


SMALL  

$288

SIX FRESH OYSTERS 
WITH YUZU PONZU
Fresh seasonal  oysters l ight ly  
topped with zesty yuzu and a 
h int  of  lemon

$198

FRAGRANT HAMACHI 
SASHIMI
Thin s l iced raw hamachi  f ish,  
enhanced with v ibrant tomato 
essence, aromat ic as ian herbs,  
topped with tangy f inger l ime, 
complemented by a savoury 
sesame soy sauce

$198

SEAFOOD 
TARTARE TRIO 
Raw scal lops,  prawns and 
snapper f i l le t ,  f lavoured with 
as ian p ick led onions,  ch i l l i  
o i l ,  herbs,  and coconut 
dress ing

CHICKEN 
POP CORN
Deep-fr ied chicken coated 
in crunchy corn f lakes,  
served with a spicy sr i racha 
mayo 

$158

$198

BEEF SLIDERS
Austra l ian b lack angus beef  
patt ies on soft  min i  buns topped 
with mushrooms, chor izo,  tangy 
onion jam, cheese, f resh let tuce,  
t ruf f le  mayonnaise 

$168

CRUNCHY PORK 
BELLY STRIPS
Marinated pork bel ly  st r ips 
seasoned with lemongrass,  ch i l l i  
powder,  and l ime leaves,  served 
with a tangy tamar ind sauce

SWEET POTATO 
FRIES
Thin ly cut sweet potato f r ies 
topped with b lack t ruf f le  dust and 
spr ink led with parmig iano 
reggiano cheese for  an indulgent 
f in ish

$98

FRENCH FRIES
Shoestr ing f r ies tossed in bold 
ca jun seasoning

$98

$158

MAC & CHEESE 
CUBE
Rich cheddar cheese meets 
macaroni  wi th a h int  of  korean 
chi l l i  paste,  topped with beni to 
f lakes and spr ing onion

Pr ices are in Hong Kong dol lars and subject  to 10% serv ice charge. Vegetar ian Vegan

$188

BEEF CHEEK 
SPRING ROLL
Crispy spr ing ro l ls  f i l led with 
s low-bra ised beef  cheek, served 
with a f lavourfu l  sambal  
mayonnaise for  a savoury 
spicy k ick



MEDIUM  

$328

LOBSTER & CRAB 
ROLLS
Brioche buns f i l led with typhoon 
shel ter  sty le succulent lobster  
and crab meat,  fermented black 
beans and cr ispy f r ied gar l ic

$198

FISH TACOS
Crispy barramundi  f i l le ts in warm 
tort i l las shel ls  wi th sweet-sour 
p ineapple sa lsa and f resh l ime zest ,  
mixed with shr imp paste mayo

US Beef Br isket Pastrami Layered 
With Pick led Veggies,  Bra ised Onion, 
Fresh Rocket Salad And Gruyere 
Cheese In Homemade Crushed 
Ciabatta 

$198

SPICED GAMBAS 
AL AJILO 
Thai  spiced mar inated prawns 
and chor izo cooked in prawn 
oi l  wi th aromat ic Thai  
lemongrass and l ime leaves,  
served with sourdough

$238

CRISPY CHICKEN 
WAFFLE
Crispy f r ied Taiwanese three cup 
mar inated chicken th ighs pai red with 
a golden basi l  waf f le .  
Accompanied by cabbage sa lad, 
basi l  powder and sweet soy mayo

$198

CURED DUCK CONFIT
& PINEAPPLE SALAD
Tender cured duck conf i t  and gr i l led 
p ineapple,  complemented by Asian 
greens,  toasted r ice for  crunch, 
aromat ic lemongrass,  and a tangy 
nam j im sauce

BUFFALO & 
HEIRLOOM 
TOMATO
Whole buf fa lo cheese and 
hei r loom tomatoes,  served with 
ka le and mesclun greens,  topped 
with caramel ized mixed nuts,  
scal l ions,  and dr izz led with dr ied 
sa l ted p lum v ina igrette 

$198

$178

CAULIFLOWER 
SOUP
A creamy caul i f lower-based soup, 
sautéed caul i f lower,  carrots and  
caramel ised onions,  touch of  
wasabi  ke lp and cr ispy gar l ic  bread 
crumble

$218

LOADED PARMA 
HAM & MELON
24-month aged parma ham 
paired with sweet rock melon, 
creamy yoghurt ,  f resh mint ,  
dr izz led with t ruf f le  honey,  
served a longside toasted 
sourdough bread

Green and ye l low zucchin i  tossed 
in a l ight  and herbaceous pureé,  
wi th feta cheese, cr ispy ka le,  
mixed nuts and apple

ZUCCHINI & CELTUCE 
SPAGHETTI WITH
SUMMER HERBS 
PUREE

$188

$298

PAN SEARED 
AIR-DRIED 
THREADFIN FILLET
Pan-seared a i r-dr ied threadf in 
f ish,  complemented by cr ispy 
f r ied turn ip,  b lack gar l ic  and 
bean dust,  and tangy p ick les 
for  added texture and contrast

Pr ices are in Hong Kong dol lars and subject  to 10% serv ice charge. Vegetar ian Vegan



LARGE   

Pr ices are in Hong Kong dol lars and subject  to 10% serv ice charge. Vegetar ian Vegan

$268

NORTHERN THAI 
SPICED ROASTED 
YELLOW CHICKEN
Marinated boneless ye l low 
chicken seasoned with Northern 
Thai  spices,  served with p ick led 
vegetables,  mushroom orzo 
cooked with chicken fat ,  gr i l led 
broccol in i ,  accompanied by a 
r ich brown chicken jus

A hearty caul i f lower steak,  roasted 
to per fect ion,  accompanied by 
ve lvety caul i f lower purée,  a cr ispy 
nor i  and shichimi  seasoning

$238

ROASTED CAULIFLOWER
STEAK WITH CONFIT
GARLIC PUREE

$298

RED PRAWN 
RISOTTO WITH 
SHELLFISH SAUCE
Creamy carnaro l i  r isotto wi th 
fu l l -bodied seafood sauce, b lack 
gar l ic ,  cherry tomatoes,  and 
f resh herbs,  topped with 
succulent raw red prawns

$328

HAM & CHEESE 
PLATTER
Exquis i te combinat ion of  24- 
months aged parma ham, 
bresaola & sa lami specia l i ta,  
wi th chef 's se lect ion of  
cheese, mar inated o l ives,  
sourdough bread, and a 
touch of  t ruf f le  honey

$278

GRILLED OCTOPUS & 
CRISPY POTATO 
WITH ROMESCO SAUCE
Tender gr i l led octopus served with 
cr ispy potato,  topped with 
romesco sauce, accompanied by 
capsicum salsa,  f resh tomatoes,  
crunchy bread crumbs, and 
a lmonds

$298

ROASTED LAMB 
RACK WITH 
XINJIANG SPICES
Succulent lamb rack seasoned 
with bold X in j iang spices,  
sesame and cumin,  served 
with crushed sk in potato,  
shal lots,  gar l ic ,  and a herb 
crust ,  a l l  complemented by a 
r ich lamb jus

SEAFOOD TOWER
(FOR 2-3 PERSONS) 
A luxur ious cold seafood plat ter  
featur ing seasonal  oysters,  
poached Canadian lobster ,  
premium caviar ,  b lue prawn, and 
dai ly  f ish tar tare,  a l l  comple-
mented by b lack t ruf f le  
v ina igrette 

$980

$268

CIABATTA BEEF 
PASTRAMI SANDWICH
US beef br isket  pastrami layered 
with p ick led veggies,  bra ised onion,  
f resh rocket sa lad and gruyere 
cheese in homemade crushed 
c iabatta 

LINGUINE WITH 
MAITAKE 
MUSHROOMS
Linguine pasta served with 
f ragrant Asian maitake and 
mixed mushroom ragù, 
preserved mustard greens,  
f resh I ta l ian pars ley,  creamy 
r icotta,  and cr ispy ka le for  
crunch

$238

BOOMING 
SURF & TURF
(FOR 2-3 PERSONS) 
Gri l led ju icy str ip lo in carpaccio,  
whole Boston lobster ,  octopus and 
snapper f i l le t ,  complemented by 
sautéed c lams with ref reshing 
lemon and whi te wine sauce, 
lemon v ina igrette.  Served with 
French f r ies or  green sa lad

$980

$368

LINGUINE WITH 
BOSTON LOBSTER  
Linguine pasta topped with 
hal f  a Boston lobster ,  cherry 
tomatoes,  ch i l l i ,  f resh pars ley,  
lemon zest ,  dr izz led with a 
r ich shel l f ish sauce



 
 

$128

PEARL OF THE ORIENT
Rich va l rhona 70% dark chocolate 
layered with mixed berr ies and 
chocolate crumble on a f lu f fy  sponge 
cake, topped with Chinese Maota i  
ge lato for  a luxur ious f in ish

APPLE HOJICHA 
LAVA CAKE
Rich and warm cake with a 
molten centre in fused with 
roasted hoj icha fudge, 
complemented by sweet 
apple f i l l ing,  served with 
creamy vani l la  ge lato 

$148

$118

ROSELLE 
HAWTHORN 
POACHED PEAR
Poached pear topped with rosel le 
hawthorn syrup, vani l la  cream, 
crunchy granola,  and a s ide of  
h ib iscus pear sorbet

$118

BAILEY’S CHEESECAKE 
WITH BAILEY’S 
PANNA COTTA
Si lky cream cheesecake mousse with 
sa l ted caramel  and l ight  vani l la  
sponge cake, topped with a lmond 
crumble  

SWEET

Pr ices are in Hong Kong dol lars and subject  to 10% serv ice charge. Vegetar ian Vegan


