THE TAIl PAN

GRILL&G&TERRACE

SUMMER LOBSTER INDULGENCE

APPETISER
BOSTON LOBSTER FRITTER LOBSTER BISQUE LOBSTER CATALANA
Beurre Blanc, Amur Caviar Lobster Dumpling, Lobster Meat, Lobster Salad with Celery, Cherry Tomato,
& Herbs Salad Sour cream Capers, Olive, Tropea Onion & Lemon
$290 $260 $320

MAIN COURSE

LOUISIANA LOBSTER ROLL SURF AND TURF
Harra Chips and Shishito Grilled Canadian Half Lobster & Angus Striploin,

Truffle Mash & Asparagus, Perigord Sauce
$310

$490

GRILLED CANADIAN WHOLE LOBSTER LOBSTER LINGUINE
500/600 GR Whole Braised Lobster Pasta with Tomato Sauce

Butter & Garlic or Cheese Gratin Served $420
with Creamy Spinach , Corn on The Cob

$480

LOBSTER SET DINNER

E cccccccccccccccccccccccccccccccccccccc HK$788 per person ccccccccccccccccccccccccccccccccccc 3
APPETISER

A (Please select one)

LOBSTER CATALANA BOSTON LOBSTER FRITTER
Lobster Salad with Celery, Cherry Tomato, Capers, Beurre Blanc, Amur Caviar & Herbs Salad

Olive, Tropea Onion & Lemon

SOUP

LOBSTER BISQUE

Lobster Dumpling, Lobster Meat, Sour cream

MAIN COURSE

(Please select one)
® ®

SURF AND TURF LOBSTER LINGUINE GRILLED CANADIAN

Grilled Canadian Half Lobster & Braised Lobster Pasta with Tomato Sauce WHOLE LOBSTER 500/600 GR
Angus Striploin, Truffle Mash & Butter & Garlic or Cheese Gratin
Asparagus, Perigord Sauce Served with Creamy Spinach ,

Corn on The Cob

DESSERT

(Please select one)
[y

NEW YORK CHEESE CAKE [V] COCONUT MANGO MOUSSE CAKE [N]

Berries Compote, Raspberry Sorbet Vanilla Crumble, Passion Fruit Sorbet

...................................................................................................................

* Signature [V] Vegetarian [G] Gluten Free [D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.Prices are in HKD and subject to 10% service charge.



