APPETISERS

HK$
/ Cajun French Fries 68
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Classic Caesar Salad 128
With your choice of smoked salmon,

seared prawns or grilled Cajun chicken breast
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SOUPS

4 Minestrone 78
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Western Soup of the Day 78
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SANDWICHES AND BURGERS

Jumbo Club Sandwich 168
Decks of roasted chicken, bacon, cheddar cheese,

fried eggs, avocado, tomatoes, romaine lettuce,

rye bread and homemade mayonnaise
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Jumbo Angus Beef Burger 188
Crispy bacon, tomatoes, balsamic onion, pickles,

melted cheddar cheese and arugula
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All sandwiches and burgers are

served with coleslaw and sidewinder potatoes
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CLASSIC PIZZA
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@ Signature Pizza 168

Basil, tomato, buffalo Mozzarella, pesto,
ham, pineapple,roasted sweet kernel and
melted cheddar cheese
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PASTAS

9 Mushroom Spaghetti 128

With cherry tomato and basil concasse sauce
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Capellini Bolognaise 138
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Seafood Spaghetti Carbonara 153
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All pasta are served with garlic bread
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MAIN COURSES

Pan-fried New Zealand Dover Sole Meuniere 185
With herb-roasted new potatoes and grilled asparagus
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Two Lollipops 188
Char-Grilled New Zealand lamb chops (2 pcs)

with lemon yoghurt, toasted nuts,

red onion salad and sidewinder potatoes
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@ Steak Frites (250g) 268

Grilled US Angus Ribeye Steak

Served with potato wedges and roasted garlic
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@ Signature dish A/ Spicy dish BHHER @ Vegerarian £ GF) Gluten free REBE

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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All prices are subject to 10% service charge
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SOUPS

Chinese Soup of the Day
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ASIAN SPECIALITIES

Taiwanese Beef Noodle
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Steamed Rice with Preserved Sausage,
Dried Shrimp, Mushroom and
Preserved Duck

wrapped in Lotus Leaf

(20 minutes preparation time)
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Cantonese Wonton Noodle Soup
with Vegetables
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@ Yeung Chow Fried Rice
With BBQ pork, shrimps,
diced vegetables and scallion
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@ Wok Fried Rice Noodle (Vietnamese Style)
With crab meat, Vietnamese pork sausage,
bean sprouts, square bean curd, onion,
chives and sour plum sauce
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Hainanese Chicken Rice

With boneless chicken, Chinese soup and fragrant rice
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GP) 9 Wok Fried Seasonal Vegetables
(Select cooking Style: Wok Fried,
Superior Broth or Oyster Sauce)
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9 Steamed Jasmine Rice
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DESSERTS
HK$ HK$
78 Pandan Cake 38
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Seasonal Fresh Fruit Platter 68
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American Blueberry Cheese Cake 78
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@ Mango Mille-Feuille 78
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International Cheese Platter 118
Swiss Emmental, Edam, Brie & Aged Cheddar
served with baguette, crudités, dried fruit & walnuts
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View Breakfast View Brunch View Lunch View Gourmet
Menu here Menu here Menu here Takeaway here
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@ Signature dish A/ Spicy dish BHHER @ Vegerarian £ GF) Gluten free REBE

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

T PR M REREAR > PR A S T A A > R B IR R B A

All prices are subject to 10% service charge
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