DESSERT

WHITE CHOCOLATE LIME MOUSSE ~ 98
Mango sorbet, almond tuiles

CRUNCHY RASPBERRY MILK CHOCOLATE STICK ~108
Raspberry sorbet

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

LEMON AU GRATIN ~ 98
Red fruit & berry sauce

CREME BRULEE ~ 88

SEASONAL CHEESE ~ 248
Chutney, walnut toast

COFFEE TEA

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

ENGLISH BREAKFAST

Managed by east



THE “FOXTROT”

12 - 2:30pm

CREAM OF MUSHROOM SOUP (V)
Croutons, chives

OR

HOMEMADE HUMMUS (V)
Garden salad, pita bread, Greek yoghurt dressing, green oil

OR

DEEP FRIED SOFT SHELL CRAB
Couscous, bell pepper coulis, pomelo, spicy mayo

GRILLED SNAPPER
Roasted pumpkin, pumpkin purée, chestnuts,
pomegranate, pumpkin seed vinaigrette

OR

APPLEWOOD SMOKED FREE RANGE CHICKEN
Roasted corn & spaetzle, nutmeg, sage ,honey soy sauce

OR

BAKED EGGPLANT LASAGNE (V)
Mozzarella cheese, pine nuts, tomato sauce

OR
THE FOX

SOUS VIDE AUSTRALIAN LAMB CHUMP +60
Lentil bean, baby carrot, mix nuts, mint gremolata

CRUNCHY RASPBERRY YOGHURT MOUSSE
OR
ORANGE CHOCOLATE CAKE
Vanilla sauce
Any 2 courses 288 - Any 3 courses 298

+$20pp ~ Unlimited Belu still/sparkling water
+$20 ~ A glass of iced peach tea
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A LA CARTE

100G STEAK TARTARE 178
Grass-fed beef, arénkha caviar, quail egg, capers, potato chips

PAN-SEARED HOKKAIDO JUMBO SCALLOP FETTUCCINE 258
Tobiko orange roe, sea urchin cream

ORGANIC BEETROOT SALAD (V) 158

Grapes, pine nuts, candied beetroot, radish, baby bocconcini,
balsamic vinaigrette

ORGANIC MUSHROOM RISOTTO (V) (+80 SEARED FOIE GRAS) 238
Sautéed cépe, parmesan cheese, truffle oil, fresh truffle

VEGETARIAN SPECIAL 228
Please check with our staff for more details

CHAR-GRILLED SALMON FILLET 278

Braised fennel, pea purée, orange fennel sauce

STEAKS & CHOPS

WHOLE SPANISH SPRING CHICKEN 268
400g CANADIAN PORK CHOP 298
340g BLACK ANGUS 1885 RIB-EYE 498
DRY-AGED AausTrRALIAN M5+

4509 STRIP STEAK 628

ALL STEAKS ARE SERVED WITH ROASTED TOMATO, GARLIC, THYME &
YOUR CHOICE OF THE BELOW SAUCES;
TOMATO SALSA - TARRAGON BEARNAISE - GREEN PEPPERCORN & COGNAC - CHIMICHURRI

SIDES

TRUFFLE MASHED POTATO 78
FRENCH FRIES ~ Classic / Garlic 68
BAKED EGGPLANT & MOZZARELLA CHEESE ~ Tomato sauce 68
CREAMED SPINACH 68
MAC & CHEESE 68
SAUTEED GARLIC AUSTRALIAN BROCCOLINI & ALMOND 68
ORGANIC LEAVES ~ House dressing 68
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W All prices are in HK dollars &

subject to 10% service charge.



