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MID AUTUMN STEAKATION MENU
$990 per person

APPETIZER
ATLANTIC LOBSTER SALAD

roasted Hokkaido pumpkin, crispy pancetta, smoked mustard dressing
Add half dozen Special de Claire oysters $260

Add 30G Oscietra Caviar $330

SOuUP
MUSHROOM AND CHESTNUT VELOUTE

// parsnip foam, chives
Z
_\_ MAIN COURSE
US ANGUS BEEF FILLET WELLINGTON MOONCAKE

truffle crust, glazed heirloom carrots, braised short rib, celeriac puree, truffle jus
or

USDA PRIME SIRLOIN 200G

glazed heirloom carrots, celeriac puree, truffle jus

Add Roasted Foie Gras $60

DESSERT
CARAMELIZED PECAN, CARAMEL BAKED CHEESECAKE

vanilla soft serve ice cream, baileys sauce

N

Menu items are subject to change, Grand Hyatt Hong Kong reserves the rights to alter without prior notice.

All prices are in HK$ and subject to | 0% service charge.

Please advise our associates if you have any food allergies or special dietary requirements.

We commit that our Food & Beverage venues are ISO22000:2018 certified,
an internationally recognized food safety management system.
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