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—BISTRO
MEDITERRANEAN

LATE SUMMER NIGHTS MENU E®Zz%E

(Available 8pm Onwards Everyday) (5 H8Eh1& i fE)

To Start (Select One) FFEESS (35%E—)
Caesar Salad with Smoked Salmon E=XX &gl
Spanish Ham with Crystal Tomato Bread FaHIF XBREC S &
Fresh Fine de Claire Oyster (2pcs) (+68) #f¥xE4E 1R 25£(+68)

To Warm Up (Select One) 45888 (;E5:3E—)
Ibérico Ham & Cheese Croquettes {BLLFITE NBRE T A A,
Truffle & Cheese Bikini AZZ +=34

Pan-Seared Foie Gras on Buttered Brioche with Fig Jam (+78)
BRISH I ME, BIERE

The Main Event (Select One) £ (55—
Linguine Vongole in Aglio e Olio &Fr &l R =
Pepperoni Pizza (Thin Crust 8-Inch) #RAB5LETECERL/\IT)
Grilled Seabass in Lemon-Herb-Butter with Organic Vegetables

EiE R HEER R T IE B R
Suckling Pig, Roasted Potato, Padron Peppers, Mustard Sauce (Add +58)
AT LR E A, B M AR, 7T AR (IN58)

Dry-Aged Wagyu Bavette, Organic Vegetables, Chimichurri Sauce (Add +68)
R E G- +2 A3\ BB W3R f R EHE E(/N68)

Dessert (Add +20) Ei& (I120)

Basque Burnt Cheesecake with Raspberry Coulis BHi5g/E>S +FE 4R Fi+
Churros with Chocolate Dip PRI HIEHAC R & 188
A Scoop of Gelato (Please ask your server for the selection)

BAAERE (RBRFEEREHOK)

$238* per person Fi

All prices are in HKD and subject to a 10% service charge. FiB & A EH S U —R#% &

*For 2 or more guests, offered only with all guests selecting this menu on each table.
For sharing with A La Carte menu, a minimum spend of $250 per person including service charge is applicable.

ZAEME, EEEORERERE, EMRERENE250T— (L, BIFN—RBE




