% service charge
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29

29

29

29

29

29

44
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AL - alcohol &&E#
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dégustation menu

cream of white onion soup with salmon tartar

* k%

n sashimi scallop and kingfish with blood orange vinaigrette

* k%

foie gras and prune terrine with sauterne gel toasted sour dough

*kk

N P braised oxtail stuffed with ginger bread and
green asparagus on Paris mash

* k%

~ vanilla poached fig, walnut soup, cheese tuille

* k%

coffee / tea and petit fours

635 per person

minimum of two persons
Please be advised this dégustation menu will take about 2 hours

tasting menu

v cream of wild mushroom soup with grilled porcini and truffle cream
*marques de borba white doc alentejo, Portugal 2010

* k%

tartare of salmon with goats cheese mousse and bagel chips

* k%

p smoked tuna, melon and jamén salad
*artesa elements chardonnay, napa / sonoma, USA 2009

* k%

roasted New Zealand halibut with ragout of clams, mussels,
prawns and piquillo pepper

* k%

p grain fed eye fillet with sauce Soubise and red wine jus
*le benjamin de sansonnet - saint emilion grand cru, bordeausx,
France 2006

*k*k

AL roasted venison fillet with beetroot puree, red wine poached pear,
chocolate crumble and chocolate sauce

*k*k

v selection of baby fresh fruits with mascarpone sorbet
*brown brothers, special late harvested orange muscat and flora,
Victoria, Australia 2010

* k%

n AL chocolate mille-feuille with tiramisu ice cream and nougat

coffee / tea and petit fours
798 per person
*1,098 per person with wine pairing

minimum of two persons
Please be advised this tasting menu will take about 3 hours

Exclusively Excelsior Dining / Excelsior Plus membership discounts maximum 20%
up to 12 persons and vouchers are not applicable for set menu.

N - nuts R1Z P - pork %M v - vegetarian 8 AL - alcohol B

prices are subject to 10% service charge
BB S¥mN—R%EE



soup 5

cream of white onion soup with salmon tartar
BERF RSB = X B

cream of wild mushroom soup with grilled porcini and
truffle cream
SRELW ST E MRS

entrées SER

oysters with salt water vinaigrette
e A R AL K B BT

premium French half dozen

tartare of salmon with goats cheese mousse and
bagel chips
=X A B FEE T RA KA

pan seared gnocchi with spiced carrot puree, roast pumpkin,

dukka and mache
BRIEAZREHFE - BRI EPEX

foie gras and prune terrine with sauterne gel toasted
sour dough
ISR PEiE SRR BC AR IR MR B %+

rare smoked wagyu eye fillet with hens egg, garlic aioli and
shaved peccorino
REANMSYEARES  EnEa8iketh

Sashimi scallop and kingfish with blood orange vinaigrette
£ AR & Be i m BE T

heirloom garden salad with crispy mozzarella
R EESAREMIFS T

smoked tuna, melon and jamoén salad
BELRA - HIAKEZABRDE

A

128

128

350

290

270

265

290

270

195

270

N - nuts ER1Z P - pork E¥@A Vv - vegetarian & AL - alcohol &ERE

prices are subject to 10% service charge
BB SWIN—RBEE

AL

mains ¥

crown of rabbit with Bolognese of leg meat with roasted
chestnuts and butter poached carrots
ERRARABEERT  A%E

assiette of iberico pork with candied walnuts, apple puree
P REFEWECER S MBERE

roasted venison fillet with beetroot puree, red wine poached

pear, chocolate crumble and chocolate sauce
EEGYECALSEER  AUBBR - Kb A RAE It

porcini flavoured farro cooked "risotto style", truffle cream
R RSB RN RALIATE S 5R

roasted New Zealand halibut with ragout of clams, mussels,
prawns and piquillo pepper
BB AR - 50 - KIE KRR

pan seared Australian salmon wrapped in chorizo and
basil with pomme dauphine and fava bean
BRURN =X &k HRAG « &Y  BEFLES

whole Boston lobster sous vide in butter with asparagus
and herb risotto
JRER TR RACE A R B E B RFIER

slow cooked &&=

beef cheek bourguignon, caramelised onions,
mushrooms and bacon lardons
e 4-TE PO BC SRR F B R B L A

braised Australian short rib of beef with mashed potato

and mushrooms

RN B BT

braised New Zealand lamb shank with dauphinoise potato,

apple and mint salad, garlic jus
AR TR S TRSESE - BRERDERFET

braised oxtail stuffed with ginger bread and
green asparagus on Paris mash
BTRERERRHEE NER

0sso buco "Milanaise", saffron risotto with gremolata
184 R FE AL E B A FER

315

385

398

245

390

389

550

270

280

370

245

360

N - nuts 2R1= P - pork E%®A Vv - vegetarian =& AL - alcohol /B

prices are subject to 10% service charge
BESWN—REE



