GRAND HYATT

STEAK

: HOUSE

FRENCH GOURMAY MENU
$990 per person
Wine Pairing (3 glasses) $2/0 per person
French Soda Cocktail $120

Generous gin, lime, ginger, sugar cube dipped in blue curacao, soda

APPETIZER

SALADE DE HOMARD
poached lobster salad, smoked potato, avocado, mache lettuce
Bourgogne Aligoté, Domaine Francois Carillion 2018 $90 per glass

Add half dozen Special de Claire Oysters $240
Add 30G Oscietra Caviar $330

SOUP
SOUP A L'OIGNON French onion soup, brandy, gruyere cheese crouton

MAIN COURSE

FILLET STEAK AU POIVRE
beef tenderloin, green peppercorn sauce, truffle potato mousseline, white asparagus
Blason d'lssan, Margaux 2014 $150 per glasss

or

LOUP DE MER MARINIERE
oven roasted seabass fillet, mussels, sauce mariniere, truffle potato mousseline, white asparagus
Chablis, Masion Pommier 2019 $150 per glass

Upgrade your steak to ENTRECOTE AU POIVRE $400
Mayura M9 Wagyu Sirloin, French trimmed 400G (sharing for 2)

Add Roasted Foie Gras $60

DESSERT

MILLE FEUILLE AU CHOCOLAT ET VANILLE

64% manjari chocolate and vanilla, puff pastry, caramelized pecans
Banyuls, Domaine de Bila-Haut, M.Chapoutier 2019 $70 per glass

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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