SUMMER GRILL
R K )&

This summer, savour an exquisite selection of grilled specialties and artisanal desserts,
thoughtfully curated for your indulgence.
We proudly showcase our signature steaks and sweet finales
— inviting you to unwind and relish every moment of your summer feast.
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GRILLED BLACK ANGUS GRAIN-FED STRIPLOIN
W LR IR P 4\

OR/ B}

GRILLED U.S. DOUBLE GOLD RIBEYE STEAK
# 5% BR 0 PATR 9\

SERVED WITH

BEARNAISE SAUCE, BLACK PEPPER SAUCE AND BEEF JUS
PERCEA 88 BT it

TOM YUM OR TYPHOON SHELTER STYLE TATER TOTS
P A [ T miaE U A 2 Bk
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FRUIT FILLED SORBET WITH SEASONAL FRUIT
AR T FOH R 2R

COFFEE OR PROPRIETARY PENINSULA TEAS
W B A I 4 7

PER PERSON {7 430

Price is in Hong Kong dollars per person and subject to 10% service charge.
Please advise our associates if you have any special dietary requirements.
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