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WALT’S SEMI BUFFET DINNER
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GRILLED SKIRT STEAK FAJITAS
FLOUR TORTILLA | GRILLED PEPPER | FRESH SALSA
GUACAMOLE | SOUR CREAM
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CILANTRO LIME GRILLED CHICKEN
ELOTE
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DAILY FisH FILLET
MANGO AND POMEGRANATE SALSA | CREAMY TOMATILLO SAUCE
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HANDPICKED WHITE AND RED WINES FROM OUR SOMMELIER IS RECOMMEND.
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SOMMELIER HANDPICKED ONE WHITE AND ONE RED (2 BoTTLES) $688

PICCOLO

NV. MOET & CHANDON IMPERIAL BRUT, FRANCE 200m. $240

EUGENIO COLLAVINI PINOT GRIGIO COLLIO D.O.C. 2019720 5 o $268

FRESH AND MODERATE ACID | BRIGHT PEAR AND PEACHY WITH PLEASANT LINGERING

DOMAINE DE COYEUX MUSCAT DE BEAUMES DE VENISE 2009 $268

DELICATE SWEET | LUSCIOUS WITH DRIED APRICOT AND MANGO CHUTNEY
LOVELY BITTER MARMALADE FINISH

CONNETABLE TALBOT FRANCE 2015716 $488

ELEGANT STYLE WITH GRAINY TANNINS, FRAGRANT REDCURRANT
HINTS OF MOCHA AND OAKY NOTES

LEs FIEFS DE LAGRANGE 2007 $488

ELEGANT STYLE | MULTI-SCENTED OF EARTHY | GRAPHITE FRESH BLACKCURRANT
AND BLACKBERRIES NOTED VERY PERSISTENTLY FINISH
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FOR DINE-IN ONLY, NO TAKEAWAY SERVICE AVAILABLE
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THIS ITEM IS COOKED TO GUEST PREFERENCE OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS.
CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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o FOR OUR GUESTS WITH FOOD ALLERGIES OR OTHER HEALTH-RELATED DIETARY RESTRICTIONS, o

WE ARE HAPPY TO DISCUSS AND ATTEMPT TO ACCOMMODATE YOUR SPECIAL DIETARY REQUESTS.
% BEXEEBERSM—IEHE PRICES ARE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE X
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D=3%f DAIRY - E=FEH EGG - PN=fE 4R {_% PEANUTS & NUTS - F=f&}f FISH
SF=H# SHELLFISH - W=/\N&% WHEAT - GF=#%¥ GLUTEN FREE + SS=2Jif SESAME




