
Lunch menu - HKD 268 per person

Add HK$38 For One Drink

soft drink, lime soda

Red Wine, white wine or draught beer

Choose Two Starters

pumpkin soup (V)

Grilled pumpkin soup, extra virgin oil, baguette
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sweet & sour manchego Salad (V)

Baby gem lettuce, honey mustard vinaigrette, 


cashew, kiwi, Manchego cheese 

Tuna Tartare

Avocado mash, seaweed, Ikura on cracker

Foie Gras Pintxos +HK$35

Pan seared foie gras, vinegar marinated grapes

Ham Croquettes

Iberico ham croquettes (3pc)

Crazy Ceviche +HK$50

Scallops, lobster, halibut, calamansi 


and sea urchin spicy tiger’s milk

Choose One Main

Octopus & Squid Rice

Baby octopus, squid, mojo ink alioli, seafood paella rice

Alaska halibut

Lobster salsa verde, mussels and green peas
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Seafood noodles +HK$30

Prawns, scallops, lobster, fresh tomato sauce, short noodles

Spring Chicken

Half roasted spring chicken marinated in lemon


and herbs, homemade fries

anb Angus flap steak +HK$65

Pan seared MB2+ Angus flap meat, triple fried potatoes, 

Ibiza sea salt flakes

Carabinero Rice (min 2 guests) +HK$150 p.p.

Juicy Mediterranean red prawns rice,


onion, tomato and squid sofrito
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Choose One Dessert

Coconut and Fresh Berries (V)

passion fruit banana +HK$20

Coffee +HK$20 

(V) Vegetarian

All prices in HKD and subject to 10% service chaRGe



午膳套餐 - 每位 HK$ 268

每款飲品加HK$38 

汽水，青檸梳打

紅葡萄酒，白葡萄酒，或生啤酒

前菜（選二）
南瓜湯 pumpkin soup 

烤南瓜湯, 南瓜籽, 法包 (素)
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吃 鵝肝品酥小食 Foie Gras Pintxos +HK$35


板煎鵝肝, 雪莉醋醃漬白提, 脆包

曼切高甜酸寳石生菜沙律 

sweet & sour manchego Salad (V)


蜜糖芥末油醋, 腰果碎, 奇異果, 曼切高羊奶芝士片 （素）

吞拿魚他他 Tuna Tartare

新鮮生吞拿魚脆餅，牛油果醬，海藻，三文魚子

酥炸火腿丸子（3隻）Ham Croquettes

新鮮自製伊比利亞橡果火腿丸子

酸橘汁醃刺身  Crazy Ceviche +HK$50

北海道帶子, 龍蝦肉, 酸醃比目魚, 四季橘海膽汁

主菜（選一）
八爪魚及魷魚海鮮燴飯 Octopus & Squid Rice


八爪魚仔及小魷魚, 香菜墨汁醬, 洋蔥海鮮醬燴飯
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阿拉斯加比目魚 Alaska halibut

烤比目魚，龍蝦醬，青口貝肉，綠豌豆

海鮮蕃茄濃汁麵條 Seafood noodles +HK$30

板燒黑虎蝦，北海道帶子，龍蝦，新鮮蕃茄濃汁短麵條

烤春雞 Spring Chicken

烤檸檬香草春雞半隻，自家製脆炸薯條

甜

品   香蕉熱情果慕絲 passion fruit banana +HK$20

安格斯腹心肉牛扒 angus flap steak +HK$65 

鍋煎ANB阿根廷安格斯腹心肉，自家製脆炸薯條

西班牙大紅蝦飯 Carabinero Rice 每位 +HK$150 

西班牙大紅蝦，


洋蔥魷魚蕃茄醬配慢煮龍蝦汁飯（最少兩位）

甜品（選一）
椰子漿果杯 Coconut and Berries (V)

咖啡 Coffee +HK$20

（素）素食者。所有價格以港幣計算，另加一服務費


