
OCEANIC TREASURES

Prices are in Hong Kong dollars and subject to a ��% service charge. 
Please advise our staff if you have any food allergies or intolerances.
Photo is for reference only.

STARTERS
SMOKED NORWAY SALMON

CARPACCIO 
Red onion, caper, dill, mustard

MEDITERRANEAN SEAFOOD SALAD
Zucchini, red onion, bell pepper,

black olive & lemon dressing

SOUP
SEAFOOD & TOMATO SOUP

MAINS
NEW ZEALAND BARRAMUNDI FILLET

& JAPANESE SCALLOP
Truffle potato purée & pesto

Choose ONE from the following three

TYPHOON SHELTER FRIED
BOSTON LOBSTER

Steamed rice

or

THAI STYLE STIR-FRIED CRAB
WITH FRESH GREEN PEPPER

Steamed Rice
(+$148 upgrade)

or

GRILLED AUSTRALIAN WAGYU
RIBEYE STEAK M8-9 320G

Roasted potatoes, garlic,
cherry tomato & red wine sauce

(+$98 upgrade) 

DESSERTS
CHOCOLATE BROWNIES

Vanilla ice cream

OREO SAWDUST PUDDING 
Mixed berries

COFFEE OR TEA

HK$1370

STARTERS
OYSTER KILPATRICK (�PCS)
Bacon & onion cheese cream sauce

MEDITERRANEAN SEAFOOD SALAD
Tomato, red onion, bell pepper,
black olive & lemon dressing

SOUP
SEAFOOD & TOMATO SOUP

MAINS
THAI STIR-FRIED CLAMS

Lemongrass, ginger Thai,
basil Thai, lemon leaf, chili

FRESH PINEAPPLE FRIED RICE 
WITH SEAFOOD

Thai sausage, mixed peas, pork floss, cashew nuts

GRILLED SMOKED SWORDFISH FILLET
Pineapple, cucumber, Thai basil & lime

Choose ONE from the following two

TANDOORI TIGER PRAWN
Garlic naan, raita yoghurt sauce, mint sauce

or

GRILLED AUSTRALIAN WAGYU
RIBEYE STEAK M8-9 320G

Roasted potatoes, garlic,
cherry tomato & red wine sauce

(+$98 upgrade) 

DESSERTS
CLASSIC TIRAMISU

Lady fingers, mascarpone, 
marsala, espresso, kahlua

MANGO STICKY RICE
Coconut milk sauce

COFFEE OR TEA

HK$2370

STARTERS
OYSTER KILPATRICK (�PCS)
Bacon & onion cheese cream sauce

MEDITERRANEAN SEAFOOD SALAD
Tomato, red onion, bell pepper, black olive & lemon dressing

THAI STYLE PRAWN & POMELO SALAD
Mixed leaves, chili, lime

SOUP
SEAFOOD & TOMATO SOUP

MAINS
THAI STIR-FRIED CLAMS

Lemongrass, ginger Thai, basil Thai, lemon leaf & chili

FRESH PINEAPPLE FRIED RICE WITH SEAFOOD
Thai sausage, mixed peas, pork floss, cashew nuts

PUTTANESCA RIGATONI WITH SEARED TUNA
Capers, olive, cherry tomato, chili, anchovies,

rosemary & parsley bread crumbs

TANDOORI NEW ZEALAND
KING SALMON FILLET

Garlic naan, raita yoghurt sauce & mint sauce

GRILLED TIGER PRAWN
French fries, cherry tomatoes, lemon, garlic butter

Choose ONE from the following three

TYPHOON SHELTER FRIED
BOSTON LOBSTER 2PCS

Served with Steamed Rice (2 bowls)
or

THAI STYLE STIR-FRIED CRAB 2PCS
WITH FRESH GREEN PEPPER 
Served with Steamed Rice (2 bowls)

(+$296 upgrade)
or

GRILLED AUSTRALIAN WAGYU
RIBEYE STEAK M8-9 320GMS 2PCS

Roasted potatoes, garlic,cherry tomato & red wine sauce
(+$196 upgrade)

DESSERTS
CLASSIC TIRAMISU 

Lady fingers, mascarpone, marsala, espresso, kahlua

CRÈME BRÛLÉE
Vanilla beans, berries

MANGO STICKY RICE
Coconut milk sauce

HAZELNUT & CHOCOLATE MOUSSE CAKE

COFFEE OR TEA

HK$4370



所有价目均以港币计算，另收加一服务费。 
如有任何食物过敏或不耐受的情况，请告知餐庁的服务人员。
圖片只供參考。

前菜
培根芝士焗生蚝 (�件)

地中海海鲜沙拉
泰式虾肉柚子沙拉

汤品
番茄海鲜汤

主菜
泰式炒蚬

鲜菠萝海鲜炒饭
煙火女義大窿意粉配吞拿魚

烤新西兰帝王三文鱼柳
香烤老虎大虾

以下三选一

避风塘炒波士顿龙虾（�只）
附米饭（�碗）

或

泰式鲜青椒炒蟹（�只）附米饭（�碗）
（+$��� 升级）

或

澳洲和牛肋眼牛排 （���克 × �块）
（+$��� 升级）

甜品
经典意大利提拉米苏

法式焦糖炖蛋
经典芒果糯米饭

椰奶酱

意式榛果巧克力慕斯蛋糕

咖啡或茶

HK$����

前菜

手作烟熏挪威三文鱼薄片

地中海海鲜沙拉

汤品

番茄海鲜汤

主菜

輕奢新西兰海鲈鱼柳拼日本带子

以下三选一

秘制避风塘波士顿龙虾配米饭

或

泰式新鲜青胡椒炒肉蟹配米饭
(+ $��� 升级）

或

澳洲和牛肉眼扒
(+ $�� 升级）

甜品

巧克力布朗尼配香草冰淇淋

奥利奥木糠布丁配混合莓果

咖啡或茶

HK$����

前菜

培根芝士焗生蚝 (�件)

地中海海鲜沙拉

汤品

番茄海鲜汤

主菜

泰式炒蚬

鲜菠萝海鲜炒饭

炭烤烟熏剑鱼柳

以下二选一

印度烤老虎大虾

或

澳洲和牛肉眼扒
(+ $�� 升级）

甜品

经典意大利提拉米苏

经典芒果糯米饭
椰奶酱

咖啡或茶

HK$����


