
Causette

(French) Noun: chat, casual 
conversation.

Striking a balance between casual comfort 
and professional sophistication.



Appetiser 前菜

R omai ne  Le t tu ce , M ango,  G uacam ol e,  Cor iande r  Cre ss , Y uzu M ayo nnais e

龍蝦墨西哥夾餅配羅馬生菜、芒果、牛油果醬、芫荽苗及柚子蛋黃醬

Lobster Taco 288

Wood Ear  M ushroom ,  Cucum be r,  Won ton Cr i sp,  Se sam e,  As ian D re ss ing

手撕鷄配木耳、青瓜、雲吞脆片、芝麻及亞洲風味醬汁

Hand-pul led Chicken

Prawn,  M ango,  Le t tu ce , T om ato, S wee t  Chil li sauc e 

泰式鮮蝦香芒米紙卷配生菜、番茄及甜辣醬

Ve gan Opt ion Av ail able 可提供純素選擇

Thai Rice  Paper Roll

Spi cy  Pe anut  Sauc e,  Cuc umbe r  & S hall ot D ip 

沙嗲雞肉或牛肉串燒配香辣花生醬、青瓜及紅蔥蘸醬

Grilled Chicken or Beef Satay

198

Papr i ka and S ea S alt ,  Burnt  L em on,  Har is sa M ay onnais e 

香脆魷魚伴紅椒粉、海鹽、焦香檸檬及哈里薩蛋黃醬

Crispy Squid

R ock et  Sal ad,  Pes t o, W hit e B al sam ic  Vinai gret t e

西班牙黑毛豬火腿配蜜瓜及芝麻菜，佐香草青醬及白香醋汁

Iberico Ham and Melon 278

M int  Yoghurt

羊肉咖哩角配薄荷乳酪

Lamb Samosa 178

Soup 湯

Whi te  B ean,  T om at o, P es to,  Parm es an 

意大利雜菜湯配白腰豆、番茄、香蒜青醬、巴馬臣芝士

Minestrone 198

G ruy ère  Chee se ,  Crout on,  Parsl ey , Papr ik a 

法式洋蔥湯配格魯耶爾芝士、麵包粒、歐芹、紅椒粉

G lut en -Fre e Opt ion  Avai labl e 可提供無麩質選擇

French Onion Soup 218

T arrago n, Cre am 

龍蝦濃湯配龍蒿及忌廉

Lobster Bisque 258

Se m i-Dr i ed Che rry  T oma to,  G arl ic , Crouton,  Pe sto 

原種番茄羅勒湯配半乾車厘茄、蒜蓉、麵包粒及香草青醬

Veg an, Nut -Fre e and Gl ute n-Fre e Opt ion s Av aila ble

可提供純素、無果仁及無麩質選擇

Heirloom Tomato and Basil Soup 198

M ushroom ,  Duxe ll es

野菌忌廉湯配蘑菇蓉

Wild Mushroom Cream Soup 218

228

268

198

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

我們盡力選用本地且可持續來源的食材。

Ple as e inform your s erver  of  a ny  food -rel ate d al l ergi es .  

Pric es  a re i n  Hong Kong  dol l ars  and s ubjec t  1 0% s ervi ce  c harge.

Whe re ava il abl e,  our  ingredi ents are from l oca l and sus ta ina bl e  source s.



Salad 沙律

Fre nch be an,  Quai l E gg, T una,  Anc hovy , P ot ato,  T om ato  

吞拿魚尼斯沙律配法邊豆、鵪鶉蛋、鯷魚、薯仔、番茄

Tuna Niçoi se 328

Panc e tt a,  Egg , G ar lic ,  Crout on,  Anc hovy , P arme san 

傳統凱撒沙律配意大利煙肉、雞蛋、蒜蓉、麵包粒、鯷魚、巴馬臣芝士

Traditional  Caesar Salad 258

+12 8Grilled Chicken Bre ast 配烤雞胸

+12 8House-Smoked Salmon 配自家煙熏三文魚

G lut en Free  Opt ion Av ail able  可提供無麩質選擇

R ock et ,  Fet a,  Chic kpe as , B aby Carrot , W alnut s,  B als ami c Vi neg ar 

煙鴨胸無花果沙律配火箭菜、菲達芝士、鷹嘴豆、小甘筍、合桃、意大利黑醋

Smoked D uck Breast and Fig Salad 298

Avo cado,  Fl axse e d, Qu inoa,  Zuc ch ini,  Wol fbe rry , L e mon  Dres si ng

超級食物沙律配牛油果、亞麻籽、藜麥、意大利青瓜、杞子及檸檬汁

Superfood Salad 288

E ntre côte , T om ato, Cu cum be r,  Chil li , Cor ia nder ,  Le m ongrass  

泰式香辣牛肉眼牛扒沙律、番茄、青瓜、辣椒、芫荽、香茅

Thai Beef Salad 338

E ndiv e,  Broc col i,  Appl e,  Be rri es , Pum pki n, Orange , S pel t,  Cit rus -B asil  Dre ss ing

高能量沙律配菊苣、西蘭花、蘋果、雜莓、南瓜、香橙、

斯佩耳特小麥及柑橘羅勒醬汁

G lut en -Fre e Opt ion  Avai labl e 可提供無麩質選擇

Energy Salad 288

R ed Oni on, Cu cum be r,  T om ato,  B el l Pe ppe r , Ol ive s,  Fe t a Chee se , 

Lem on Oi l D re ss ing

希臘沙律配紅洋蔥、青瓜、番茄、燈籠椒、橄欖、菲達芝士及檸檬油醬汁

Greek Salad 248

Organic  M ait ake ,  Pum pki n, R om aine  L et t uc e,  Ran ch D re ss ing

甜粟米、青豆及白腰豆沙律伴有機羅馬生菜、南瓜及牧場醬汁

Sweet Corn, Pea & Cannellini Bean Salad 238

Ple as e inform your s erver  of  a ny  food -rel ate d al l ergi es .  

Pric es  a re i n  Hong Kong  dol l ars  and s ubjec t  1 0% s ervi ce  c harge.

Whe re ava il abl e,  our  ingredi ents are from l oca l and sus ta ina bl e  source s.

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

我們盡力選用本地且可持續來源的食材。



Cream  Che es e,  R ed Oni on, Cap ers,  Cuc umbe r  Yoghurt , D il l

單面煙三文魚三文治配忌廉芝士、紅洋蔥、酸豆、青瓜乳酪、刁草

Open-face  Smoked Salmon Sandw ich 278

Lettuce ,   Chil li Che rry Tom ato R el is h, Caram el ise d  Onion , B ri e,  

Pom m ery  May onnai se , Ci abat ta

薄牛扒三文治配生菜、辣車厘茄醬、焦糖洋蔥、布里芝士、

芥末蛋黃醬、巧巴達包

Fil let Steak Sandw ich 358

Sandwich and Burger 三文治及漢堡包
All  Sandw ic hes  and B urg ers are  Se rv ed wit h Fre nch F ri es  or  Mi xe d Gre en Salad

三文治及漢堡均伴薯條或雜菜沙律

Sm oke d T urke y,  York H am , Sm ok ed B ac on, Che ddar ,  Fr ie d Egg

文華會三文治配煙火雞胸、約克火腿、煙肉、車打芝士及煎蛋

Whi te /B rown /G lu te n Fre e T oas t 可選白方包、全麥包或無麩質麵包

G luten -Fre e Opt ion  Avai labl e 可提供無麩質選擇

Mandarin Club Sandwich 318

B ee f,  Tom ato,  Let tuce , Ses am e B un 

文華經典牛肉漢堡配番茄、生菜及芝麻漢堡包

Mandarin Classic Burger

B acon,  Che ddar  Chee se , Bl ue Che es e,  Cr is py Oni on Ri ngs,  Fr ie d E gg

煙肉、車打芝士、藍芝士、香脆洋蔥圈或煎蛋

338

+ 18 Ea chAdd You r E xt ra T opping 可加配（每款另加）

Crab Ro e,  Swe et  Corn,  Hol landai se , S es ame  B un 

龍蝦包配蟹籽、甜粟米、荷蘭醬及芝麻包

Lobster Roll    358

G re en  Le nt il , Cabba ge,  Re d Oni on, Cuc um ber ,  Cum in H oney  Yoghurt , S es ame  B un

素菜漢堡配青扁豆、椰菜、紅洋蔥、青瓜、孜然蜜糖乳酪醬及芝麻包

Veg an Opt ion Av ail able  可提供純素選擇

Vegetabl e Burger 278

Ple as e inform your s erver  of  a ny  food -rel ate d al l ergi es .  

Pric es  a re i n  Hong Kong  dol l ars  and s ubjec t  1 0% s ervi ce  c harge.

Whe re ava il abl e,  our  ingredi ents are from l oca l and sus ta ina bl e  source s.

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

我們盡力選用本地且可持續來源的食材。



Western 西式

B att e re d T oot hfi sh,  Chips , T art are  Sau ce  

英式炸鱈魚柳配薯條及他他醬

Fish and Chips 378

Aus tral ian Wa gyu M 5 R ibe ye , B éarnai se  or M ait re d'H ôtel  B utte r 

澳洲 M 5 和牛肉眼扒（220克）配薯條及賓尼士汁或香草牛油

G luten -Fre e and Nu t-Fre e Opt ion s Av aila ble  可提供無麩質及無堅果選擇

Steak Frites  2 20g 568

Organic  M ait ake  M ushroom ,  Radi sh,  Chic ke n B roth,  T ruffl e 

香烤有機雞胸配舞茸菇、蘿蔔、雞清湯及松露

Grilled Chicken Bre ast 398

Se ared,  T obik o, F enne l,  Shi itake ,  Baby  Spi nach , Chi lli  T hre ads , Ci trus  Be urre  B lanc

香煎鱸魚柳配飛魚籽、茴香、香菇、嫩菠菜、辣椒絲及柑橘牛油白酒汁

Seabass Fillet 408

G ri ll ed or  Ste am ed,  G re en  Asparagus , Ne w Potatoe s,  Har is sa Cre amy  Sauc e

香烤或清蒸蘇格蘭三文魚柳配青蘆筍、新薯及哈里薩忌廉醬

Scottish Sal mon Fill et 398

Se ared,  Hok kai do Sc all op,  On ion,  Parm es an, T ruff le

青豆意大利飯配香煎北海道帶子、洋蔥、巴馬臣芝士及松露

Green Pea Risotto  358

Ple as e inform your s erver  of  a ny  food -rel ate d al l ergi es .  

Pric es  a re i n  Hong Kong  dol l ars  and s ubjec t  1 0% s ervi ce  c harge.

Whe re ava il abl e,  our  ingredi ents are from l oca l and sus ta ina bl e  source s.

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

我們盡力選用本地且可持續來源的食材。



From the Grill  燒烤

Choos e 1  Si de : 

Cream e d Pot at o, D auphi nois e Po tat o,  Fren ch F ri es , M ix ed G ree n Sal ad,  

Ste ame d or  Sauté ed Mi xe d Vege table s,  Sauté ed B aby Spinac h wi th Gar li c

請選以下配菜一款：

忌廉薯蓉、法式焗薯千層批、薯條、雜菜沙律、清炒或清蒸雜菜、蒜蓉炒菠菜苗

Choos e 1  Sa uce :  

R ed W ine , B lac k P eppe r , B é arna ise ,  Maî t re  d' H ôt el  But t er ,  Ba rbe c ue S auce

請選以下醬汁一款：

紅酒汁、黑椒汁、賓尼士汁、法式牛油汁、燒烤汁

Sides 配菜

Mixed Green Salad 雜菜沙律

Dauphinoise  Potato Grati n 法式焗薯千層批

French Fries  薯條

Sautéed Baby Spinach with Garlic 蒜蓉炒菠菜

Mixed Vegetables, Steamed or Sautéed 清炒或清蒸雜菜

Creamed Potato 忌廉薯蓉

Chim i churr i 

原隻春雞配阿根廷青醬

Whole Baby Chicke n 428

G ri ll ed P im ent o and  Tom at o 

美國頂級牛柳（220克）配烤甜椒及番茄

U.S.  Prime Tenderloin 2 20g 488

G ri ll ed R ed  Onion 

安格斯西冷牛扒（240克）配烤紅洋蔥

Angus Beef Striploin 24 0g 458

L ine  Caught , Le m on and Chi li Con fit

野生多寶魚柳配檸檬辣椒油封

Turbot Fillet 488

Cuc umbe r , K im c hi Pi ck le  

南極鱈魚柳（150克）配青瓜及泡菜

Toothf ish Fillet  1 50g 458

Steamed  Jasmine R ice 絲苗白飯 58

88 Each

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

我們盡力選用本地且可持續來源的食材。

Ple as e inform your s erver  of  a ny  food -rel ate d al l ergi es .  

Pric es  a re i n  Hong Kong  dol l ars  and s ubjec t  1 0% s ervi ce  c harge.

Whe re ava il abl e,  our  ingredi ents are from l oca l and sus ta ina bl e  source s.



Pasta 意大利粉

B roc c oli,  Oni on, Chi ll i Fl ake s,  Parsl ey , G ar li c Chi ps,  Oli ve  Oil

香蒜欖油意大利粉伴西蘭花、洋蔥、辣椒碎、歐芹、蒜片及橄欖油

Spaghetti Aioli 268

Sal am i,  Pep peroni , B aco n, Fre sh T om at o, Ch ill i,  Gre en P eppe r  

意式辣肉腸煙肉青椒薄餅

Ham and Pe pperoni Pizza 278

G luten -Fre e Pe nne  Opt ion i s Av ail able  可選擇不含麩質長通粉

Pizza 薄餅

Onion , T om ato, Chi ll i,  Parsl ey , Pa rm e san 

香蒜辣味番茄長通粉伴洋蔥、辣椒、歐芹、巴馬臣芝士

Penne Arrabiata 258

Panc e tt a,  Gar l ic , Oni on, Egg Yol k,  Parm es an,  Parsl ey,  Crack ed  Bl ack  Pe pper  

卡邦尼扁意粉伴意大利煙肉、蒜蓉、洋蔥、蛋黃、巴馬臣芝士、歐芹、黑胡椒碎

Linguine Carbonara 308

M inc ed Be ef , T om ato, Oni on, Gar li c,  Parm es an 

意式鮮茄牛肉碎肉醬意大利粉伴洋蔥、蒜蓉及巴馬臣芝士

Spaghetti Bolognaise 298

R oasted  Vege table , P arm e san,  Pi ne Nuts  

香蒜青醬有機全麥意粉伴烤雜菜、巴馬臣芝士及松子

Pesto Organic Whole Wheat Spaghetti 278

Port obe llo Mus hroom , Sh iit ak e,  Parm es an, T hy me ,  Truff le  

黑松露野菌薄餅

Wild Mushroom Pizza 288

T om ato,  Orega no, B uff alo M ozz arel la,  Parm es an, B as il,  Oli ve  Oil  

番茄水牛芝士薄餅

Margherita Pizza 268

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

我們盡力選用本地且可持續來源的食材。

Ple as e inform your s erver  of  a ny  food -rel ate d al l ergi es .  

Pric es  a re i n  Hong Kong  dol l ars  and s ubjec t  1 0% s ervi ce  c harge.

Whe re ava il abl e,  our  ingredi ents are from l oca l and sus ta ina bl e  source s.



Dum pl ing,  Prawn,  Ba rbe c ue Po rk , B aby  Pak Cho y,  Suprem e  Brot h

叉燒鮮蝦雲吞湯麵

Wonton Noodle Soup 298

HK Classic 香港經典

I ber ic o  Pork,  Pi nea pple , P eppe r , Onion , Cor ian der ,  St e ame d R ic e 

菠蘿咕嚕肉配絲苗白飯

Sweet and Sour Pork 308

Asp arag us,  Enok i,  Cr isp y T ofu Pu ff,  Crab  Me at , M i so B ro th

蟹味噌三文魚柳配蘆筍、金菇、脆豆卜及蟹肉味噌湯

Crab Mi so G lazed Salmon F illet 458

Japanese 日式

Swe et  P ea,  Wood E ar  M ushroom ,  Carro t,  Soy  Sauc e,  B row n Ri ce  

黑木耳蜜糖豆燴豆腐配糙米飯

G lut en -Fre e and Ve gan Opt i ons Av ail able  可提供無麩質及純素選擇

Braised B ean Curd 278

Chine se  K ale , R ic e,  Pi ck le d Gi nge r,  M is o Soup 

日式銀鱈魚配芥蘭、白飯、薑片、味噌湯

Miso Cod 378

Onion , B ean  Sprout , E gg, S es ame  Se e d, Cor ia nder ,  Fl at No odle , S oya S auce  

乾炒牛河

Wok-Fried Beef Noodle 308

Shi shi to Pepp er , Shii ta ke  Mus hroom , Sw ee t Pot ato , T em pura D ippi ng, Mi so S oup

天婦羅大蝦配香菇、番薯、天婦羅醬汁及味噌湯

Prawn Tempura 358

Hard -boi le d Egg,  Carrot,  Oni on, P otat o,  St e ame d R ic e,  M iso  Soup

日式咖喱雞配雞蛋、甘筍、洋蔥及薯仔，伴白飯及味噌湯

Japanese Chicken Curry 318

B lue  Crab  Me at , E gg,  Spr ing On ion,  Se sam e Oi l

藍蟹肉粟米羹

Sweet Corn Soup 228

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

我們盡力選用本地且可持續來源的食材。

Ple as e inform your s erver  of  a ny  food -rel ate d al l ergi es .  

Pric es  a re i n  Hong Kong  dol l ars  and s ubjec t  1 0% s ervi ce  c harge.

Whe re ava il abl e,  our  ingredi ents are from l oca l and sus ta ina bl e  source s.



Verm ic e lli  Noodle ,  Prawn,  Scal lop,  M uss el , F is h Bal l,

Pak Choy,  H ard -boi le d Egg,  B ean Curd

星加坡鮮蝦喇沙

G luten -Fre e Opt ion  Avai labl e 可提供無麩質選擇

Singapore Curry Laksa 308

Asian 亞洲

Fr ie d R ic e,  Prawn,  Onion , Cor ian der ,  Chic ke n or  B ee f Sat ay , E gg,  Pic kl e,  Crack er  

印尼炒飯伴雞肉或牛肉沙嗲

G lut en -Fre e Opt ion  Avai labl e 可提供無麩質選擇

Nasi Goreng 298

T hai E ggpl ant , B aby Corn,  Gre en B e an, B e ll P eppe r , J ade  Cucum be r,  

Che rry Tom at o,  Swe et  B asi l, St eam e d Ri ce  

泰式黃咖哩素菜配絲苗白飯

Thai-style  Vegetable Yellow Curry 278

T urnip,  Onion,  L et t uc e,  Be ef  Brot h 

越式牛肉湯河粉伴蘿蔔、洋蔥、生菜

Vietnamese  Beef Noodle 318

Shr im p,  B arbe c ued P ork,  Be an Sprout ,  B el l Pe ppe r,  Onio n, E gg,  

Spr in g Onion,  Cor iande r   

星洲炒米

Singapore Noodle 298

B aby Pak Choy,  Fragrant  Oil  Ri ce ,Wol fbe rry  Chic ke n Soup,  Cor iande r 

海南雞飯

配小棠菜、蒜蓉、辣椒醬、香油飯、杞子雞湯、芫荽

G lut en -Fre e Opt ion  Avai labl e 可提供無麩質選擇

Hainan Chicken R ice 380

Pi ne  Nut s,  Pin ea ppl e , B e ll P ep pe r,  Oni on,  Cor i and er ,  St e ame d R ic e

咕嚕豆腐配松子、菠蘿、甜椒、洋蔥、芫荽及絲苗白飯

Sweet & Sour Tofu 278

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

我們盡力選用本地且可持續來源的食材。

Ple as e inform your s erver  of  a ny  food -rel ate d al l ergi es .  

Pric es  a re i n  Hong Kong  dol l ars  and s ubjec t  1 0% s ervi ce  c harge.

Whe re ava il abl e,  our  ingredi ents are from l oca l and sus ta ina bl e  source s.



Fe uil lant in e Cr isp , Wh isk y I ce  Cream  

特濃朱古力蛋糕配威士忌雪糕

Chocol ate Devil  Cake 158

Dessert  各式甜品

M arinat ed  St raw berry,  Whi te  Choc olat e Ic e Cre am

士多啤梨鬆糕杯配白朱古力雪糕

Strawberry Trifle 158

G inge r Ic e Cre am 

雜莓金寶酥配薑味雪糕

Mixed Berri es and Rhubarb Crum ble 158

Vanil la I c e Cre am 

時令鮮果暖批配雲呢拿雪糕

Warm Seasonal Fruit Pie 158

時令鮮果及雜莓拼盤

Seasonal Fresh Fruits and Berries 168

Strawbe rry,  Vani lla  or Ch ocol ate  I ce  Cream ;

M ango or  R aspbe rry  Sorbe t

自家製雪糕及雪葩

士多啤利，雲呢拿，朱古力雪糕； 芒果或紅桑子雪葩

Home-made Ice Cream and Sorbet 78 per scoop

B lue berry Com pote , Vani ll a Ic e Cre am  

文華芝士餅伴藍莓果醬配雲呢拿雪糕

196 3 Mandarin Cheesecake 178

Haz el nut  Prali ne,  Al mon d Bi sc ott i

朱古力焦糖燉蛋配杏仁脆餅

Chocol ate Crème Brûlée 158

R aspbe rry  Com pote ,  Yoghurt  Ic e Cre am

荔枝慕絲凍配紅桑子果醬及乳酪雪糕

Lychee Bavarois 158

如對任何食物有過感反應，請與餐廳款待員聯絡。價格以港幣計算，另加一服務費。

我們盡力選用本地且可持續來源的食材。

Ple as e inform your s erver  of  a ny  food -rel ate d al l ergi es .  

Pric es  a re i n  Hong Kong  dol l ars  and s ubjec t  1 0% s ervi ce  c harge.

Whe re ava il abl e,  our  ingredi ents are from l oca l and sus ta ina bl e  source s.



Tea 茗茶或香草茶

our  e xcl usi ve  cus tom te a ble nd f eatures  r ic h aroma  and swe e t s pic y no te s of  

van ill a, jasm i ne an d lav ende r

Taste of Legend 文華東方傳奇茶 88 Each

Arabica Coffee 各款香濃咖啡

Espresso 意大利特濃咖啡 84 Each

Coffee 即磨咖啡

Espresso Macchiato 馬奇朵咖啡

Dragon wel l

Jap anes e S enc ha

St rawbe rry Gree n T e a

Si lve r  M oon

M orocc an M int

Green Tea 綠茶

龍井綠茶
日本煎茶

士多啤梨綠茶
銀月綠茶

摩洛哥薄荷茶

Cey lon Orange  Pek oe

E arl  Gre y

E ngli sh B re ak fast

Pu -e rh

Lapsang  Souc hong

1837 Bl ack  T ea

Black Tea 紅茶

錫蘭橙黃白毫紅茶

伯爵茶

英式早餐茶

普洱茶
正山小種紅茶

1837 紅茶

Afr ic an Am be r  Organ ic

Cit rus G ing er  I nfusi on

Cham om ile

Herbal Tea 香草茶

非洲有機琥珀茶
橙香薑茶
洋甘菊茶

Jasm i ne wi t h Flo wers

Oolon g

Oolong Te a 烏龍茶

茉莉花茶
烏龍茶

Ple as e inform your s erver  of  a ny  foo d-rel ated  al l ergi es . 如對任何食物有過感反應，請與餐廳款待員聯絡。

Pric es  a re i n  Hong Kong  dol l ars  and s ubjec t  1 0% s ervi ce  c harge.  價格以港幣計算，另加一服務費。

Café Latte  意大利鮮奶咖啡

Cappuccino 意大利泡沫咖啡

Mocha 朱古力咖啡

Doubl e Espresso 雙份特濃咖啡

88 Each

A ll  c of fe e and tea  are  s us ta i na bly ce rti f ie d. 所有咖啡、茶均持有可持續發展認證。



The Spritz 餐前調酒 208

Ape ro l,  Champ agne,  Soda  Wat er

Ape rol Spritz

Pe ach , Pe ac h Sc hnapps , Cham pagne

Bellini

Classic Long Drink 經典調酒 148

Ke t el  One Vod ka,  Café  Cause t t e Spi ce d,  Tom at o J uic e,  Cel ery  

Bloody Mary

Cam par i B it ters,  Fre sh Orange  Jui ce , S alte d Water

Cam pari Orange

Vodka , G in,  T equi la,  R um,  T r iple  Se c , Coc a Cola

Long Is land Iced Tea

Pi mm ’ s No.  1 , F re sh  Le m on, L e m onade,  Cuc um ber ,  Mi xe d Fruit s

The Pimm’s Cup

Ple as e inform your s erver  of  a ny  foo d-rel ated  al l ergi es . 如對任何食物有過感反應，請與餐廳款待員聯絡。

Pric es  a re i n  Hong Kong  dol l ars  and s ubjec t  1 0% s ervi ce  c harge.  價格以港幣計算，另加一服務費。

Low-Alcoholic Drink (Between 0.5% - 1.5%) 低酒精度飲品 100

Hou se  ic ed -t ea,  le m on & lim e , Vodk a

Tea Punch

Wat e rm e lon,  sod a, l im e,  G in 

Melon Spritz

Selected Wines 各式餐酒

Champagne 香檳 By Bo ttle

750ml
By Glass

150ml

G rand  Vintage  2016

Moët & Chandon 104 0208

G rand  Vint age  Ros é 2016

Moët & Chandon 129 8260

NV

Ruinart, Blanc de Blancs   142 0284



Selected Wines 各式餐酒

White Wine 白葡萄酒 By Bo ttle

750ml

By C arafe

500ml

By G lass

150ml

Si ci ly,  I ta ly 2023/24

La Segreta, Pl aneta,  B ianco di Sici lia 640426128

M arlborough,  New Ze aland 2024

Sauvignon Blanc, Forre st Estate 690460138

B urgu ndy,  Franc e 2023

Petit  Chablis , La Chablis ienne 740493148

M argare t  Ri ve r , W es te rn Australi a 2023

Chardonnay, Stella Bella 840560168

Rosé Wine 玫瑰葡萄酒 By Bo ttle

750ml

By C arafe

500ml

By G lass

150ml

Côt es  de Prove nce , France  2023/24

Châte au d'Esclans, Whispering Angel 640426128

Red Wine 紅葡萄酒 By Bo ttle

750ml

By C arafe

500ml

By G lass

150ml

Côt es  du R hône,  Franc e 2024

Syrah, Belleruche, M. Chapoutier 640426128

Cen tral  Otago , Ne w Ze alan d 2024

Pinot Noir,  D om ai ne Thomson Expl orer 690460138

Ple as e inform your s erver  of  a ny  foo d-rel ated  al l ergi es . 如對任何食物有過感反應，請與餐廳款待員聯絡。

Pric es  a re i n  Hong Kong  dol l ars  and s ubjec t  1 0% s ervi ce  c harge.  價格以港幣計算，另加一服務費。

Als ac e,  Franc e 2023

Ries ling, Le  Kottabe, Josmeyer 940626188

Pi edm ont ,  Italy  2023

Barbe ra d’Asti, Fiulot, Prunotto  740493148

La Ri oja,  Spa in 2018

Rioja Reserva, Luis Canas 840560168

G rav es , B orde aux,  France  2022

Châte au Villa B el-Air 940626188



Non-Alcoholic Drink 無酒精特飲 88

M ango J uic e,  Pi neappl e Juic e , L e mon Juic e , P assi on Frui t

Oriental Supreme

Orange Juic e , P ine apple  Jui ce ,  Orang e B los som  Ho ney , Orange  Ski n

Honey-Mangolicious

Bottle Beer 瓶裝啤酒 98

Kirin

Tsi ng Tao

Hoegaarden

Young Maste r

Corona

Warsteiner 0%

Fresh Juice 新鮮果汁 88

Apple,  Be etroot, Carrot, Grapefruit,  Mango, Orange, 

Pineapple, Watermelon

M axim um  M ix ed 3  K inds  Of Jui ce s

Fresh Coconut 128

Soft Drink 汽水 68

200ml

Jasmine, Darjeeling, Hojicha

750ml

98

388

Saicho Sparkling Tea 氣泡茶

Small 78

108Large

Mineral Water 礦泉水

Ple as e inform your s erver  of  a ny  foo d-rel ated  al l ergi es . 如對任何食物有過感反應，請與餐廳款待員聯絡。

Pric es  a re i n  Hong Kong  dol l ars  and s ubjec t  1 0% s ervi ce  c harge.  價格以港幣計算，另加一服務費。

Local Mineral Water 本地礦泉水

Bonaqua (Large) 88
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