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BISTRO

BAR TERRACE

Cold Antipasti
Fresh French Oyster (3pcs) 178 / (6pcs) 298

?ﬁﬁfﬁ@ﬂﬂﬁ Fine De Claire, mignonette and passionfruit sauce
36-Months Ibérico Ham with

Crystal Tomato Bread 228

36fER BERH XA EMAR

Crab Canelloni EXEpEERS: MRR4REF 198
Marinated Philip Crab Meat Rolled in Sliced Cucumber
served with Wasabi Avocado Mousse topped with Crab Roe

Antipasti Platter 198

i‘ﬂcp;g)ﬁ[ﬁmﬂ;’: Chef’s selection of 4 kinds of cold cuts.
Ham, Chorizo, Salami & Manchego Cheese

Wagyu Smoked Beef Tartare
on Butter Brioche with Caviar 218

Salmon Tartare 178 ®

Eiﬂ{mﬂﬂ Norwegian salmon dressed in dill-cream, crab roe
& pink peppercorn

Avocado Tartare Verde 158®®
SR thEc =R REEEE S

Creamy avocado, beetroot & mango sprinkled liberally with sesame seeds,
dressed in lemon jus & capers, served with sourdough crostini toast

Crystal Tomato Bread &gt (6pcs) 78®

Pizza Parlour - Have a Slice Day!
CLASSICO SELECTION
Burrata Pizza 12 inch - 238®

44 kb

ISR EIE A hIIE Z 1+ Tomato sauce, mozzarella, rocket leaves,
cherry tomato, parmesan cheese & whole burrata
Venetia 12 inch - 268

;gﬁttﬁé The ultimate seafood spread with pesto sauce -
prawn, octopus, mussel & lobster meat

Pepperoni Pizzette - 98 /12 inch - 218

ﬁl’ﬂﬂ%tbﬁé The classic marinara sauce & N.Y pepperoni

Gardenia Pizzette - 88 /12 inch - 198 ®

KR ATILLIE

Asparagus, bell pepper, onion, mushroom & broccolini on tomato sauce
Quatro Formaggi 12 inch - 198 ®

Eiitbﬁé Béchamel sauce, mozzarella, gorgonzola,

parmigiano reggiano & goat cheese

Peri Peri Chicken 12 inch - 198

‘X%ﬁl:tﬁé Spiced chicken bites, shallots & spicy aioli

Hawaiian 12 inch - 198

Eﬁﬁ%:ﬁﬁ# The classic with ham & sweet pineapple

Pesto Paneer Pizzette - 88 /12 inch - 198 ®®

E[]E-Eittfé Spiced cottage cheese chunks in pesto sauce
with bell pepper, onion & jalapeio

Margherita Pizzette - 78 /12 inch - 185®
I%*ﬁ%lﬁttﬁé The traditional tomato, mozzarella & fresh basil

ARTISAN LONG PIZZA

Barca - 288

361E B 2 EF5NMBEEERE A deluxe dish layered with premium
36-months Ibérico jamon, salami & chorizo

Al Salmone - 268®

fo,ﬁé‘ttﬁé Smoked salmon, creamy ricotta with dill,
caramelized onion & tangy capers

Half & Half #3558

Best of 2 worlds. Pizza of the higher price
to be charged

L3 Carte

Salad & Soup

Creamy Plump Burrata 168 ®
hIEKGZ TR < &

Simple and delicious - sitting atop arugula lettuce and
colorful spring tomatoes in pesto drizzle

Classic Caesar Salad 148 (veg® option available)
SR R -FIERCHASE =X A
The original ‘Tijuana’ style with white anchovies, parmesan,

creamy dressing and toasted croutons with crispy pancetta
Add roasted chicken or smoked salmon +30

Greek Salad #1380
Lobster Bisque g5 138
Chef’s Soup du Jour EREE=%H5 88W

Please ask your server for today’s vegetarian special

All Day Tapas

Lobster Roll getgE (1pc) 128 / (2pcs) 238
Pulpo a la Gallega m#IfzEx/\m& 198©

Grilled Octopus with crushed potatoes in “OLI BA EZA” extra virgin olive oil

Mezze Platter it/ vaftse 218 ®

Hummus, Muhamara, Tabbouleh, Babagonoush, Falafel and Pita Bread
Impossible Tacos @ (2pcs) 98 / (4pcs) 178
1BV A = Fa SF At

Plant based meat, salsa, red cabbage & tomatillos sauce
“Impossible” Sliders @ (2pcs) 98 / (4pcs) 178
*E%I’ﬂ?é‘lj{fﬁ;'%‘i The meatless mini-burgers that everyone raves

about, with colourful buns

Nachos 178 ®

Mussels BiESmMmzETHES0 178

Mussels with tomato herb sauce or white wine cream sauce
EfREAIER, 2+, SHRE, BRE,
BUIRTFHRM, DEMNEE

Crispy corn tortillas, mozzarella, guacamole, sour cream,

sliced jalapefios, salsa, and fresh cilantro. Add chicken or beef +40

Cod Fish Taco (2pcs) 98 / (4pcs) 178
=0 E syt

Pickled shallots & cabbage, crispy fish, tomatilos & chipotle sauce

Pan-Seared Foie Gras 158

§!‘5‘Hﬁ%ﬂ$ Served on buttered brioche with fig jam and balsamic cream

Calamari Fritti 158
ERYEER A, BotmESheE, fthfth i+

Battered salt pepper squid with tartare sauce

Gambas Al Ajillo (6pcs) 148 ®

FAYIFHFRALR Tender, garlicky shrimp with toasted bread

Ham & Chesse Croquettes with Spicy Aioli
KEEZ T HE AL RIF AT E =g 148

Roasted Cauliflower with 128 @
Cashew Tahini Sauce {EEERER S fiis

Grilled Haloumi Cheese with 148 ®
Thyme Infuse Honey NIREKZ+REEEEREE

Maryland Crab Cakes (2pcs) 138

Z2Z[ABH Made with Phillips American crab meat

Chicken Wings (8pcs) 138

ﬂlﬁ‘k’ﬁ%’ﬁg Crispy fried single chicken wings with spicy aioli

Ham & Cheese Bikini XpE=Z+0t3 128

Bikini Coast-Toast Truffle & Cheese 118 ®
Efﬁyfﬂiﬁl *’Aﬁgii Famous toastie of Catalunya, Spain




BISTRO BAR TERRACE

Pasta La Vista Baby!

Truffle Ricotta Ravioli in Truffle Cream 228®®

ENBETITEARNES
Squid-Ink Linguine Vongole 228
IRAETRER

ZP X Three 178 @ ®
EREREBNEZRTNED

Fresh zucchini pasta in pesto cream

oT\H'Ea&L(Qe A

L3 Carte

HOMEMADE FRESH PASTA
BREFEFEN

(Please ask sever for today's pasta)

Lobster in Parma-Rosa Sauce 268

IR E(FER Z =&

Pesto Prawn EEiBR=l 238

Wagyu Bolognese fM4REEANELEHE 238
Burst Burrata in Pomodoro Sauce 228
hIBKEZ B MEDR

Chicken Alfredo 208

BHH#HAREM

Sliced chicken in Parmesan cream sauce

Butter Chicken or Paneer 208
3% EI N W 2 o EN EE L B

Make Your Pasta 198

Pesto / Arrabbiata / Aglio e Olio ®
REWNEETE / ERENE /| ATERE

Oceans Offerings

Kyoto Cod 328®

:ﬁ%ﬂ@ﬁig‘ﬂ%ﬁgﬂ Sustainably farmed Black Cod with a
honey-miso glaze and seasonal veggies

Lobster Thermidor (Half) 298 / (Full) 538
R IR - YA RE R ik £ 4 28

Baked Fresh Boston Lobster (550-6009) in a creamy

Mornay sauce with mushrooms and brandy

Gorgeous Grains - Rice & Shine!

Seafood Juicy Rice 288®
AT B 5 ER

From Northern Spain with prawns, scallops, mussels & clams
Add 1/2 Fresh Boston Lobster +148

Truffle & Mushroom Risotto 198 ®
MEFEERAFER

A Sweet Finale
Cheese Platter 198

Eﬂﬂ#ﬂﬁ Artisanal cheese from Italy, France & Spain

Chocolate Lava Cake with Vanilla Gelato 108
KAWL KRREEEESE

Pistachio Party 108 ®®

BERORTRER
Eggless pistacho cream cake with toffee caramel cream

Tiramisu 98
RALKER

Basque Burnt Cheesecake with 88
Raspberry Coulis Z+EEAEF+

Selection of Sorbets & Italian Gelato’s ®
42 per scoop
EAAEE - FOR > BEZ > 45 > FSE

Pistachio / Vanilla / Raspberry / Coconut

Grilled - So... we meat again!

Dry-Aged Wagyu Bavette

(1509) 288 / (300g) 498
M4RRNEERAKES

Flipped just once on a searing hot grill, plated with
rosemary potatoes and organic broccolini

Dry-Aged Australian Wagyu Rib Eye
(2409) 398

5E§7HI‘I%$L}5}Z$I]’—'F|§EE$)\ Served with truffle mash potato &
sautéed asparagus in red wine jus

Mary Had a Little Lamb 338

%ﬁﬁ%$’;’.‘%ﬂﬂﬂ#%, \ﬁ Three New Zealand coastal lamb chops infused
with thyme & rosemary jus served with roasted potatoes and veggies

Spanish Suckling Pig 318 ®

Hﬁ&iLﬁEﬂ%iﬁ% Roasted, milk-fed suckling pig with tender meat and
crispy skin alongside roasted rosemary potatoes and pumpkin puree

Bayside Wagyu Burger with Fries 238

*ﬂ’—'ﬁ;;ﬁ-_é Homemade beef patty, cheddar cheese, Canadian bacon,
egg, lettuce, onion, gherkins & French fries with chipotle-aioli on the side

Add On Some Extra Goodness+

Buttered Asparagus 108 %

HHES

Truffle Potato Mash 98 W

BRES

French Fries 88 M

215

Truffle French Fries with Truffle Mayo 98 &
MEEERINEEEE

Sautéed Broccolini 88 ®

FARATE

Sautéed Buttered Mushroom 88 (%
=iV p{e ]

Garlic Bread 88

2=
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All prices are in HKD and subject to a 10% service charge
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