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WALT’S SEMI BUFFET DINNER
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SPANISH CoOD
BURNT ORANGE | ESCALIVADA | SMOKED PAPRIKA SAUCE
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GREEN PEA PUREE | SEASONAL VEGETABLES | ROSEMARY JUS
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GRILLED BEEF TENDERLOIN
CARROT PUREE | SEASONAL VEGETABLES | MUSHROOM SAUCE
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HANDPICKED WHITE AND RED WINES FROM OUR SOMMELIER IS RECOMMEND.

SOMMELIER HANDPICKED S7om. $688
ONE WHITE AND ONE RED (2 HALF BOTTLES)

NV. MOET & CHANDON IMPERIAL BRUT FRANCE P Soom. $240

BODEGAS MANO A MANO, VENTA LA OSSA S o $600
VINO DE LA TIERRA DE CASTILLA, SPAIN 2018

STRONG, HINTS OF SPICES, COFFEE AND COCOA

BARON PHILIPPE DE ROTHSCHILD Fom: $540
LANGUE DOC ROUSSION, FRANCE 2018

A PERFECT HARMONY OF VERY RIPE RED FRUITS, WITH NOTES OF CHERRY AND RASPBERRY

AR ASME
FOR DINE-IN ONLY, NO TAKEAWAY SERVICE AVAILABLE
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THIS ITEM IS COOKED TO GUEST PREFERENCE OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS.
CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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FOR OUR GUESTS WITH FOOD ALLERGIES OR OTHER HEALTH-RELATED DIETARY RESTRICTIONS,

WE ARE HAPPY TO DISCUSS AND ATTEMPT TO ACCOMMODATE YOUR SPECIAL DIETARY REQUESTS.
% BEXEEBERSM—IRHE PRICES ARE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE
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D=3%f DAIRY - E=FEH EGG - PN={E 4R {8 PEANUTS & NUTS - F=f&}f FISH
SF=H#8 SHELLFISH - W=/\N&% WHEAT - GF=#%¥ GLUTEN FREE + SS=2Jif SESAME



