GRAND HYATT

STEAK

: HOUSE

AUSTRALIAN STEAKATION MENU
$990 per person

APPETIZER
PREMIUM AUSTRALIAN SEAFOOD SELECTION

Queensland spanner crab salad, Yarra Valley salmon caviar
Skull Island tiger prawns
marinated Kinkawooka mussels

house smoked Tasmanian salmon, sour cream, cucumber
cocktail sauce, mignonette, lemon
Add half dozen Coffin Bay oysters $240

Add 30G Oscietra Caviar $330

SOUP

SLIPPER LOBSTER BISQUE

cognac, cream, chives, slipper lobster chunks

MAIN COURSE (sharing for 2)
200 DAY GRAIN FED PURE ANGUS SIRLOIN 340G

honey roasted heirloom vegetables, labna, dukkah
macaroni and cheese

green peppercomn sauce, selection of mustards

DESSERT
MANGO PAVLOVA

passion fruit custard, vanilla soft serve ice cream

Al prices are in HK$ and subject to | 0% service charge.
Menu items are subject to change, Grand Hyatt Hong Kong reserves the rights to alter without prior notice.
Please advise our associates if you have any food allergies or special dietary requirements.

We commit that our Food & Beverage venues are I1SO22000:2018 certified,
an internationally recognized food safety management system.
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