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DINNER MENU

FROM THE RAW BAR SOUPS & STARTERS.

ovsTERS oMo e
per3—95, per 6 — 180, per 9 — 270, per 12 — 350 , ,
) Dackboard ) outi ASPARAGUS with poached egg hollandaise 92
please refer to blackboard for premium selections SALT COD & SALMON FISHCAKES -
@t~ SEAFOOD & CRUSTACE A = 3wy with caper mayonnaise
LOBSTER MAYONNAISE < DRESSED CRAR AIR DRIED BEEF rocket, parmesan, truffle oi/ 95
19 92 . :
half fresh Boston lobster with gazpacho dressing STEAK TARTARE rraditional garnishes 98/155
TIGER PRAWN COCKTAIL 115 SMOKED SALMON 106 CARAMELISED RED ONION & GOAT CHEESE TART 85
CEVICHE SALMON 98 homemade graviax, pickled herring, SEARED RED MULLET NICOISE 92
lime, chillt, coriander potato salad ESCARGOTS with garlic, parsley, parmesan, butter 89
SWORDFISH CARPACCIO 106 MARINATED OCTOPUS 88
chilli, lime, herd salad provengal vegetables & saffron vinaigrette
SIX SEA WHELKS 88 WHOLE BROWN CRAB 298 SALADS ---------------------------------------------------------------
CAESAR SALAD shaved parmesan 72
OSCIETRE CAVIAR with chargrilled organic chicken 92
served with creme fraiche & Melba toast 30g/50g  980/1500 FRISEE AUX LARDONS 69

with smoked bacon, croutons, poached egg

DAILY SPECIALS BABY SPINACH & STILTON 72
PL ATE AUX d e with vine tomatoes & red wine vinaigrette

MONDAY PAN SEARED FOIE GRAS 159
DAUBE DE BOEUF 210 FRUITS de MER  ufe salad. appies & prunes
pomme purée & porcini o
FOR TWO 195 per person WHOLE GLOBE ARTICHOKE #uffle vinaigrette 128
TUESDAY WITH LOBSTER 390 per person
WAGYU BURGER HOLSTEIN 218
WEDNESDAY MAINS.
THURSDAY ) pomme purée & glazed carrots
VEAL PANE spaghetti Milanese 210 @VEGETARIAN SPRING CHICKEN 208
FRIDAY rosemary, chilli, garlic, roast tomatoes, wild leaf salad
WHOLE ROAST DOVER SOLE 245 LOBS TER KISOTTO e GRILLED SEA BASS raratouille provencal 205
CHARGR]L%%EIEQZ]\?ZSXEYRLOIN 05 & WILD MUSHROOM SKATE WING pan fried, brown butter, capers 210
“foie gras TAGLIATELLE oo TIGERPRAWNS garlic, butte, citrus fruit salad 248
LOBSTER BENEDICT
SUNDAY : SPAGHETTI CARBONARA 95/145 SoAd%%d(zzle\inIO%aLfloE;;F asparagus, cucumbers, soft herb dressin 210
RUMP OF LAMB rosemary jus 220 . » » > dsparagus, ) g
PRIME STEAK FRITES 299
$900000000000000000000000000000004 MEN“ AT 250 grilled, dry-aged, U.S. prime sirloin, béarnaise sauce
DESSERTS _ HANGER STEAK FRITES red wine, shallot confit 248
LEMON TART dasil sorber 68 Any starter; soup or dessert with 1oy, ES MARINIERES FRITES 188
COUPE CARAMEL 78 one of the following main courses: ROAST PORK BELLY o 200
spiced autumn fruits, butterscotch ice cream, ROAST PIGEON with pomme purée, apple sauce, cider jus
caramel sauce GRILLED SEA BASS ROAST PIGEON 225
BAKED CHOCOLATE 78 SKATE WING sweet potatoes, peas, broad beans & tarragon jus
raspberries, chocolate tuile ROAST PORK BELLY WHOLE ROAST FISH OF THE DAY See server
CREME BRULEE pistachio biscuit 65 OX TAIL shaved fennel & herb salad (20 mins)

CREPES SUZETTE vanilla ice cream 75 *
PEAR TARTE TATIN (for rwo) 138 SIDES

APRICOT STREUSEL vanilla anglaise 68 2 ' L
POMMES FRITES 37 —= FOR TWQO e=—

BLACK FOREST 75 POMME PUREE .
chocolate mousse, cherries, mascarpone cream
SAUTEED WILD MUSHROOMs 45 DOVILLABAISSE 456

) sea bass, red mullet, mussels, clams, croutons, rouille, gruyere
*» WEEKDAY * SAUTEED SPINACH 4 CHATEAUBRIAND 750
SET LUNCH MENU GARLIC CHEESE BREAD 45 grilled, dry aged, U.S. prime tenderloin, béarnaise or pepper sauce
AT 132 PREMIUM OLIVES 55 POT ROAST CORN-FED CHICKEN 490
MIXED GREEN SALAD 35  with black truffle jus

THE PRESS ROOM WEEKEND BRUNCH Saturday & Sunday 10AM-6PM

Private Dining available at Classified The Cheese Room and Classified Mozzarella Bar

—_—

{ Vegetarian dishes and other special dietary requirements available upon request ] PAYMENT AVAILABLE BY CASH, VISA, MASTERCARD OR AMEX. ALL PRICES ARE IN HONG KONG DOLLARS & SUBJECT TO 10% SERVICE CHARGE. { vsif WWW.THEPRESSROOM.COM.HK }



