GRAND HYATT

STEAK

DELICIOUS USA MENU

$990 per person
Full Beverage pairing $480 or $120 per glass

APPETIZER (your choice of one)

BOSTON LOBSTER COCKTAIL classic cocktail sauce, Louis sauce, lemon
THICK CUT BACON maple and bourbon glazed, pickled jalapeno pepper
Paired with Quartet, Anderson Valley Brut, By Roederer
Add 6 Speciale de Claire Oysters $240
Add 30G Oscietra Caviar $330

SOuUP
NEW ENGLAND CLAM CHOWDER
Paired with Omero Chardonnay, Willamette Valley, 2018

MAIN COURSE (your choice of one)

USDA PRIME TENDERLOIN 60Z / 170G green peppercorn sauce
USDA PRIME RIB EYE 200Z / 565G (to share) green peppercorn sauce
ROASTED US CORNISH GAME HEN rosemary, lemon
Paired with Buehler Cabernet Sauvignon, Napa Valley, 2017
Upgrade your steak to Snake River Farm US Wagyu Striploin 80Z | 225G $350
Add Foie Gras $60
Add Half Lobster $250

SIDE DISH
MACARONI AND CHEESE cheddar
CREAMED SPINACH nutmeg

DESSERT
BAKED CHEESECAKE American strawberry compote
Paired with Whiskey Sour

Al prices are in HK$ and subject to | 0% service charge.
Menu items are subject to change, Grand Hyatt Hong Kong reserves the rights to alter without prior notice.
Please advise our associates if you have any food allergies or special dietary requirements.

We commit that our Food & Beverage venues are 1SO22000:2018 certified,
an internationally recognized food safety management system.
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