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Burger i 2

HK$
Texas Burger EMEE 168
Pulled Pork, Coleslaw, Jalapeno, Barbecue Sauce
FHIFEA S FA0OE ~ BETHHRE N BEE FOA
Chicken Burger Hfa2#EE2 168
Crispy-fried Chicken, Chili Mayo, Tomatoes,

Butter Lettuce, Cucumber

EIFRA N BHEZEE BN EX BN £O0
Wagyu Burger f1&4-EE 158

Wagyu Beef Patty, Caramelized Onion, Tomatoes,
Butter Lettuce, Cheddar, Pickles
MAEE N RIYENEH N £ER HTEZE BN #0 0

Vegetarian Burger EREE 158
Plant-based Meat, Eggplant Caviar, Arugula,
Parmesan, Pesto

AN BEMFE EHE -BEEST - BHELO QS

Neapolitan Pizza £ 3 % i ff

HK$

Vegetarian Z5EH 188
San Marzano Tomatoes, Agerola Fior de latte Mozzarella,
Baby Spinach, Mushrooms, Olives

EH0 N KEZ R B i £ 0

Prosciutto E Funghi ‘A BBEEZE & 188

San Marzano Tomatoes, Agerola Fior de latte Mozzarella,
Prosciutto, Mushrooms

N KFZ L N BARIEARE & 0

Quattro Formaggi =< + &8 188

Agerola Fior de latte Mozzarella, Gorgonzola, Pecorino,
Ricotta
KESENESENEMSE N AES L £ 0

Margherita EnZEEhE6 168

San Marzano Tomatoes, Agerola Fior de latte Mozzarella,
Bazil, Extra Virgin Olive Oil
B0 KEZ T B BERIERIEH £ 00

HK$

Assorted Cheese Platter = 148 288
French Cheese from “Les freres Marchands”

EEZ L+ # 0

Italian Cold Cut Selection 258
BEATIERANES

Prosciutto di Parma, Mortadella, Coppa, Salami
BEEAEE~ BEXAB ~ SANAEE N DEEE KT

Fish & Chips IR E 1§ 208

Beer Battered Cod Fish Fillet, Tartar Sauce,
Side Salad
DS K VERE SN ffthst N iR D) ¢

Chicken Karaage B3UVEEE 168
Shichimi Konai, Mayo Dips
EEF \EELE FODX
Plant-based Meat Ball A%, 168

Homemade Tomato Sauce

BRBEME £ 05

All prices are subject to 10% service charge
W 5B 5 W —ARES &
Please advise our server if you have any food allergies or particular dietary preferences

NEEARYRBRHERRT, FNERERS

HK$

Mexican Nachos BB EKE 168
Shredded Beef Confit, Baked Cheddar, Tomatoes,
Guacamole, Black Bean, Jalapeno, Sour Cream
HEFRMA N BEITZ SN BN HREN B2
BFESHEW  Byh & 05

Crispy French Fries ER}EE 1% 108
Salted Paprika, Cajun Seasoning

ATEEHUD ~ BEER D

Vegetarian Samosa REHEMIEH 98
Mint Yohurt
EHLRE £0 0%

Greek Kalamata Olives 78

IR FRREEE

Extra Virgin Olive Oil, Herbs
RIS H 5

& cluen maERR) @ Milk #:35 F: SRR % Celery RRRRME
& Gluten-free B @ Dairy-Free FR LKA A Sulphites EEREE
¢ FenMERAUE B Vegetarion KR S NusER

% Celery FRERMS

@ Egg B Q Chef Recommendations [




Draught Beer % iff

Young Master Classic Pale Ale (500 ml)
Kronenbourg 1664 Blanc Draught (500 ml)
Erdinger White Draught (500 ml)
Carlsberg Draught (500 ml)

Sapporo Draught (500 ml)

Guinness MicroDraught (558 ml)

© © © © © ©OI
® ® ® ® ® ™3

Bottled Beer 1% % 1% iff

Young Master Pilsner, Unfiltered Lager (330 ml)
Young Master 1842 Island, IPA (330 ml)

Young Master Zero, Non-alcoholic (330 ml)
Somersby Apple Cider (330 ml)

Corona (330 ml)

Heineken (330 ml)

Tsing Tao (330 ml)

Sparkling Wine 15 i iff

78
78
78
78
78
78
78

G. H Mumm Cordon Rouge, Champagne 168
Prosecco Extra Dry, Ca Vergana 115
Moscato d’Asti DOCG, Mongioia 115
White Wine H i
Gls
Sauvignon Blanc, Shearwater, Marlborough 125
Chardonnay, Louis Latour Ardeche, Southern France 125
Chardonnay, Albizzia Frescobaldi, Toscana IGT, Toscana 120
Sauvignon Blanc, Blowfish, South Australia 98
Red Wine 4L i
Gls
Pinot Noir, Shearwater, Marlborough, New Zealand 125
Sangiovese, Castiglioni Chianti Frescobaldi DOCG, Toscana 120
Cabernet Sauvignon, Les Jamelles, Pays d'Oc France 120
Cabernet Merlot, Blowfish, South Australia 98

Al prices are subject to 10% service charge
LU EEE Suin—aR# &
Please advise our server if you have any food allergies or particu‘lg!' dietary preferences

WEEARYBRSERRYT, SAERERE



