
 

2022 Festive Dinner

APPETIZER 前菜

SOUP 湯

MAIN 主菜

DESSERT 甜品

Dessert Platter 
Strawberry Mousse Cake · Raspberry Cake · Extra Rich Chocolate Cake

甜品拼盤
士多啤梨慕絲蛋糕 · 紅桑子蛋糕 · 特濃朱古力蛋糕

Alaska King Crab·Sea Urchin·Avocado Tartare 

Medium Fatty Tuna·Baby Spinach·Caviar 

Hokkaido Scallop Pumpkin Soup Crab Meat Lobster Bisque

阿拉斯加帝王蟹 ‧ 海膽 ‧ 牛油果韃靼

吞拿魚腩 ‧ 菠菜苗 ‧ 魚子醬

北海道帶子 ‧ 南瓜湯  蟹肉 ‧ 龍蝦濃湯

Iberico Rack of Pork· 
Honey Mustard Sauce

Hiyama A5 Wagyu Sirloin·
Teriyaki Sauce

西班牙黑毛豬鞍架 ‧ 蜜糖芥末汁 日山 A5 和牛西冷 ‧ 日式照燒汁

Australian M5 Wagyu Rib Eye· 
Foie Gras Gravy 

Chilean Cod Fish·
Oyster White Wine Cream sauce 

澳洲 M5 和牛肉眼 ‧ 鵝肝燒肉汁 智利銀鱈魚 ‧ 生蠔白酒忌廉汁

$1,188/person

37steakhousehk 37steakhousehk thefoodstoryhk.com/37steakhouse

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

( Choose 1 )

Available 24, 25 & 31 Dec

( Choose 1 )

+$38

+$68


