GRAND HYATT

STEAK

: HOUSE

AUSTRALIAN WAGYU STEAKATION MENU
$990 per person

APPETIZER
PREMIUM SEAFOOD PLATTER
SKULL ISLAND TIGER PRAWNS cocktail sauce
QUEENSLAND SPANNER CRAB TARTINE lemon mayonnaise, chives
HOUSE SMOKED TASMANIAN OCEAN TROUT sour cream, capers, dill
COFFIN BAY OYSTERS 2 PIECES mignonette, lemon
Add Coffin Bay Oyster $40 per piece
Add 30G Oscietra Caviar $330

-
)
ﬁ‘m\\\\\N ih‘év Add Half Lobster $250

SOuP
SOUTH AUSTRALIAN BLUE MUSSEL CHOWDER white wine, bacon, potato

MAIN COURSE

WESTHOLME AUSTRALIAN WAGYU SIRLOIN 400G (to share)
selection of sauces and mustards

Upgrade your steak to Mayura M9 Wagyu Striploin 400G $400
Add Foie Gras $60

SIDE DISH
GRILLED ONION RINGS
ROASTED POTATOES
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DESSERT \*) )y
MIXED BERRY PAVLOVA vanilla soft serve ice cream ‘

All 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 dllergies or special dietary requirements.

We commit that our Food & Beverage venues are ISO22000:201 8 certified,
an internationally recognized food safety management system.
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