
CHAMPAGNE & SPARKLING WINE               HKD              HKD

NV.G.H. Mumm, Grand Cordon, Champagne, France        198

Rosé, Vilarnau, Sleever Brut Reserva DO CAVA, Spain 125

Prosecco, Atilius, Superiore DOCG, Italy              105

WHITE WINE 
Chablis, Louis Latour, Burgundy, France 168

Chardonnay, Paxton “NOW” McLaren Vale,  Australia 145

Sauvignon Blanc, Brancott Estate, Marlborough, NZ 135

Riesling Feinherb 'Essence' SA Prum, Mosel, Germany 125

Pinot Grigio, Bottega Vinai, Trentino-Alto Adige, Italy 110

Sauvignon Blanc, Manatapu, New Zealand 110

Chardonnay, Blowfish, South Australia 98

Sauvignon Blanc, Chardonnay, Vina Maipo, Chile 95

Moscato, Casa Martelletti, Moscato d'Asti DOCG, Italy 105
                     
RED WINE
Chateau Morillon, Saint-Emilion Grand Cru, France 178

Pinot Noir, Louis Latour, Burgundy, France 168

Shiraz, Miamba, Grant Burge Vineyard, Australia 148

Tenuta San Guido, Le Difese, Toscana IGT, Italy 145

Pinot Noir, Stoneleigh, Marlborough, New Zealand 135

Chateau Mont-Perat 'Queen of Mont-Perat', Bordeaux 135

Chianti Nobilis, Atilius, DOCG Toscana, Italy 125

Cabernet Sauvignon, Quarisa “Treasures” Australia 125

Tempranillo, Beronia, Crianza Rioja DOCa, Spain 115

Shiraz, Blowfish, South Australia 98

Merlot, Cabernet Sauvignon, Vina Maipo, Chile 95

Somersby Favourite Cider 95

Somersby Sparkling Rosé 

Somersby Apple Cider

Somersby Elderflower & Lime

DRAUGHT BEER  108

Asahi Super Dry  

Kronenbourg 1664 Blanc 

Erdinger Weißbier, Germany 

HK Yau, Pale Ale 

Guinness, Draught in Can

HOUSE SPIRIT ( Shot ) 105

Beefeater / Ballantine's Finest / Absolut  

Havana Club  / Olmeca Tequila Blanco 

SOFT DRINK 75

Coca Cola / Coke Zero / Sprite / Ginger Ale

Wine by Glass servings are 150ml

HAPPY HOUR
From 3:00pm to 9:00pm

BUY 1 GET 1 FREE
Minimum of 1 order each per person

NOT FOR SHARE

All prices are subject to 10% service charge

所有價目附設加一服務費



 with spicy pepper 

Menu
By the plate HK$108 

Bruschetta 意大利多士
Gooseliver pate, caramelized onion / Crabmeat salad

Brie cheese, fig jam / Cucumber, bell pepper, olive

Sushi on fire 火炙壽司
salmon, egg omelet, crab stick, Inari

Fried chicken cartilage 椒鹽雞軟骨 

By the plate HK$168

 Crispy salmon skins 黃金鹹蛋脆三文魚皮
 with salted egg yolk

Baked potato skins  煙肉芝士焗薯皮  
 with bacon, cheese and sour cream

Crunchy chicken wings  酥炸南乳雞翼    
fermented in red bean curd chinese style

Fries in a basket 脆炸薯
Steak fries / french fries / waffle fries

Ginger crème brûlée 火焰薑味焦糖燉蛋
 Flamed ginger crème brûlée with rum 

Chicken tikka with papadum 印式烤雞脆卷

Mexican nachos  墨西哥芝士薄脆                       
“vegan meat” with chunky guacamole and tomato salsa

Creamed spinach with toast 芝士忌廉菠菜
Creamed spinach with parmesan and mozzarella cheese with toast

Poutine 松露煙肉芝士薯條                      
cheezy curds, smoked bacon, crisp potatoes, truffle gravy 

Fried chorizo sausage 炒西班牙辣豬肉腸
with cherry tomato and rum

Asian platter  東南亞小食拼盤
Thai style deep fried fish cake / Vietnamese spring rolls

Chicken skewer with satay sauce

pizza with parma ham and rocket salad

Tender chicken tikka with salad and papadum

Classic caesar salad 凱撒沙律 

Chef's recommended dishes 

Deli platter 精選拼盤 $268
mixed cold cuts, hard cheese, olives & breads

Spaghetti carbonara 卡邦尼忌廉意粉 $188
mushroom, bacon, cream, parmesan cheese

Classic cheese burger  牛肉芝士漢堡 $208                              
beef burger with cheddar cheese, fried egg

onion ring, crispy bacon and lettuce

Parma ham rocket pizza 巴馬火腿薄餅$198    

authentic indonesian fried rice with sambal sauce, shrimps

chicken, vegetable, shallot served with fried egg

All prices are subject to 10% service charge

所有價目附設加一服務費

Beef and foie gras 火焰鵝肝牛柳$268               
glazed stockyard australian grain fed beef with rum

and honey, served with seared foie gras 

Roast pork knuckle 脆皮德國鹹豬手 $238 
roasted german pork knuckle with sauerkraut and potatoes

Nasi goreng 印尼炒飯 $228


