
All prices are in HK dollars
and subject to 10% service charge.

WHITE BEAN SOUP
Braised beef, fresh green onions

OR

POACHED SWEET SHRIMP 
Roasted chili, pickled onions, garlic bread

OR

ROASTED POTATO SALAD
Parsley coulis, smoked caviar, crispy potatoes, fried brussels sprouts

CREAMY POLENTA CAKE
Brown butter and roasted onion puree, grilled wild mushrooms, 

fresh onion salad

OR

PAN ROASTED MEDITERRANEAN SEA BASS
Braised leeks, olive salsa, galangal butter sauce 

OR

SLOW COOKED LAMB SHANK
Butter mashed potatoes, black truffle sauce, fried herbs

OR

8OZ GRILLED BEEF TENDERLOIN +58
Braised red cabbages, mustard sauce, garlic chips

BAKED PASTRY CREAM
Roasted apples and oranges

OR

ARTISAN RICOTTA CHEESE TART

Any 2 courses 240
Any 3 courses 280

THE “FOXTROT” - 12-2:30pm

+ HOUSE WINE FOR ONLY $60

 + $20 FOR LEMONADE/ SOFT DRINK



All prices are in HK dollars
and subject to 10% service charge.

FRENCH FRIES
- Classic
- Garlic
- Truffle +10

ROASTED SWEET POTATO PUREE WITH SAGE

FRESH RADISH & CUCUMBER SALAD 

GRILLED LEEKS, COMTE CHEESE & 
FRESH OREGANO 

SAUTEED BRUSSELS SPROUTS WITH SPICY 
CHORIZO 

ROASTED HEIRLOOM POTATOES WITH 
TRUFFLE & HERBS 

SIDES 65

"All our seasonal vegetables and herbs are from organic sources"

MAINS
SHELLFISH HOTPOT 198 

Clams, shrimp, mussels, chorizo, leeks, dashi broth, green onions, red peppers, 

garlic, sour dough toast

PAPPARDELLE  CARBONARA 165
Pancetta bacon, mushroom, onion, 63° egg                                            

PAELLA NEGRA 228
Grilled Mediterranean Octopus, forbidden Chinese black rice, garlic- saffron cream, 

lemon ash, shallot confit, cured pork  

Butcher Cuts
10 OZ / 280g RIB EYE 298

13 OZ / 380g PORK CHOP 258

FRIED SPRING CHICKEN 218
Served with Salad or Fries, tarragon butter

Mrs Fox Cut

ALL STEAKS ARE SERVED WITH ROASTED TOMATO, GARLIC, HERBS & YOUR CHOICE OF THE BELOW 
SAUCES

| TOMATO SALSA | TARRAGON BEARNAISE | GREEN PEPPERCORN & COGNAC | CHIMICHURRI |

MEATS

STARTERS
CHEF’S MARKET SOUP 78

Seasonal

21 DAYS AGED SOUTH AMERICAN ANGUS BEEF 128

Smoked herring caviar, parsley aioli, garlic crumbs, chervil

CREOLE CHICKEN SALAD 108

Pumpkin seeds, grilled eggplant, goat cheese, chickpeas, lemon oil vinaigrette


