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Inaditionally Dy Uged Beef

The Secret Kitchen
Steak and Moules Dinner Menu

BIG IRON POTS OF CLASSIC STEAMED AUSTRALIAN BLACK SHELL MUSSELS

in a sauce made from: Chablis, Butter, Cream, Purple Garlic and Lots of Fresh Herbs
with
Freshly Baked Pull-Apart Bread Basted with Beef Drippings
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THICK CUT 45-DAY DRY-AGED PORTERHOUSE STEAKS WITH SIGNATURE DRY-AGED RUB '

Grilled on a High Heat to Perfect ‘au point’ Medium Rare
with
Green Peppercorn & Brandy Jus
Argentinian Style Chimichurri
Apple & Tarragon Ketchup
“The Butchers Club” Lager & Horseradish Mustard
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ORGANIC GARDEN LEAVES WITH BALSAMIC VINAIGRETTE AND
COOKED THRICE IN DUCK FAT HAND CUT STEAKHOUSE CHIPS
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+----- CLASSIC NEW YORK CHEESE CAKE WITH BERRIES ----- -
RHEBNSIERFBENES

HK$850 PER PERSON + 10% SERVICE CHARGE
(MINIMUM RESERVATION FOR 10 PEOPLE)

FOR DETAILS, PLEASE CONTACT OUR STAFF OR EMAIL TO EVENTS@BUTCHERSCLUB.COM.HK




