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BLUE LOBSTER
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BLUE LOBSTER SET MENU FOR TWO

[REZEHTIVHL - 481E B FARLHREEF A BR
BEECR - RIFEL
Semi Dry Tomato Salad, 48 Month Aged Iberico Ham,
Marinated Mini Fig, Mini Cheese
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Traditional Consommé, Sliced Raw Hokkaido Scallops, Truffle Flavored
0r
BERS - HARNE - TERK
Seafood Bisque, Fish Mousse, Brandy Flavored
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Duck Breast, Wild Mushrooms, Mashed Potatoes, Truffle Flavored
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Grilled Bretagne Lobster (Half) and USDA Prime Rib Eye
Steak 8oz.
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Grilled Bretagne Lobster (Half) and U.S. Prime 21 Days

Dry-Aged Rib Eye 40z.
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Chocolate Fondant, Homemade Ice Cream
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Coffee or Tea
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Due to the special ingredients, please make a reservation 5 days in advance.
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All prices are subject to 10% service charge.
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Please inform one of our associates of any dietary concerns or allergies.
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The Set Menu is available with Humble House Gourmet discounts. Members can enjoy 20% discount.



