
 

STEAK TARTARE  

USDA prime Black Angus, Kristal caviar,
cured egg yolk emulsion

MARYLAND CRAB CAKE  

mâche lettuce & red radish salad, tartar sauce 

LOBSTER BISQUE 
crème fraîche, sherry wine

GRILLED BOSTON LOBSTER

 

herbs butter, burnt lemon

or
 

TENDERLOIN
Double R Ranch, Washington State, USDA prime

 
or

SIDE DISHES
 SMOKED MASHED POTATO GRILLED ASPARAGUS

NEW YORK CHEESECAKE
 

  

sour cream, strawberry, peach, blueberry jam 

 or

PROFITEROLE  
whisky ice cream, fudge chocolate sauce 

  1, 588 PER PERSON
     (for complete table only)

DELMONICO RIBEYE
signature whisky flambé 

Stone Axe, New South Wales, full blood Wagyu, M8 
(supplement 298 for two persons) 

HSBC

3 GLASSES WINE PAIRING 498
4 GLASSES WINE PAIRING 598

(100 ml per glass)

If you have any special dietary requirements, food allergies or intolerances,
please inform our associates upon placing your order. 

All prices are in HKD and subject to 10% service charge.



 

 
牛肉他他

 

美國牛肉、魚子醬、醬油漬蛋黃

香煎蟹餅
  

羊萵苣和櫻桃蘿蔔沙律、他他醬 

波士頓龍蝦濃湯  
酸忌廉、雪利酒

烤波士頓龍蝦

 

香草和蒜蓉牛油、烤檸檬

或
 

牛柳
美國頂級安格斯牛

或

配菜：薯蓉、烤蘆筍 

紐約芝士蛋糕

 
  

酸忌廉、士多啤梨、桃子、藍莓醬 

 或

波本朱古力泡芙 

波本威士忌雪糕、朱古力醬

 每位 1, 588 
     (需整桌享用)

肋眼牛扒
威士忌焰燒 

澳洲純血M8和牛
 

(两位需附加 298) 

滙豐尊享優惠

三杯餐酒搭配 498
四杯餐酒搭配 598
(每杯100毫升)

如有任何特別膳食要求、食物過敏或不耐症，請向我們的服務員聯絡。
所有價格均以港幣計算，另設加一服務費。

您餐費的1% 將用於賦權女性、培育青年，及推動可持續發展。
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