LUNCH

WEEKDAY AM 11:30 ~ PM 2:30 | WEEKEND & HOLIDAY AM 11:30 ~ PM 3:00

STARTER

French Onion Soup 19
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New England Clam Chowder 14
YU 2 RE2C

Classic Cobb Salad 26
SefAl F M=

Prawn Emerald Kale Salad 23
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Caesar Salad 21
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Iceberg Salad 19
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Snow Crab Tartare 40
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T-Bone

&2 E|2 AH|0|2

Porterhouse
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New York Strip
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Filet Mignon
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(750g) 240

(1kg) 320

(200g) 77 / (300g) 113

(200g) 81/ (300g) 118

Brioche French Toast 20
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Fried Rice Gratin & Potato Pancake 20
A}E 2t0|A TJ2tet & ZAL EF|0|=

Steakhouse Bacon Cheese Burger 26
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Avocado Shrimp Burger 24
Ot FE A RH{7H

Philly Cheese Steak Sandwich 22
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Katsu Sando 22
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Hamburger Steak & Mexican Fried Rice 23
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Creole Shrimp Linguine 29
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LUNCH STEAK

Brunch Steak 40
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Steak Platter 46

AH[0|29f 20| 2 or HAELS B[4 4 U= HIFRILICH (B41)

New York Strip & Truffle Mushroom Risotto
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New York Strip & Gorgonzola Linguine
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New York Strip & Brisket Fried Rice
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Rib Eye
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Butcher's Cut Sampler
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Chicago Cut Bone-in Rib Eye

(650g) 190

(200g) 65 / (300g) 93
(200g) 62 / (300g) 90

(450g) 160
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Surf & Turf
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(Whole Lobster+200g) 180
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| Rack of Lamb (200g) 49 / (300g) 71
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Lemon Butter Halibut 46
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Mac & Cheese 24 o X|= 15
Mashed Potato Oi3|E ZE|0|E 14
Fried Rice Gratin xH= 2t0|A J2tet 15
Creamed Spinach F& AL|L[X| 15
Grilled Vegelable 7Z Ol 50| 15
Fries (Reggiano / Spicy / Truffle) 12/13/14
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DESSERT

Macadamia Turtle Cake O7tCtojof E{E #|0]3 14
Chocolate Layer Cake =Z2 2[0|0{ #|0]2 12

Butter Cake with Mascarpone OFAZFEH| BE 70|12 10

Brownie & Ice Cream H2r2L|2} 0f0|ATE! 11

3 Scoops Ice Cream 37Hx| oto| A5 2




PRIX FIXE LUNCH

Ol FIHOR & 5t TAR SHHM|R 22 o 72 s
WEEKDAY AM 11:30 ~ PM 2:00
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Caesar Salad
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Classic Cobb Salad
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Mashed Potato
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Herb Battered Calamari
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Fish and Chips
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Fried Rice Gratin
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Grilled Asparagus

O3 ofAmiEfAA

SIGNATURE STEAK

RMAZC| AH|0|2= S0 w2t
Z{Eet Wet Agingt Dry Aging2 X&510] L7 Mttt

— LUNCH STEAK ——

ESH Wet Agings A AHI0|13 Y w2 AEZ0| Halizl
CHSH o2 12 MESEL|ch

Brunch Steak

+ Korean * 00|E 8 AEZ -
Porterhouse (1kg) 330 Steak Platter 2
ot ZEJStRA AE{0| 39} 20| 4 or MAELS F7|4 4 Q= Bl=RILICH (541)
T-Bone (750g) 250 New York Strip &Truffle Mushroom Risotto
52 E|=2 AF|0|2 7 AER EBE HA 2|RE
. New York Strip & Gorgonzola Linguine
I;\Iew York Strip (200g) 82 / (300g) 118 Lo aeaim ﬂggga} %'?Igl g
St 72 AEE
New York Strip & Brisket Fried Rice
Filet Mignon (200g) 86 / (300g) 123 L2 AED AE 2ol
32 ok
USDA Prime Brioche French Toast 25
HE| Q4| ZRIX| EAE
Chicago Cut Bone-in Rib Eye (650g) 200 Steakhouse Bacon Cheese Burger 31
A7t 73 & oI 2loto| S2X A H0]7 X|=HA
z2te! goto| o] x|z AE|0|3 MESIK|
Hamburger Steak & Mexican Fried Rice 28
Prime New York Strip (200g) 67 / (300g) 95 " ﬁE{|0|g39} siA|7t Bt
oot 78 AEY
Iried Rice Gratin & Polato Pancake 25
A= 2to|A J2tet & 24Xt HFH|0|=
Avocado Shrimp Burger 29
Bl e ot ™ RPANEEDTE ot A
S T Katsu Sando 27
O| Lemon Butter Halibut 51 TIEAE
2|2 HE| 7txto] 34

Creole Shrimp Linguine

322 M2 38 7

COFFEE or TEA



STARTER e SIGNATURE STEAK -

RMAZIC| AH|0|3= 2901 Wt ==t Wet Agingatt
Dry Aging2 &350 7| MS et

French Onion Soup 19
ZHU| oL AZ * Korean °*
New England Clam Chowder 14 T-Bone %2 E[2 AH0|2 (750) 240
TAUSUE Y A2H Porterhouse 32 ZE{5I2A (Ikg) 320
Classic Cobb Salad 26 New York Strip 82 #28 A2 (200g) 77/ (300g) 113
Al F M=
Filet Mignon &t oAl (200g) 81 / (300g) 118
Caesar Salad 21 &
AN AMHE
Waldorf Salad 24 +USDA Frimie ™™
i Butcher’s Rib (for 2) (900g) 99
Prawn Emerald Kale Salad 23 O =xa
FEZ oHEE AY M= E sy amom z7] A% 4 SUCH
Iceberg Salad 19 B S
Ofo]AH T Hai= Chicago Cut Bone-in Rib Eye (650g) 190
Assorted Cheese & Cold Cut Platter 24 CRER=E Ot
X|= 2= Z24H Rib Eye (200g) 65 / (300g) 93
=2t ool
New York Stri (200g) 62 / (300g) 90
(‘M" Seafood Platter 180 mafol Le AEE,p
MEE Z2fef S
() 225 228 MR(EEOD, TiRtIHIR, SR, RIS SAR), 8ok Butcher's Cut Sampler (450g) 160
eloje 5 AIZE 74 XA MED (maty Yotol, Tty £ ASY, B2 oK)
O Grilled Seafood 180 _ .
o o= T2 NEZS Surf & Turf (Whole Lobster+200g) 180
ATHO|L| 2EAE & AHO|Z
B Greole Whioe Lobster Linguine 80 (zafel 2lofol or Zatel 2 AET) (Whole Lobster+300g) 210
LT FPC L
E: Garlic Butter Grilled Scallop 45 ﬁ Rack of Lamb (200g) 49 / 300g) 71
2|z Z2HE k28| 7o| | ozl ez
Herb Battered Calamari 26 L.emon Butter Halibut 46
Zziote| §A gl= HE ZEXH|
. . Dry Aged Beef Burger 46
Fish and Chips 23 =210|010|X] "SAIH{ A"
o4 o FA
Dry Aged Beef Sando 48
Baked Crab Cake 32 =a}0|0fl0|X| Bt RHZ "H|IALE"
20 2 A=
Jumbo Prawn Cocktail 43 Wet- STEAK | 2sioize e z2sot eni= oiweiie
e HEZ 2t
Bacon - 9 King Prawn 13
Snow Crab Tartare 40 SH0|= 0| YV
ALO oH
=== 38 BEEE Scallop v 13 Lobster Tail ¢alf/Whole) - 19 /25
7l2H] HAH HY
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Creamed Corn 14 Mashed Potato 14 Macadamia Turtle Cake 14
Grilled Vegetable 15 Fried Rice Gratin 15 Chocolate Layer Cake D
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