DESSERT

HONEY YOGHURT CREAM ~ 98
Rhubarb & strawberry compote, honeycomb

S’MORE CHOCOLATE CUSTARD CAKE ~108
Toasted marshmallows, biscuit, orange caramel sauce

BAKED ALASKA ~ 168
Vanilla ice-cream, toffee, chocolate crunch, flambée

BAKED BANANA ~ 98
Filo pastry, vanilla ice-cream, almond & chocolate sauce
(Please allow us 15mins)

CREME BRULEE ~ 68

SEASONAL CHEESE ~ 248
Chutney, walnut toasts

COFFEE TEA

AMERICANO EARL GREY
LATTE JASMINE
CAPPUCCINO PEPPERMINT
ESPRESSO CHAMOMILE
FLAT WHITE GREEN TEA

ENGLISH BREAKFAST

Managed by east



THE “FOXTROT”

A LA CARTE

12 - 2:30pm STEAK TARTARE 198
CARROT & ORANGE CREAM SOUP (V) Grass-fed beef fillet, quail egg, toasts, fries
Croutons, chives
SEAFOOD PASTA 258
OR Shrimps, clams, mussels, scallops, cherry tomato, asparagus,
tomato cream sauce
SUMMER TOMATO SALAD (V)
Stracciatella cheese, balsamic glaze, basil, cheese stick GREEK SALAD (V) , 178
Feta cheese, roasted vegetables, cucumber, kalamata olives,
OR croutons, black olive mosto oil
ORGANIC MUSHROOM RISOTTO (V) 238
R..OASTED TANDOORI CHICK.EN . Sautéed cépes, parmesan cheese, truffle oil, fresh truffle
Pear couscous, shiitake mushroom, curly kale, chickpeas, mint yoghurt
STUFFED EGGPLANT WITH RED QUINOA (V) 218
Raisins, apricot, cheddar cheese, tomato sauce, potato chips
RICE FLAKE CRUSTED RED SNAPPER CHAR-GRILLED SALMON 268
Grilled stem lettuce, pickled green mango, baby lotus, lemongrass emulsion Sweet corn & stewed pepper, corn croquette, corn husk leave wrap
OR
CHAR-GRILLED BELGIUM PORK LOIN ST EA KS & C H o PS
Cannellini bean, bacon, horseradish cream, pommery sauce
OR WHOLE SPANISH SPRING CHICKEN 268
BRAISED CAULIFLOWER (V) 400g CANADIAN PORK CHOP 298
Mozzarella cheese, tomato concasse, buckwheat, mixed nuts, arugula, basil 340g BLACK ANGUS 1885 RIB-EYE 478
OR
DRY-AGED
THE FOX
450g STRIP STEAK 598

SLOW COOKED AUSTRALIAN WAGYU BEEF BRISKET +60

Pot au feu, cabbage, onion, carrot, ravigote sauce ALL STEAKS ARE SERVED WITH ROASTED TOMATO, GARLIC, THYME &

YOUR CHOICE OF THE BELOW SAUCES;
TOMATO SALSA - TARRAGON BEARNAISE - GREEN PEPPERCORN & COGNAC - CHIMICHURRI

COCONUT PANNA COTTA

Pineapple jelly S I D E S
68

OR
HAZELNUT CHOCOLATE TART FRENCH FRIES CREAMED SPINACH
Chocolate cream Classic / Garlic
BUTTER MASHED POTATO CAULIFLOWER GRATIN
Any 2 courses 288 - Any 3 courses 298 SAUTEED FRENCH BEANS ORGANIC LEAVES
Bacon & peppers House dressing

+$20pp Unlimited Belu still/sparkling water
+$30pp Unlimited iced peach tea MAC & CHEESE

) )

% W All prices are in HK dollars &

subject to 10% service charge.



