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A La Carte Menu 
單點菜式  

  
 Appetiser 前菜 HK$ 

 Home Smoked Eel 自家煙燻鰻魚 
Tomato, leek, savoy cabbage 番茄、大蒜、皺葉椰菜 

130 

 Duo of Salmon 醃三文魚配三文魚醬 
Salmon rillettes, cured salmon, cucumber 三文魚醬、醃三文魚、青瓜 

130 

 Stracciatella with Serrano Ham 意大利流心水牛芝士配西班牙火腿 
Walnut, honey bean, rocket pesto 核桃、蜜豆、芝麻菜醬 

110 

 Caesar Salad 凱撒沙律 
Romaine, Parmesan cheese, crispy bacon, crouton, anchovy 
羅馬生菜、帕爾馬芝士、脆煙肉、麵包脆粒、鯷魚 

90 

 Bibb and Mesclun Salad 牛油生菜沙律 
Cucumber, mint raita 青瓜、薄荷乳酪醬 

90 

  
 
 

 

 Sandwich and Burger 三文治及漢堡  

 Homemade Grilled Chicken Burger 自家製雞肉漢堡 
Deep-fried onion ring, slow-cooked egg yolk, miso cucumber, lettuce, house fries 
炸洋蔥圈、慢煮蛋黃、味噌青瓜、生菜、薯條 

120 

 Angus Beef Burger 安格斯牛肉漢堡  
Deep-fried onion ring, Portobello, gherkin, tomato, blue cheese, house fries 
炸洋蔥圈、大啡菇、酸瓜、番茄、藍芝士、薯條 

160 

 Smoked Salmon Sandwich 煙三文魚三文治 
Sourdough, smoked salmon, fried egg, avocado, tomato, cream cheese, house fries 
酸種麵包、煙三文魚、煎蛋、牛油果、番茄、忌廉芝士、薯條 
 
 
 
 

115 

 Soup 湯  
 Queen’s Soup 杏仁雞湯 

Almond, chicken broth 杏仁、雞濃湯 
125 

 Watercress Soup 西洋菜湯 
Home-smoked duck breast, potato, Amadai fish broth 
自家煙燻鴨胸、馬鈴薯、馬頭魚濃湯 

 
 

Should you have a particular food allergy, please inform our instructor. 
如您對特定食物過敏，請告知我們的導師。 

125 
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Pasta 意粉 

 

 Paccheri Rigati 意式大孔通心粉 
Sautéed mushroom, eggplant, mascarpone, soy-miso foam 
炒蘑菇、茄子、意大利軟芝士、黃豆味噌泡沫  

85 

 Homemade Squid Ink Fettuccine 自家製墨魚汁寬麵條 
Grilled octopus, anchovy, olive 烤八爪魚、鯷魚、黑橄欖 

 

140 

   
 Asian Delight 亞洲精選  
 Homemade Thai Red Curry with Duck Leg Confit 

自家製泰式紅咖哩配油封鴨腿 
Jasmine rice 茉莉香米飯 

180 

 Brisket Noodle in ‘Vietnamese Style’ 越式風味牛腩河粉 
Beef brisket slices, rice noodles, bean sprouts, lime 牛腩片、河粉、芽菜、青檸 

 

110 

 International Cuisine 環球美食  
 Slow-cooked Local Fresh Pork Collar 慢煮本地新鮮豬梅頭 

Pommery pork jus, pickles, sweet potato 芥末籽汁、醃菜、甜番薯 
180 

 Grilled Hanger Steak 烤封門牛柳 
Bordelaise sauce, Pomme Anna, roasted root vegetable 
燒牛肉汁、千層薯、烤根菜 

180 

 Roasted Local Yellow Chicken with Truffle                     (One person) （一位份量） 
燒本地黃油雞配黑松露                                                    (Two persons) （兩位份量） 
Chicken jus, parsnip, roasted leek, finger potato 
雞汁、歐洲蘿白、烤大蒜、手指薯 

230 
400 

 Seafood à la Provençal 普羅旺斯式燴海鮮  
Scallop, razor clam, prawn, black cod fillet 帶子、蟶子、蝦、黑鱈魚柳 
Crustacean sauce, tomato, fennel 蟹海鮮汁、番茄、茴香 

 

200 

 Dessert 甜品  

 Pistachio Cherry 碎開心果櫻桃 
Yoghurt ice cream 乳酪雪糕 

50 

 Hojicha Cake 焙茶蛋糕 
Chestnut ice cream 栗子雪糕 

50 

 Pineapple Grapefruit Mousse 菠蘿西柚慕絲 
Ricotta cream 意大利奶油芝士 

50 

 

 
= Vegetarian dish 素菜選擇 
 
 
 

 

 


