MENU

ﬂm GOLD COAST PRIME RIB SETS*
Y R A BURGERS & PASTA EGEa K ENy

lud hoice of 2 salad d tued at HK$138 of bel 9” Frankfurter hotdog HK$148
Lo e your choice ot a salad, soup or dessett valued at L& FELEH S with deep-fried jalapeno, relish and shaved yellow Cheddar
Served with seasonal vegetables, Yorkshire pudding and gravy. O3 B T RS
S N o - S 7 H 7
Bt A (E{E HK$138 BULL T HY/DEE ~ S BE s 2% - FoFiR ~ 493 )t
Gold Coast club sandwich HK$148

Pan-fried prime rib ERGESRA

decks of roasted beef, chicken, bacon, ham, cheese, egg, tomato

The starter cut JZEHESHY] (502 2t / 140g 5%) HKS$358 and lettuce
The signature cut FAFEFZY] 8oz 21t / 228g 77) HK$518 A
@ The jumbo cut EELEL]] (1002 2+ / 280g 77) HK$608 PR A =S
STARTERS Ri3 Jumbo Angus beef burger BB ZAE M4 AE R EL HK$228
; o (9oz % /250g B)
Baked potato skins SEWRE K (6PCS/ ﬁ:) HK§78 with lettuce, tomato, red onion and dill pickle
topped with melted cheddar and mozzarella cheese, bacon bits BRESE - B - ADEEEREEIL

served with sour cream and green onion

Deep-fried camembert ¥EST R+ HKS$108 Q served with avocado, grilled pineapple, tomato, sliced cabbage

FCAmR ~ BB ER ~ 00 R AR 4R

served with housemade cranberry sauce and rocket leaves
Eval=1 AN < . S
A B R e R 1 BOK AR Beetroot risotto AL SZTEREAFIER HK$168

) g

with poached egg, sliced black truffle, fresh grated garda Padano cheese and chives

@ Nachos HFHEZ 1K HK$128 RKEE - BIAGH - CEEZ LRAM
topped with melted cheddar and mozzarella cheese, -
olives, roasted red bell pepper and jalapefio Lobster linoui T 1 e e
e e e ——_— guine FEMREREWN HK$188
RCRGEST RORAEZE: ~ AR ~ SERLEIR K 28 S served with artichoke, Italian parsley in lobster sauce and garlic chips
[ESAPSEEELEY
New Otleans crab cakes #HrELEE EEE NG HK$138 RCRHFAi Rt T
served with remoulade sauce and butter lettuce GRILLED STEAKS & CHOPS ﬁ)’%y\ﬁ
e 3 5
AL R Pl AR Australian grass-fed lamb chop JBNEET=EH\ (8oz 412 /228¢ ve) HK$338
Lobster rolls SEifE# HK$148 served with seasonal vegetables, steak fries, mint jelly and herb gravy

. . . FER O FHEEE ~ SHEfE Eifgs
served with tortilla flour, Romaine lettuce and chilli aioli BOBRFA ~ MHEAR ~ SRaIaE R s T

FoEokly ~ EERASE R

Double-cut Ibetico pork chop [EVIFEHE B F5E HK$398
Buffalo wings 7K4-%E%2 (8pcs £2) HK$148 (14oz Z12/398g 52) 4
. . served with seasonal vegetables, steak fries and gravy
served with cucumber, celery and blue cheese dressing g e g
B~ P RS 118 BohEER - FHERR ST
SOUP & US hanger steak ZEE4FREY (1002 Z4F:/280g %) HK$418
served with seasonal vegetables, baked potato, Béarnaise sauce and pepper sauce
Daily soup & HIFEER S BLS R RO ~ 1R - EEAH R
French onion soup ERNTE I RES HK$98 USDA choice ribeye ENEREESAN (100z g‘-Z‘j:/ZSOg ﬁ) HK$418
served with seasonal vegetables, steak fries, Béarnaise sauce and pepper sauce
New England clam chowder EfTHR A5 HK$98 BohsER - HHERR - BEe TR EBH0T
SALADS 7DE CLASSIC AMERICAN GRILLS £ g3z ek
) 4 Super green salad 75 /MERC Z i1 HK$118 Barbecued chicken $EZf (half &) HK$208
setrved with avocado, green asparagus, cucumber, celety, served with grilled corns, broccoli and steak fries
gtreen bell peppet, broccoli, green apple and sesame dressing FORESROK ~ PaRaTE RtHE R
FoA-hER ~ FAE ~ BN T ~ B BT - FHER NS
Barbecued baby back ribs JE&fFEHEE HK$218
Classic Caesar salad & Hig]| ff/ D1 HK$128 served with grilled corns, broccoli and steak fries
upgrade to smoked salmon Caesar salad at additional HK$60 FORESROK ~ PaRaTE RtHE R
5510 HKS$60 H] 45 Ko ¥t =S s gl Vi
Combo platter JEFEHHE HK$258
Locally farmed hydroponic mixed salad A< 7K#HEESE/ DR HK$138 Barbecued baby back ribs and chicken (half) SEHFEHEE PHEHECEE)
with mango and truffle flavoured sautéed mushrooms served with grilled corns, broccoli and steak fries
Ao R R AR BRI B FORESROK ~ PaRATE RtHE R
FROM THE SEA %50k DESSERTS &
Grilled Norwegian salmon steak (80z 27 /228g 7%) HK$248 Hiagen-Dazs ice cream THfE (three scoops —EK) HK$98
BRI =
served with seasonal vegetables, boiled potatoes and champagne sauce Q Happy Cow dairy-free ice cream HEIZEFRE (two scoops FAER) HK$98
FClFiR ~ faB R BT
Traditional apple crumble with vanilla ice cream HK$138
Steamed cod parcel Z&SRA% F HK$258 RSB EEESEE
served with savoy cabbage in vegetable stock and green herbs oil (preparation time BUVERSRE: 30 47 8% minutes)
FoEr H B R B E
Housemade creamy cheesecake with seasonal berries HK$138
Miso seared Hokkaido scallops BRI ZER{ILGIER T (5pes &) HKS288 W BRI B SR
served with grilled asparagus, roasted wild mushrooms and mashed potato
RLKSHER - TR @ signature dish #fsEst

@ Vegetarian dish Z&3E,
All prices are subject to 10% service charge D\ F{8HFE S Whn—R%E

Please inform your server of any food related allergies as your well-being and comfort are our
greatest concern Fy[4] MEEREME - IR MBI BYIABRUKIE - SRS Sl
*Not applicable to any discount 7 F A {I ({8





