HENRY

GRILL AND BAR

WEEKEND LUNCH

All Appetisers, A Choice of Mains and Desserts
698 PER PERSON

STARTERS

for the table

STEAK TARTARE CAESAR SALAD LOBSTER BISQUE
USDA prime Black Angus, anchovy & mustard emulsion, sour cream, crispy croutons,
egg yolk emulsion, potato chips pork belly, parmigiano reggiano sherry wine
MAINS

choice of one

all mains are served with chef’s selection of side dish

FRIED CHICKEN BURGER NEW YORK STRIP
black truffle, comté cheese, S. Kidman, Australia M5,
iceberg lettuce ] lg mache lettuce
IBERICO PORK CHOP GRILLED YELLOW CHICKEN
black pepper rub, pork jus, DELMONICO RIBEYE roasted garlic, parsley, shallots,
mustard emulsion lemon, olive oil
W. Black, Riverina, Wagyu M8
black bone marrow bearnaise & green peppercorn sauce
(supplement charge 298 for two persons)
BOSTON LOBSTER TENDERLOIN
Harissa butter, herbs salad Eﬁ IJ[E Double R Ranch, USDA prime
(supplement charge 198) (supplement charge 198)
ADD ONS
BONE MARROW / MARYLAND CRAB CAKE / FOIE GRAS
98
DESSERTS
choice of one
NEW YORK CHEESECAKE CARABAO MANGO SUNDAE SIZZLING BROWNIE
sour cream, strawberry, mango ice cream, hot chocolate fudge, candied peanuts,
peach, blueberry jam crispy quinoa, coconut sauce peanut butter ice cream

(supplement charge 98)

BUBBLES & MORE

FREE FLOW CHAMPAGNE FREE FLOW PROSECCO
(supplement charge 398 per person) (supplement charge 288 per person)
Champagne - Delamotte, Brut NV Prosecco - Villa Folini, Millesimato 2024
White - Domaine Ostertag, Riesling, Les Jardins, Alsace 2021 White - Domaine Ostertag, Riesling, Les Jardins, Alsace 2021
Red - Famille Perrin, Cotes du Rhone 2023 Red - Famille Perrin, Cotes du Rhone 2023
Beer - Hong Kong Beer Co., Draught Beer - Hong Kong Beer Co., Draught
i 23
BY GLASS
CHAMPAGNE PROSECCO | WHITE | RED DRAUGHT BEER
148 98 85

If you have any special dietary requirments, food allergies or intolerances, please inform our associates upon placing your order
All prices are in HKD and subject to 10% service charge. An additional 1% from your meal helps empower women, uplift youth and sparks sustainability change.



FROM OUR BAR

SPRITZ TROLLEY
A refreshing bubbly drink prepared tableside

HUGO SPRITZ PINK GRAPEFRUIT SPRITZ COFFEE SPRITZ
St. Germain liqueur, Housemade limoncello, coffee liquor,
prosecco, soda / 130 prosecco, grapefruit soda / 130 cold brew coffee, tonic / 130

CUCUMBER ROSEMARY SMASH CULINARY CONCOCTIONS BEETS & MEZCAL
olive oil washed Widges gin, Siete Misterios Doba Yej Mezcal,
lemon, rosemary, cucumber / 160 Crema de Mezcal, lemon, beetroot / 160

AT HENRY, OUR COCKTAILS ARE INSPIRED BY THE
ART OF GASTRONOMY. IN CLOSE COLLABORATION WITH
OUR CHEFS, WE CRAFT DRINKS THAT CELEBRATE FLAVOR,
REDUCE WASTE, AND SUPPORT LOCAL PRODUCERS.

COWBOY OLD FASHIONED EACH CREATION IS BOTH INNOVATIVE AND UMAMI SAZERAC
beef tallow washed Buffalo Trace bourbon, RESPONSIBLE, OFFERING A TASTE OF SUSTAINABILITY Michter’s Rye whisky,
maple syrup, dry aged beef / 160 AND COMMUNITY IN EVERY GLASS. maple syrup, absinthe, soy sauce / 160

Ei i

WINE BY GLASS

CHAMPAGNE PREMIUM WINE

Pinot Noir, Gonet, Medeville 1er cru NV / 248 Cabernet Sauvignon, Dunn Vineyards,

Bollinger, Special Cuvée, Brut NV / 28 Howell Mountain 2005 980 gls / 2160 half btl

Pinot Noir, Rhys Vineyards,
ROSE WINE Santa Cruz Mountains 2014 468 gls / 1080 half btl

Tibouren, Clos Cibonne, “Cru Classe”,
Provence, France 2022 / 158

RED WINE
WHITE WINE Cote de Nuits-Villages, Le Vaucrain,
Kamptal, Gruner Vetliner, Schloss Gobelsburg 2022 / 238 Pinot Noir, Jean-Marc Millot 2021 / 238
Burgundy Montagny, Chardonnay, Cottenceau 2023 / 258 Bordeaux, Merlot, Chateau Le Puy, Emilien 2021 / 228
Rheinhessen, Riesling Semi-Dry, Keller 2022 / 168 Barolo DOCG, Nebbiolo, Ceretto 2019 / 388

Rias Baixas, Albarifio Lias Finas, Attis 2022 / 138 Barossa Valley, Shiraz, Torbreck Woodcutter's 2023 / 198

Sancerre, Sauvignon Blanc France, Tannat, Chateau Montus, Madiran 2020 / 188

Claude Riffault Moisaique Calcaire 2023 / 268

SWEET WINE NON - ALCOHOLIC WINE

Maury, Grenache, Mas Amiel VDN 20 years old 178 / 8oml NON #5 Sparkling Lemon Marmalade & Hibiscus / 120

NON - ALCOHOLIC

KOMBUCHA BY TABOOCHA SPARKLING TEA BY SAICHO MOCKTAILS
ROASTED OOLONG JASMINE ISLAND COOLER
100 120 / glass 550 / bottle lemonade, fresh mint, chia seed, tonic water
100
PASSION FRUIT TURMERIC OSMANTHUS O’ PALOMA
100 120 / glass 550 / bottle grapefruit cordial, lime, soda
100

If you have any special dietary requirments, food allergies or intolerances, please inform our associates upon placing your order
All prices are in HKD and subject to 10% service charge. An additional 1% from your meal helps empower women, uplift youth and sparks sustainability change.




