43

Appetlzers

Roa.sted caullflower caullflower mascarpone purée, ras el hanout, hazelnut, crumbs

e $158 B = \
: \‘»;\ Grilled Iberlco pork finger rib, herbs salad, chama lemon grass
Ay Ny R SIeR
BLlrlri\ggpla|1t se‘s:ame & miso saice, honey and croutons

- 9188 -

¥* Grllled Artlchoke |ber|co ham shoulder, egg yolk '
3 QAN 4 $138

Smoked Hokkaido scallops, cocoriut ceviche sauce, grilled-pineapple

& RS

BILlé fin tuna Akami crudo, burnt orange sauce
$188

B Artisan home~cured charcuterie
$258
; Burnt crab roll, uni, black brloche&
$328
Beef tartare WIU‘] MF potatoes smoked egg yolk oscietra cawar&

4 = 5328

Shredded ox tail sliders, truffle and porcini mayonaise

| b 5208 , |
. Grilled Bone marrow with o.sciétra.caViar&

L - 5458

g7 s e

S - - Signatiireste

Carablnefo Scarlet Cardlnal prawn flambadou 6 i

-

g, 1 $298 % S e ¥ 4

N Dry- aged Ma Yao fish "Threadfin” ‘ : ' 3 . o
\ e L deass S e
¥ ¥ \Grllled scampl Spanlsh cfnamlta rice”, aloll and garlic & parsley oil :

ST 4 $728 ; 7w S fe




Sldes
Spanish tomato : Baby kale, broccolml black garlic
dressed with srpoked Oliye oil ‘ dressmg sesame '
- %108 : = $108 .
. Smalshed'_crispy potatoes, « Homemade smoked butter &
e = aioli ‘& herbs + 5 sourdough A
- $128 : ag - 1558
N0 - %208 with truffle
*‘1 - e B : 5%
Aveyro‘n mb belly plstachlo gremolata, burnt eggplant
: 3 $398 i
t Dry aged I-Iungarlan\Mangallca pork, star anis sauce, jicama salad
. y $458
Our steaks are sourced froﬁ a caréfully curated selection of premium loins
s , y Origiﬁ ~ Cattleage  Days aged Star*ing size Sperlbbgr .
Stone Axe Wégyu mo+ striploin boneless®  AUS M5 280gr $308
. I;Ma‘yur'a Station “chocolate feed” Wagyu AUS , 1.5-2° -=—. B00gr $238
UM Angus 200 day grain feed . Uruguay 1.5-2 21+ 500gr $198
“ Carima Frisian cow : Waly. o af].55 L 28% 4869r $208 ~
~ _John Stone Hereford steer Grass-fed steer  Ireland < 2-4 21+ 500gr $208
Blonda Rubia Gallega " e sbém 39 30y QSOOgr 5228
Simmental dairy cow Vacumy .- Germany  5-6 45+ 600gr  $258
El Cé[ﬁichojose Gordon s'ele,ctf’ionf - . Spai k. + 60+ 650gr $258
; 4 (Steak sizes an—d Weigi;ts aré for referent\el@bnin +co$kih§j time tinck‘steall‘(s) :
e P *WT he Butcher Room
: " : : A Chefs recommend

- Sustalnable purlfled sparkling or still water by Waterloglc $18 per person free flow
- Price are in Hong Kong dollars and subject to 10% service charge o = ] ; -



