
 

All prices are in Hong Kong Dollars and subject to 10% service charge 所有價目均以港幣計算並須另收加一服務費

Please inform us of any food allergies or dietary requirements prior to ordering 若有任何食物過敏和特殊的飲食要求，歡迎與我們聯絡

37steakhousehk 37steakhousehk thefoodstoryhk.com/37steakhouse

Lunch Set

Daily Soup
是日餐湯

 SOUP 湯

 APPETIZER 前菜

MAIN COURSE 主菜

Mancini Linguine with 
Bacon Mushroom & Onsen Egg

Pan-fried Black Cod Uni Miso with
Bell Pepper Stew & Saffon Mussel Sauce

Gluten-free Penne with 
Arrabbiata & Mini Mozzarella Cheese

Signature Wagyu Burger with
 Crispy Parma Ham

高級小麥扁意粉 ‧ 溫泉蛋煙肉蘑菇忌廉汁

海膽味噌煎黑鱈魚 ‧ 甜波椒 ‧ 藏紅花青口汁

無麩質長通粉 ‧ 迷你水牛芝士 ‧ 香辣蕃茄醬 和牛漢堡 ‧ 香脆巴馬火腿

Caesar Salad with Smoked Salmon
煙三文魚凱撒沙律

Sautéed Australian Blue Mussels with 
White Wine Cream Sauce 

澳洲藍青口 ‧ 白酒忌廉汁

+ $48

Grilled Australian Lamb Chop with
Eggplant & Spicy Garlic Sauce

燒澳洲羊扒 ‧ 茄子 ‧ 香蒜辣汁

+ $38

Grilled Australian Wagyu Steak with 
Japanese Rice & Teriyaki Sauce

澳洲和牛扒飯 ‧ 日式照燒汁

+ $68+ $48

or

or

or

or

or

Beetroot Feta Cheese Rocket Salad 
with Beetroot Espuma 

紅菜頭菲達芝士火箭菜沙律伴紅菜頭泡沫

Hand Cut Steak Tartare
手切牛肉他他 

+ $68

oror

Lobster Bisque with Crab Meat
蟹肉龍蝦湯

+ $38

前菜 + 湯 + 主菜
Appetizer + Soup + Main Course    $238

Add-on Items

Dessert 甜品
+$48 

 Coffee / Tea  咖啡 / 茶
+$20


