
MENU DEL DIA

If you have any special dietary requirements, 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.

PARA PICAR
PAN CON TOMATE 
Sourdough Toast, Grated Tomato, Arbequina Olive Oil

Hand Carved 24 Months      Ibérico Ham 10g (add 38)

DE PRIMERO    Choose one
SOPA DE TEMPORADA
Potato & Leek Soup, Ibérico Ham 
Croutons

ENSALADA DE CECINA  
Air Dried Beef, Romaine
Anchovy Emulsion, Galmesano Cheese

HUEVOS ROTOS CON MORCILLA
Black Sausage, Fried Egg, Potato, Alioli

TARTAR DE VIERAS
 

(add 58)
Hokkaido Scallop Tartare, Citrus Dressing 
Pickled Onion

DE SEGUNDO   Choose one
PAELLA DEL DIA
Chef’s Daily Selection

CANELON DE POLLO
Roasted Chicken Cannelloni 
Béchamel, Chicken Jus

COCA DE SETAS
Mushroom Flatbread, Confit Onion 
Mozzarella, Truffle Cream

WAGYU ASADO (add 98)
 

DE POSTRE   Choose one
CHURROS
Crispy Fried Dough, Sugar, Cinnamon
Chocolate Sauce

NATILLAS
Vanilla Custard, Maria’s Cookie

398 per person

Westholme Flat Iron Steak 
Madeira & Mushroom Sauce, Wild Mushroom

This set menu is available for the entire table only
This set menu is excluded from all offers & discounts

Available from 12-3pm from Monday to Friday



WEEKEND LUNCH MENU

If you have any special dietary requirements, 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.

ADD 1 GLASS OF SANGRIA | 98

TO START
SEAFOOD PLATTER ON ICE
Boston Lobster, Hokkaido Scallop, Tiger Prawn

TAPAS
CROQUETAS DE JAMÓN
Ibérico Ham Croquette, Alioli

PIMIENTOS DE PADRÓN
Padrón Peppers, Sea Salt

ALMEJAS AL VINO
Sautéed Clams, White Wine Sauce, Garlic

PAELLA
ARROZ NEGRO
Squid Ink Rice, Prawns, Baby Squid, Alioli

COCHINILLO ASADO
Roasted Suckling Pig, Fried Potato, Padrón Peppers

2 Hours Free Flow
Perelada Cava, Tio Pepe Sherry Cocktails, Sangria,

House Red and White Wine, Estrella Galicia
298

Champagne, Signature Cocktails, Sangria,
Premium Red and White Wine, Estrella Galicia

498

or
TXULETÓN (Additional 198 for 2 persons)
350g Ribeye Steak, Confit Piquillo Peppers, Roasted Garlic, Beef Jus

DESSERT
CHURROS
Crispy Fried Dough, Sugar, Cinnamon, Chocolate Sauce

598 per person

MAINS

This set menu is available for the entire table only
This set menu is excluded from all offers & discounts

Available from 12-3pm every weekend and public holiday


