Over 15 premium oyster varieties daily, showcasing the diverse terroirs and tastes of the world.
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Seasonal availability. Limited stock. Minimum 3pcs for each order, mixed types are welcome.
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American Pearl, USA | perpe 5 $60

Bold brine, crisp texture, subtle sweetness,

French aquaculture technique.

A A B R B B L BB ENL
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Carlingford, Ireland | perpe i $60

Moderate brine, crisp, clean finish.

A BT AR IR A B
SRR T R R

Arousa, Spain | perpe iz $60

Nicknamed as “Heart Oyster”,

creamy texture, buttery, mild mineral finish.

VEOESF R 0 OB 2y TR0 o BE AR DT OB N R
B0 A B R 2

Spéciale Masse, France | perpe 52 $60
Plump, briny punch, sweet and lingering finish.
AE L SE - B Be kIR o P B R A SR E
J& B B WA B Y Bk Il A -

Taylie, France | perpeii 2 $72
Milky-white flesh, rich, umami-forward, seaweed notes.

BHNEHAG  WESERETRERER

St. Vasst, France | perpeis s $72

Crisp, saline, mineral complexity.

P e B - A T 1A R B OOR B o

Les Jardins, France | perpcs s $72

Crisp mantle, clean and sweet finish, award-winning.
P B S Ik B R S B 8% (2012-2016) o
BB 2B WEKIT o
BB RIS -

Jolie, France | perpefi s $72
Progressive brininess to sweetness.
NEECRCE NN U S eI R (R
R HSC 0 A A e

Fleur des Eaux, France | perpeii e $72
Intense brine, crisp bite.

WABBERE WERE > SRS
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Poésie, France | perpeis s $68
Dual-terroir complexity, balanced crispness and depth

HEZERRE RGBS AER - RBWH R
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Laugier, France | perpciz s $72

Harvested in Frances largest oyster basin,

complex, seaweed-infused, robust.

PR B PEE - 18624 5 4 15 28 2 ¥ B i K &
e LUBIBE I R % o 48 Wbk R K 0 A T o A
Wk BHBINHERRS -

Prieur, France | perpeii s $72
Cultivated in the Mediterranean Sea, briny,
plump, sweet mantle.
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Spéciale Ancelin, France | perpciiz $72
Sharp and bright brine, clean mineral finish.
R TR o WK UR R W] o ORI 0 B i I G

Synonyme, France | perpeis s $72

From Gillardeau Bay, nutty sweetness, bold oceanic punch.
# H Gillardeau i # - 7 i 8t - & Ly #lf b A B
Bk kbR AL

Joséphine, France | perpc itz $72
Another star from Gillardeau, plush texture,
layered umami.

5 — 3R H Gillardeau ## # 1y & v 2k & -
PR ISR - ISRAN A e X

La Lune, France | perpeii s $72
Deep complexity, profound layers of flavour, aged richness.

LA 15 6 I8 5t 3% 00 7 a0
iKMo -

i A B8 DLHE JE AT BT o U3 — MBS 2%~ BRI v SUfk 2 % All prices are in hong kong dollars and subject to 10% service charge. Photo for reference only.



Deluxe Lobster 2pax -t $1188

& Seafood Platter
HE B A 05 I P

Boston Lobster % - 1 #E i (Whole J5i # ),
Fresh Oysters *E W (6pcs % ), Drunken Whelk B 76 3 (4pes % ),
Clams 1% W (opcs # ), French Blue Prawn ¥ |8 B i (apcs # )

Fresh Aberdeen Seafood Platter  2px—mm $988

T W 7 il 9F
8 Selections of Daily Fresh Market Seafoods
8k i H Wi B 17 K i f

Around the World Oyster Platter
BUER 7L 5 9f

Enjoy 16 Fresh & Juicy Oysters All Around The World
— KT 16K S 2 B R R

Opysters & Seafood Platter

Oyster #: 1B (6pcs ), Boton Shrimp H: J3 i (2pcs ),

Drunken Whelk B 16 #% (2pcs %),

Hokkaido Scallop 1t #§ 1 # 1 2pes %), Ark Shell 7% H (1pc %)

Les Huitres en L' Europe

W A B
8 European Opysters Selections

5 388 8 R 1 KN A 0

$798

$688

$418

Seasonal Oysters spestt $188
H#%,:-Em‘% 6 pes $318

OYSTER ¢
PLATI'TER

W5 K i3 i B %



Herb Butter Baked Oysters
T Al N R B open $138

Roasted Bone Marrow with Baked Oyster
FHE A5 o A R B apow $348

Kirkpatrick | Baked Oyster with Bacon and Onions
BEA TR B 2pesw $138

it 45 {6 88 DA 7 S Gk 6T oSS — MBS 2~ A R 2
ergies and intolerance that we should beg



ANTIPASTI s
DI MARE

IU\ —h nE ﬁ - h\

Wagyu Uni Toast wett $128
A iE %+

Prawn Toast swpestt $168
with Fresh Prawn Tartare

7 R il fih g % 1

Scallop Carpaccio
with Passionfruit Mango Jam $168
and Herb Oil

fif W 7 Al BN RC R R F R e
Add on Sea Urchin 55 1l # Wi +$68 ‘,,.—""'
on Sea Hret 7 * /- Fried Soft Shell Crabs
e £ K 5% B

Roasted Italian Escargot opes 1t $148
ER -

Pan-Fried Tiger Prawns et $168
with Garlic & Chili

Classic Crab Cake $168
1 R

Crispy Fried Soft Shell Crabs apes tt $148
e K Wk i B

Classic Crab Cake : : Prawn Toast with Fresh Prawn Tartare

§ e - A W il £ 48 % 1




Garlic & Chili

Scallop Carpaccio with Passionfruit

Mango Jam and Herb Oil
A AR RERECRERFRM
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/
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e
Australian MusselsiPot.with French Fries

R %fi

N

Clam With Fish Broth
Wine Cream Sauce

ERLESY SR FWNL U

ANTIPASTI

DI MARI

RS - A

Australian Mussels Pot
with French Fries
WME O K R

Pick one flavour:

$238

Classic Cream Sauce / Spicy Mala Cream / Tomato Cream / Sake Broth
FIvkEgE—: MU PWSHE / MAESE / FHS R / Wl

Clam With Fish Broth
Wine Cream Sauce

ERLPSY Fi8 N U

Charcoal Grilled Octopus
i 4% I VT #a

Grilled Razor Clams
% 1 B

Charcoal Grilled Eel
% 8

Grilled Squid

Herb Garlic Butter Grilled Scallops
mEHR EmH T TR

Charcoal Grilled Octopus
4 I VT

$208

$218

2pcs # $268

$218

$218

3cs $168



Grilled Squid
i 5% B £

Charcoal Grilled Eel Grilled Razor Clams
I 18 % 45 T




ANTIPASTI

JSEEER

Italian Steak Tartare $188
B KA L wk A A At fth

with Toasts on side Bt % 1

Parma Ham with Burrata Cheese $178
S KA ES L

Burrata Cheese & Rocket Salad $158
mhEZhKaiEDH

with Tomato Puree ¢~ Basil Oil Fit % 7ifi %% K 4 %)

Cheese Platter $178
po i

Bhd\ Tlufﬂe & Wlld Mushroom Filo Pastry Roll

Cold Cuts Platter $178
KA KR PF

Deep-Fried Beef Tripe $118
&AM

Black Truffle & Wild Mushroom $158

Filo Pastry Roll
&5 W B T R G

Buffalo Chicken Wings opestt $118
LNEEE

Gravy & Cheese Fries $98
< BRI MR

TSR B G £ 0 T R SRR L 9 (B D e Italian Steak Tartare

S5 MBS 2 A B S =K A L ok A - A filfil

Please advise our staff if you have any food allergies and intolerance . . X

vith Toast de L% 1
that we should be aware of. All prices are in hong kong dollars and e
subject to 10% service charge. Photo for reference only.




Deep-Fried Beef Tripe
BAEF I




Classic Minestrone $88
28 3

Vegetarian option by request 7] ## it 3% £t i %
Porcini Mushroom Soup ~ $98

I R 5

Vegetarian option by request 7] ## it 3% £t i %
Clam Chowder $128
Ji 4T 48 5

. Lobster Bisque
Lobster E’lsque $168 o
HE W R % 7 N .

PlZ.7.\"

*Add $28 to Choose 2 Flavours
(Based On The Higher Price Item)

00 $ 2 8 VT 8 W K 1T Wk BE (DA MR AR s 5

Margherita Pizza (v) $218
5 1% 1 ¥l BF

Burrata - Basil - Extra Virgin Olive Oil - Tomato Sauce

b3 L - B - BB - A

Pepperoni Pizza $248
TR A s 3
Pepperoni - Burrata - Tomato Sauce

MAFBHAN - Aihids 24 - F G

Teriyaki Chicken Pizza $258
Ik 5% S P il

Teriyaki Chicken - Seaweed - Sesame

Mozzarella Cheese - Tomato Sauce

RN - 83K - 2 - kP2 B

Parma Ham Soft-Boiled Egg Pizza  $258
B 55 KBl i 0 A R

Prosciutto - Mozzarella - Poached Egg -

Burrata - Basil - Tomato Sauce

EHKBE - AFZL - WDE - AREEL - Y- FAil

Meat Lover Pizza $268
Parma Ham - Salami - Pancetta - Guanciale -

Mozzarella Cheese - Tomato Sauce

EE AR - ERFEE - R -

R - KRB E AL -

(V) - Vegetarian

T B RSB £ A0 RS a0 TR Y o BT AT B DU T RS -
Sym— MBS o it Lk

Please advise our staff if you have any food allergies and intolerance
that we should be aware of. All prices are in hong kong dollars and
subject to 10% service charge. Photo for reference only.




ian Oven Baked Spanish Iberico
with Cheese & Rice
i PG BE 5 B B R P\ B

RISOTTO

& K F B

Baked Pacific Red Prawn Risotto
with Parmesan, Chive & Tomato

Hej K P AL R K R B

Baked Seafood Risotto

with Squid, Blue Mussels,
Prawn & Clam

B 1 B =K A Al

B B~ BEH O~ M KM

Italian Oven Baked Spanish Iberico
Pork Chop with Cheese & Rice
EAEEYES BB

Milanese Risotto
with Braised Oxtail
KB AR E KA B

Wild Mushroom Risotto (v)
¥ & = K F Bk

$298

$298

$298

$248

$178

Baked Seafood Risotto with Squid, Blue
Mussels, Prawn & Clam

(CREY  F=WNiBiT




“‘Po‘rk Belly
51l 1A <R G JE A Ak

“rab Meat
Scaf )d Sauce

n 24- 1110nth Panncsan

% 2416 H

B2i5 FAQ’LH}H}.JZ”

Lobster Spaghetti natr 4 $318

with Cherry
Tomatoes & Basil

A f W Ut A 2R B B R

Squid Ink Spaghetti
= FO B OR A Al

with Sea Urchin & Scallop (3pcs)
e i G B 7 (382)

with Pacific Red Prawn (2pcs)
FCK PIEAL B (262)

with Octopus
[AN)I$::]

Pan-Fried Pacific Red
Prawn (2pes) & Scallop (3pes)
Fettuccine

FHHLKE AL 2w
W1 s FH R4

Spicy Cream Crab Meat
Rigatoni in Seafood Sauce

AR T R B Y Ui A Y e k)

$338
$298
$298

$298

$188

Signature Riccioli with
Black Truffle Tossed in
24-month Parmesan Cheese

MEERE240 H
BEERZLHHBER

Porcini Wild Mushroom
Spaghetti
THEERHER

Pork Belly
Carbonara Riccioli

K i 3R R JE it i OB

Spaghetti Aglio e Olio (v)
7 o AN R

Add $88 for extra Scallops 4pcs
Z3MS 88 iy 44

Fettuccine Bolognese

A 5 A o Al

$298

$178

$188

$168

$188



A .53‘;“:.;_3 S\ Clams Spaghetti

Lobster Spaghetti with Cherry
Tomatoes & Basil

it WEL 5 it 2 o =k

X ER
PASTA SERIES

Clams Spaghetti $198
with Mala Seafood Sauce
i PR A B R

Mala Lasagna $188
fii R P B T A

TN TR BT £y AR R SRR AR o A BB LA TR -

Gy — MBS # B A s

Please advise our staff if you have any food allergies and intolerance
that we should be aware of. All prices are in hong kong dollars and
subject to 10% service charge. Photo for reference only.



MAIN:

Flamed Italian Fisherman’s Stew
in Pernod Wine Tomato Sauce
KIEE RGBS

e 1H 7 I

White Fisherman’s Stew
in Dill Cream Sauce

ERIRSNIR S 3
WE - AR I

Charcoal Grilled
Whole Dry Aged Threadfin Fish
i % AL 0 il 52 1S K

Chimichurri Sauce on side ff [l { 2 5 #§

$388

$388

$308

Stew in Dill Cream Sauce

90 5 = BRI

Grilled Butterfly Tiger Prawns et $238

i 5% Bl 8 e Wt

Roasted Australian Barramundi $228
with Saffron Cream Sauce & Basil Oil
HEWMNE

B 5 AL 7€ = Bk 1 B 28 %)

00 PR B ol e ARR TR LI IR R - A GBS DLW SRR AR -

S — M B Y L%

Please advise our staff if you have any food allergies and intolerance
that we should be aware of. All prices are in hong kong dollars and
subject to 10% service charge. Photo for reference only.



Flamegltgli a-Pisherman’s Stew
T Pernod Wine Tomato Sauce

Freshly Baked Bread $28 Stir-Fried Wild Mushroom $78
S . d e B2 i 1
. French Fries $78 Mashed Potato with Caramelised $78
D lS h & Onions & Black Olives
ﬁa—‘bﬁ; ) ) ) ) FEOBE VR E K {F
Stir-Fried Italian Broccoli $88

B =K 7Y B fE




MAIN:

Roasted Three Yellow Chicken  Haif 1 $218
with Chicken Gravy Whole % t5 $388

5 = A

Roasted Spanish Suckling Pig $308
AL R

Charcoal Grilled Spanish $298
Iberico Pork Chop

J % V4 B 5F B B R A

Deep-Fried Pork Knuckle $288
e K¢ %% F

Roasted Spanish Suckling Pig

3 % HE A 3L K

Grilled 100z Australian $438
Black Angus Fillet Mignon

FEHBLOZ LM
PR 2% 2 A A A

Grilled 120z Australian $498
M5 Wagyu Beef Ribeye

HE12%+

B M5 A1 4 A HR 1

Grilled Lamb Chop $318
FREN

00 PR B ol e ARR TR LI IR R - A GBS DLW SRR AR -

S — M B Y L%

Please advise our staff if you have any food allergies and intolerance
that we should be aware of. All prices are in hong kong dollars and
subject to 10% service charge. Photo for reference only.



Roasted Three Yellow Chicken
with Chicken Gravy

T 0% = 0 O FE

.........
.....

Grilled 100z Australian
Black Angus Fillet Mignon
510 % 1 B

PRZE R W AL AR AR

Freshly Baked Bread Stir-Fried Wild Mushroom

g e g 1 M W
Side o

. French Fries Mashed Potato with Caramelised
D lb l] L 2 Onions & Black Olives
ﬁﬂ:ﬂ; EREEBEKREET
AR Stir-Fried Italian Broccoli

B = K 7Y R fe



Baked Alaska
VAl

istachip Molten Cake
BH O B0 K ik

Apple Crumble
Hef A1 SR <

DESSERTS

Baked Alaska (for 2 persons) $168
J( *,F_?l éEI‘E IJ-I (262 M)

Classic Napoleon $108
A% it 2k

with Wild Berries & Raspberry Sorbet Bt ¥ % K 4% T F il

Cream Brulee with Earl Grey Ice Cream  $108
£ B 1 R G A BT AR

Apple Crumble $108

with Vanilla Sauce ¢ Vanilla Ice Cream

W REEHE wzeey x 2Rear

Pistachio Molten Cake $108
B O 3O K B

Tiramisu $108

Chocolate 2 Ways $108
Kt _EHE

Chocolate Mousse, Chocolate Gelato 35 J1 5e 4% ~ Rt I FZ R

T B RSB £ A0 TR S 0 TR o BT A OB DA TR SR -
Sym—Mews o miA A Q%

Please advise our staff if you have any food allergies and intolerance
that we should be aware of. All prices are in hong kong dollars and
subject to 10% service charge. Photo for reference only.

Chocolate 2

et T
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