STEAKHOUSE SALAD BAR

House smoked salmon, Grand Hyatt chicken liver pate, prawn cocktall,

24 month aged Parma ham, selection of seasonal salads
Add half dozen Market Oysters, condiments $210

Add 30G Oscietra Caviar, chopped eggs, sour cream, chives, blinis $380*

GRAND HYATT

STEAK

: HOUSE

BRUNCHY THINGS (choice of one)

OSCAR EGG BENEDICT crab meat, asparagus, poached egg, béarnaise sauce
DUCK AND WAFFLE leg confit, sunny side up duck egg, mustard maple syrup
I8HR SLOW COOKED BACON bourbon glace, pickled jalapefio
NEW ENGLAND CLAM CHOWDER lobster

STEAKHOUSE
WEEKEND BRUNCH

$780 per person

MAINS (choice of one)
| 70G GRASS FED ARGENTINIAN TENDERLOIN red wine jus
ROASTED CORN FED SPRING CHICKEN rosemary, lemon
PAN SEARED SEABASS FILLET slow cooked cherry tomatoes, lemon, rosemary
SNAKE RIVER FARM KUROBUTA PORK CHOP piquillo peppers, chimichurri
STEAKHOUSE BURGER caramelized onion, dill pickles, cheddar, tomato, lettuce, dressing
280G ARGENTINIAN RIB EYE green peppercorn sauce (sharing for 2)

FREE FLOW PACKAGE

@ R G @ G R A N D Z (premium steaks for sharing)

340G CEDAR RIVER FARMS RIB EYE, USDA prime or
280G RANGERS VALLEY M5 WAGYU STRIPLOIN
$360 (sharing for 2)

1,095G RANGERS VALLEY M5 WAGYU PORTERHOUSE or
TOMAHAWK
$880 (sharing for4)  $1,080 (sharing for 3) $1,320 (sharing for 2)

SIDES (choice of one)
FRENCH FRIES parmesan cheese
MASHED POTATOES butter, cream
TRUFFLE MAC AND CHEESE cheddar
CREAMED SPINACH nutmeg
BROCCOLI chilli, garlic butter

DESSERTS (choice of one)

SOFT SERVE SUNDAE SELECTION
Oreo and caramel, strawberry romanoff, black forest, Irish coffee

SIGNATURE CHEESECAKE apricot compote
SIGNATURE PAVLOVA seasonal fruits
APPLE CRUMBLE vanilla soft serve ice cream (sharing for 2)

or

COFFEE / TEA

All served in large format because we believe the bigger, the better!

$480%* (unlimited during the meal)

CHAMPAGNE - VEUVE CLICQUOT BRUT YELLOW LABEL, FRANCE NV (Magnum)
RED & WHITE WINE — SOMMELIER'S SELECTION IN LARGE FORMAT

BLOODY MARY, ASAHI, JUICES, STILL OR SPARKLING WATER

Unlimited Life Solutions water specially filtered in-house (still, sparkling or hot) $30 per person * All prices are in HK$ and subject to 10% service charge * *No discount applicable

Please advise our associates if you have any food dllergies or special dietary requirements. We commit that our Food & Beverage venues are 1S5022000:2018 certified, an internationally recognized food safety management system.
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