REFRESHING SEASONAL DELIGHTS
i oWz %

Traditional Cobb Salad
LEREC TR
WHHKS$165
Local mixed garden greens with grilled farm chicken breast, diced vine tomatoes,
fresh avocado, boiled egg and crispy smoked bacon

tossed with Danish blue cheese dressing (or your choice of dressings)

FLTFSRIDHE ~ TR ~ 2B Ol2R - FEEE A R L (A SR )

Classic Caesar Salad
LW
WiIFHK$125
Hearty romaine lettuce tossed with Chef Pino’s home recipe Caesar dressing,
sprinkled with crispy Parma ham chips, sliced Italian Parmigiano Reggiano and

garlic croutons

Classic Caesar Salad
Indulgences...Add smoked Norwegian salmon
or grilled home seasoned Cajun chicken breast
U
TR = 3 F sl A PR
WHWHKS$175

Superfood Salad @ ¢
[y iethibee
WHHK$165
Curly kale, quinoa, edamame, red kidney bean, blueberry,
red grapes, Italian parmesan, sunflower seeds, walnuts
tossed with wildflower honey, lemon juice, virgin olive oil and Greek yoghurt
PARHE: - 8% - BY - MG - BR - WA - M2
SEAENT - BPACHEE A0k - BB ~ BIMEALSE i B A IR

SOUP DU JOURS
R

Cream of Wild Mushroom
Lo 3oy 3]
WHHK$80
Blended with bottom, Japanese blacks, shiitakes, straws

and portobello mushrooms with fresh cream, sprinkled chive and mushroom chips

Chinese Soups
K X2 k3
WHHK$80
Chef Pino’s Traditional Chinese soup of the day

@ Signature dish BEAiHEA @ Vegetarian #3K
* Subject to 10% service charge based on the original price % 1 A Jit 8 it 3 2 Jn— it B %%

SIGNATURE MAIN DISHES AND ITALIAN CUISINE
HMEE & EAWHE

Signature Fish and Chips @
RO f B e R i A 3
HHHK$205
Deep-fried sustainable fillet of hake with own seasoning and coated with beer batter,

served with French fries and homemade tartar sauce

Grilled U.S. Angus New York Sirloin Steak (100z)
KB KRR P 10K L)
WikHK$325
Selected the top Prime grade of Certified Angus beef striploin,
seasoned with sea salt and black pepper,
grilled by your request, and served with farm vegetables
Indulgences... Pan-seared Spice-Foie Gras
AFRNC: 7 O ST
WIHK$80

All Day Breakfast
A HRE
WiIFHK$195
Two farm eggs (your choice of cooking style)
served with smoked bacon, Cumberland sausage, smoked Norwegian salmon,
grilled hothouse tomatoes, baked beans, fresh toast and hash brown
SRR T (BRI T I
BUEpA ~ S EUARAE PO - RE=SCHR S A - R S RN

Spaghetti Bolognaise
W RRFI R
WHHK$145
Chef Pino’s own beef ragout recipe braised for hours with farm fresh herbs,
tossed with spaghetti topped with shaved Italian Parmigiano Reggiano,

chopped Italian parsley

Linguine with Assorted Seafood and Spicy Tomato Sauce
IR 1 K A
HHHK$185
Sautéed selection of sustainable prawns, squid, Canadian scallops
and New Zealand mussels with chilli, white wine and Italian plum tomato sauce

accompanied with al dente cooked linguine, topped with fresh parsley and pesto

Pizza Margherita *
T i A R B B 06 2 L W
WIFHK$155
Fresh baked in-house pizza dough topped with Italian plum tomato sauce,
sliced vine tomatoes, fresh basil, Italian mozzarella and parmesan cheese

Tl <,

/g ..Spanish spicy ge, Parma ham, smoked bacon, fresh shrimp,

smoked salmon, bottom mushroom or pineapple
WOMRL : PEBEF PR IB ~ ELIGBUVE KBS ~ PEpy - SRS - PE=00fn - A RO B
HWHHKS25 / each selection fEak

+ Please inform your server of any food related allergies as your well-being and comfort are our greatest concern % [H] T B HES 48 + 101 ¥ 8470 f 4 47 I G » 5 S 05 B0



BURGERS AND SANDWICHES
e B =AW

Café on the PARK Signature Beef Burger
ISR RS VLR AL

250g Jumbo Angus Beef Burger @
2503835 8 LA W4
WIFHK$195
Pan-fried U.S. Angus beef patty with crunchy iceberg lettuce, vine tomato, red onion,

pickled cucumber and house sauce

BCAESE ~ Tl ~ ALY R R

Indulgences... fried farm egg, ked bacon, Cheddar cheese, b mushrooms
BOMLE - ORISR - PR~ T2 g
VEHHKS25 / each selection 3k

Indulgences... Pan-seared Spice-Foie Gras
PR 7 s B AT
WHIFHKS80

Healthy Hummus Veggie Spinach Tortilla Wrap ¥
[ F 3 T
#HHKS$155
Blue corn tortilla wrapped with hummus, hothouse cucumber, baby spinach leaves,

sliced vine tomato, avocado, fresh alfalfa sprout, microgreens and basil

T ~ RN~ WESRIE - T~ ROR - NEEE S SR AR

Jumbo Club Sandwich
LR 2 7 =30k
WIHK$175
Chef’s signature club sandwich with roast Sirloin beef, roast farm chicken,
smoked bacon, Gammon ham, Swiss Gruyere cheese, boiled egg, sliced vine tomato,

iceberg lettuce, German pickled cucumber and homemade mayonnaise
BEVGR A~ BEREIA ~ P~ KB B FEE - W - kR -

TR N B b R B %

Beyond Burger ¢
il
WiIFHK$185
Pan-fried plant-based patty with hothouse tomato, iceberg lettuce, sesame bun
AR ~ Tt ~ 3K~ ZhEf
The Beyond Burger is a healthy choice in moderation; Beyond Meat sources
all the building blocks of meat (protein, fat, minerals, carbs, and water) from plants.
The patties also contain minimal amount of other ingredients, like potato starch,
natural flavour, yeast extract, salt, and beet juice extract. The patties are one of the

only plant-based burgers made withour GMOs, soy, or gluten.

@ Signature dish BHIHEA @ Vegetarian %3
* Subject to 10% service charge based on the original price % 1 DA 5 3T 5 2 fim— it % %

ASIAN DELIGHTS
LW

Signature Hainanese Chicken Rice @

R T R
WHFHK$168

Simmered fresh farmed chicken in chicken broth, served with 3 signature sauces,

accompanied with garlic rice and chicken soup

Spicy Green Curry Vegetables and Straw Mushrooms ¢
23T A S A 440 1 B
WwiIFHK$135

Served with steamed rice “Thai style”

Nasi Goreng
AR iR
#WHK$135
Indonesian fried rice served with assorted satays, chicken drumstick,
‘Krupuk’ prawn cracker and Sambal

BLIPWE ~ FEbE - M K2

Baked Canadian Pork Chop
o0 R DA B
#IHK$135

With fried rice and tomato sauce,

a mozzarella and rice hearty pork dish well known in Hong Kong !

Braised Tofu Omni Minced Meat ®
B LB RL 4400 11 B
WHFHK$155
Served with steamed rice
Plant-based meat substitutes - Omni Pork is all-purpose,
tender, juicy and 100% plant based

Braised with tofu and chilli sauce

Cantonese Wonton Soup and Egg Noodles with Vegetables
R S B M50 7 O M L I
WHHK$130
Secret recipes of the authentic Cantonese wonton,
mixture of minced pork and shrimps,
seasoning with dried fish powder and wrapped with wonton skin,
accompanied with wonton egg noodle

served with clear superior broth and green vegetables

* Please inform your server of any food related allergies as your well-being and comfort are our greatest concern % [# T i B3 A8 » 41 B8] F 44T £ 4 2 3 R M - Gl BRIk &



SWEETS
i

Traditional Tiramisu
BB E L E08
HEHHKS$80
The ultimate recipe from Pastry Chef Vincent
for authentic tiramisu, an Italian dessert made of layers of
coffee-soaked ladyfingers and a rich,

VCIVCty mascarpone cream

Hokkaido 3.8 Milk Pudding with Mixed Berries Compote
Juihi 3 3.8 71 FL A AR M
B HK$80
Pastry Chef Vincent presents his creative dessert —
Incredible texture, amazing flavour
Very well-balanced acidity and alkalinity
from the berries and the cream

The flavours develop on the pallet easily and clearly

New Zealand Marble Cheesecake
VSR A Z L0
WIFHK$80
Pastry Chef Vincent introduces his secret recipe —
marvellous marbled cheesecake
swirled in creamy Madagascar vanilla batter and

layered on a crumbly Valrhona chocolate graham cracker crust

Deluxe Fresh Fruit Platter
W R4 Rk
WIFHKS$80
Selection of seasonal fruit from the market,

handcrafted and the ultimate fruit platter presentation

Selection of Premium Ice Cream
#HHKS50 / #HHK$80
Choice of flavours: strawberry, Belgium chocolate or vanilla
(Single scoop or double scoops)
W LA LERIRER ) SRR
(FLEReR BEER)
How do you greet the sweltering heat and suffocating humidity
of Hong Kong summer with a smile?
If you don’t know which swirl to go for, don’t worry,
because the great selection of ice cream
for you to choose “A must-try is the refreshing”
from a la carte menu at Café on the PARK

* Subject to 10% service charge based on the original price 55 W DA J§ 8 5t 5 2 Jn— flie % %
® Please inform your server of any food related allergies as your well-being and comfort are our greatest concern %% [&] & J& 25 A8 > 4[] ™ 3854 o0 £ 0 A7 488 M50 8 - 5 B A5 L OB

BEVERAGES
K W

Coffee
W
GIBRHKS50 per cup
Cappuccino, decaffeinated coffee, Espresso,
freshly brewed, latte or mocha
TERA SR ~ AR g ~ BRI REDR I -
B S RN ~ R f 43 W e e 24 o g e

Soft Drinks
UK
TR HKS50 per can
Orange juice, Sprite, Coke, tonic or ginger ale

R~ TR G B K E K

Tea
(LB P
T B HKS$50 per pot
Ceylon, Earl Grey, peppermint, camomile,
brown rice tea, jasmine, Pu'er or Tieguanyin
BB~ SEMVAR - WA~ HA - HARZORS
Ah o HH R

Bottled Beer
i 2 WL
HHHEEHKS62 per bottle
Asahi, Carlsberg, Heineken, San Miguel, Tsingtao

BH w0 Eh o B E

Freshly Squeezed Fruit or Vegetable Juice

SERESRI S
I HKS$62 per glass

Wine of the Month
7 HOR 8 A 4
B HKSO8 per glass
W HK$338 per bottle

White, red or rosé wine



Everything comes from mother nature.

> BIODYNAMIC WINE

The all-natural viticulture links sowing and harvesting to the lunar calendar allows no artificial components during plantation.

With biodynamic wine, you can be assured that the wine you drink was produced with methods that tread very lightly on our earth,

consequently, healthy to all of us.

Glass  Bottle
(HK$) (HKS$)
CHAMPAGNE
Mansard Brut, NV 480
Mansard Premier Cru Brut, NV 980
Cattier Icone Brut, NV 980
WHITE WINE
France
Albert Bichot Chablis, 2015 720
Rhone Valley 620
Cotes du Rhone Blanc, 2017/2018
Le G de Chateau Guiraud, 2016 520
Italy
De Stefani 450
Pinot Grigio, Venezia DOC, 2018
ROSE WINE
France
Le Petit Chat Rosé 78 380
RED WINE
France
Albert Bichot Hautes 720
Coéte de Nuits Red, 2014
Southern Rhone 880
Chateauneuf du Pape, 2015/2016
Italy
Castelforte Amarone, 780

Valpolicella, DOCG, 2014

Glass Captain Bottle
(HK$) (HK$) (HK$)
SOMMELIER CHOICE
Champagne
Charles de Cazanove NV 108 - 520
Sparkling Wine
Bunnamagoo Estate 104 - 500
Pinot Noir Chardonnay
De Stefani Prosecco 98 - 480
Millesimato Extra Dry, 2017
White Wine
Australia
Red Bridge, Chardonnay, 2018 72 180 340
Lily, Semillon, Sauvignon Blanc 88 220 420
France
Chéteau Haut Pougnan, 88 210 400
Bordeaux Blanc, 2016
Italy
Ippolito, 78 190 360
Sauvignon Blanc, 2015/2016
Inycon, Pinot Grigio DOC 88 210 400
Red Wine
Australia
Red Bridge, Shiraz, 2017 72 180 340
Lily, Cabernet Merlot 88 220 420
France
Chiteau Le Gravy 88 210 400
Bordeaux Supérieur, 2016
Italy
Bottega, 78 190 360
Cabernet Sauvignon, 2017/2018
Inycon, Nero d’ Avola DOC 88 210 400
Beverages Bottle / Glass (HKS$)
Bottled beer 62
Draught beer 78
Fresh juices 62
Soft drinks 48
Mineral water 58
Corkage fee 200 per bottle
Cake cutting fee 150 per cake

* Subject to 10% service charge

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



Red Wine
Australia
Bunnamagoo Estate

Shiraz, Mudgee, 2013

New South Wales
Barwang,
Cabernet Sauvignon, 2017/2018

Barossa Valley
Samuel's Collection, Shiraz, 2017
Samuel's Collection, Shiraz,
Cabernet Sauvignon, 2018
Calabria 3 Bridges, Shiraz, 2014

Western Australia
Capel Vale Regional Series,
Cabernet Sauvignon, 2016

France
St. Emilion, St. Georges,
Chiteau Calon, 2011
Bordeaux,
Chateau Paradis Casseuil, 2015
Bordeaux Supérieur,
Chiteau de Seguin Cuvée Prestige

Italy
Tuscany,
De Vinosalvo 'Santario' Maremma, 2015

U.S.A.
Airfield, Yakima Valley, Washington
Syrah, 2014

Argentina
Mendoza
Mendal Malbec, 2015

Germany
Karl May, Pinot Noir, 2016

New Zealand
Malborough
Opawa Pinot Noir, 2016

Chile
Bodegas Volcanes Reserva
Cabernet Sauvignon, 2017

SELECTED WINE

Bottle
(HK$)

610

450

690
690

520

480

670

630

590

680

680

620

510

710

460

Champagne
Baron Fuente, Grand Reserve Brut, NV
Moét & Chandon Brut, 2006
Piper Heidsieck Brut, 2006

White Wine

Australia
Bunnamagoo Estate
Chardonnay, Mudgee, 2013

Clare Valley
Leasingham Bin 7
Riesling 2012/2013

Coonawarra
Brand Laira,
Chardonnay 2016

New Zealand
Marlborough
Opawa Sauvignon Blanc, 2016

Germany
Spiegel, Pfalz,
Schlabberwein Rielsing, 2016
Gewurztraminer, 2016

France
Domaine Weinbach
Gewurztraminer

Le G De Chateau Guiraud Blanc
Sauternes, Bordeaux

Chile
Bodegas Volcanes Tectonia,
Chardonnay, 2017

South Africa
Spier Vintage Selection Chenin Blanc, 2017

Rosé Wine

France
Chiteau D'Esclans Whispering Angel,
Provence, France, 2016

Germany
Spiegel Pfalz,
Windrose Rosé, 2016

Bottle
(HK$)

880
1,080
1,080

610

440

520

480

400

520

720

620

550

420

680

410

* Subject to 10% service charge

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



