FRENCH ATLANTIC
OYSTERS ©® (6pcs) 258
Jet-fresh Fine de Claire oysters served with

a spicy jalapefio mignonette $ifi¥ 415

CRAB CANNELLONI®s 158
Crabmeat, cucumber, spiced-dill cream on
wasabi & avocado mousse BZERNFNEF

PICKLED SCALLOPS 148
King scallops with mango & beetroot

cured with lemongrass-vinaigrette

AR FERERKERS T

TUNATACHIBE s (2pcs) 78 / (4pcs) 148

Chilled, peppered tuna tartare served
atop our homemade macarons

BEREERSRAEH

yardk i

COLD APPETISERS

(3pcs) 138/

N

STEAK TARTARE 168
Traditional French bistro-style, seasoned
raw steak served with crispy crostini

BRENF R

36-MONTHS JAMON IBERICO
Sliced 36-months cured
Spanish pork leg

361E B EEFE KER

THE FAMOUS F.I.G.S. CHEESE BOARD 178
A divine cheese selection of French Comté,
Italian Gorgonzola, Greek Feta & Spanish
Manchego with assorted fruits & nuts

Z1Hiie

CRYSTAL TOMATO BREAD O
Toasted bread rubbed with fresh garlic,
topped with ripe tomatoes Ff$ FHMEEEE

(25g) 118/
(50g) 228

58

T APPETISERS

SMOKY PULPO s

Spanish-style grilled octopus with
paprika on crispy potato FHIFIE/\M&

158

ULTIMATE PORKTACO's (2pcs) 88/ (4pcs) 158
Slow-rosted & hand pulled suckling pig, in

toasted soft tortillas topped with a tangy-
crispy surprise #1535 R 25 P9 S R

PAN-SEARED FOIE GRAS

Served with a buttered brioche bun
with figs jam FRIfEAT

148

BAKED FRENCH CAMEMBERT s O
Whole Camembert baked to perfection
served with toasted bread to dip

WERNEXEZ L

148

POULET FRIT
Crunchy chicken wings served with
Dijon mustard mayo AEXFZE 2

108

MUSSELS MARINIERE 148
Choose from a herbed-tomato broth, or a
white wine herb cream sauce

&0 - ARFEEMTREETRT

GAMBAS “AL AJILLO”
Spanish style spiced garlic shrimp
BRIFER

138

MUSHROOM POPCORN O
Crispy fried mushrooms with spicy aioli

HEXEEELE

98

PADRON PEPPERS O ©
Spanish green peppers, flash-fried &
topped with Maldon sea salt

P DHTSREFRHR

88

IBERICO HAM & CHEESE CROQUETTES 138
Round, fried & full of love YEREHZ+HA,

MEAT-FREE SLIDERS O (2pcs) 78 / (4pcs) 148

IMPOSSIBLE™ mini burgers - we dare you to
spot the difference! {EYIARIREE

BIKINI SANDWICH 118 /98 /108
Spain’s favourite street food, choose from
Smoked Salmon & Manchego /

Truffle & Manchego @ / Ham & Cheese
BR=XARANTZL / WERAITZ

+/ REEz KERFCZ +

A ST RN e e % ‘mf e M L N % g
N LIFE IS FULL OF PASTA-BILITIES
r .
WAGYU RAGU 208
Tender & succulent beef in Bolognese sauce served over penne pasta fl4RE i KRB
A
%] VONGOLE AL NERO DI SEPPIA 188
Squid-ink linguine with whole clams in a rich garlic & herb broth ¥ KIR =1 IREH
TRUFFLE RICOTTA RAVIOLI O 178
Perfect pillows of handmade ravioli bathed in a creamy truffle jus
BREPRENBESLTES
PESTO ALLA GENOVESE O 168
i Penne pasta smothered with our homemade fresh pesto with your selection of prawn,
chicken or all-vegetarian - it's al dente love! BREMRESREANETELEE
= CARBONARA CLASSICA 168
Twirl your fork with this classic - crispy pancetta, eggs, and a shower of Parmesan
BHEFHEEN
i

PIZZA PARLOUR (12-inch Thin Crust)

MARGHERITA O 158
With tomato, mozzarella & pesto drizzle
(add buffalo mozzarella +40) I EIERTE (AT B INETEEKEHZ ++40)
PEPPERONI 188
With salami, mozzarella & chili flakes ¥{If%
PESTO VERDE s O 178
With broccolini, mushrooms, peppers, onions & olives
ZREMSLLE

188

GRILLED PERI-PERI CHICKEN
With peri-peri marinated chicken & our secret sauce

BRI LE R

F.I.G.S GREEK SALADOO® s 148
Feta, cucumber, tomato, bell pepper & olives
twisted our way with figs & walnuts #f#;01E

BURRATA-TA SALAD OO s 148

The classic creamy cheese from Apulia, Italy,
served on a bed of baby spinach with

pesto drizzle B4 E FIEE/K AR Z L0 1E

LOBSTER BISQUE 138
Creamy coulis with Boston lobster & spirited
by a decadent dash of Cognac %= S EREEIRS

PS & SALAD

T i ]

CAESAR YOUR WAY 128
The classic Caesar salad dressed with white
anchovies, crispy bacon & herbed croutons
(Add poached chicken breast or smoked
salmon for +40)

BRI E (TR MBMARE=XRA +40)

SOUP OF THE DAY & O 70
Made fresh daily - please ask your server for
today’s vegetarian special 2 B8 EX XG5

o

ARTISINAL LONG BOARD PIZZA

SMOKED SALMON 238
Smoked Norwegian salmon, creamy ricotta, & capers =X

BOSTON LOBSTER 298
Fresh Boston lobster meat on béchamel sauce j& T 185ER

BLANCO s 218

Spanish 36-months Ibérico ham, arugula, & parmesan shavings 361E B 2E%& X ik

Ty

- Th
i .in &

RICE & SHINE!

- SPANISH SEAFOOD JUICY RICE s 268
ki A wet-rice delight, cooked in a seafood broth (add Half Boston lobster +138)
':':-: EZEEIRBEMNER (NFERTIEFEYR +138)

1 RISOTTODIFUNGIO 188

f Shaved porcini mushroom & tender creamy rice - a savoury sensation! &4FF & fc 2 AFIER
e .
0 VEGETARIAN @ GLUTEN FREE S SIGNATURE
All menu prices are in HKD and subject to a 10% service charge

e

WEEKLY SPECIALS

MUSSEL MANIA MONDAYS
*Buy 1 Get 1 Mussels & Choose from 3 flavors:
White Wine Herb Cream / Tomato Herb / Pesto
B—#F—F0 - ZROKEE BERE /BEhaE /58

TWO FOR ONE TUESDAYS

*Buy 1 Get 1 for any Main Course on the Menu
BIEM—REX, HAREESS—mEX!

WINNING WEDNESDAYS

Dine Four, Pay Three - When everyone on the
table chooses our Chef’s Tasting Dinner Menu!
MARE, R LB AR ERKRRERE,
QEXM=ANER,

TWIRL YOUR FORK THURSDAYS
It's a carbo-load of fun with our
*Buy 1 Get 1 Pasta Deal every Thursday!
BEE2ANE—X—EMEE!

WAGYU WEEKENDS

Saturdays & Sundays | 378 per person
ALL -YOU-CAN-EAT Dry-Aged Wagyu Steak & Fries.
Valid for 90 minutes, all parties on table must participate.
=RET,
BREERIONE, KLEMBEALHIRSHE,

*For Buy 1Get 1, the dish of lower value will be made complimentary. Two orders of the same main course is allowed.
‘e TE—i%— BEY, REEEHEIESERER. AFTEMOHERNESR,

WEEKEND BRUNCH
BREFE
Sat, Sun & Holidays

EE N, B R AR
From 88 and up * 88 2

THE.BEST HOUR IS...
- D¥INy
HAPPY HOUR

“Get2For1+"

AFTERNOON TEA
TFHRE
16 Savoury & Sweet Selections

1638 B EH SR 1
288 for 2 persons | 288 Ffi




DRY-AGED WAGYU BAVETTE s (150g) 248 / : _
Our signature & flavour-packed Wagyu steak, cooked to your preference. (300g) 458 =7 .
Served with truffle mash & broccolini - perfection on a plate! E &z F14-AEEIH\ e
DRY-AGED ARGENTINIAN RIB EYE 368 = r -
N 12-day dry-aged steak served with French fries PtRZEPIERH\ N = A\ 0 u r V e n u e S-
GREEK LAMB CHOPS 318 W
Marinated in garlic & thyme, served with potato mash, broccolini & jus #3282 ¥ .
v 1A
SPANISH SUCKLING PIG s 298 " ok
Spain’s famous baby suckling pig, served with padron peppers & rosemary potatoes e ,"i' Lok
YT ELFE e ' -
CHICKEN SOUVLAKI s 218 ¢, e H:‘_?ur?& n' ici II EI
2 Greek grilled herbed chicken with a garden salad, pita & tzatziki FHHEN BB EZHHE Jhan : |
g N L KF, Central
- WHOLE BABY SUCKLING PIG 1588 i =g
3-Days advance order required - served with rosemary potatoes & padron peppers : |
FHF I (AIEIRAIIEET) ) |
: SE The Indian Restaurant
n| AUSTRALIAN TOMAHAWK 1288 =, o s 2 U U S G b et i ]
s 1-Day advance order required - served with organic vegetables & chimichurri -
J| & barolo sauce JBINETEY (FETELRAITELT) = , G AY L O R D
"'H':... & - ' " & ey " :.
; ar = o BV 2 ¥ Since 1972 k 5 z = —  BISTRO——
SO-FISH-TICATED SEAFOOD hi S Tsim Sha Tsui gl Noved MEDITERRANEAN
“#  SEABASS A LA VIERGE 258 | “1
Grilled & served with mashed potato & sautéed baby spinach JE:BiER &\ W 4
THE BAYSIDE
Pan-roasted with a miso glaze & served with toasted sesame vegetables ZFRILEE &\ o
i BISTRO+-BAR-"TERRACEE
LOBSTER THERMIDOR 498 gf 4 Whampoa Garden
Oven-baked whole Boston lobster (550-600g) in creamy cheese crust with ¥ ';;:,- PY. o ; A
roasted potatoes & broccolini - let’s push the boat out! o - : N ' : v 4
RSB, EeERE S nEReE mUE 3 =R g e M A TERRACE BAR
T ol e e Py o r : . "’ : 2 "ﬁ L I ;
) ADD ON SOME EXTRA GOODNESS el
=&l  GRILLED ASPARAGUS 0@ 98 SAUTEED BROCCOLINIO® 78 = o =] e "I LLLEF I
7 BEE YFRRRAE . Tl'tl_ - L".Il = .d II_ " |{
¥s| MASHED POTATO © 78 ; : TN Airside Mall, Kai Ta
at = SAUTEED MUSHROOM O ® 78 = i ¥
2| == K3 L f L
“*] FRENCH FRIES & TRUFFLE MAYO O 98 e,
; BREWNEEEE GARLIC BRIOCHE O 68 o B T A
: SRt mE preny o
’,f SAUTEED SPINACH O G 78 AN
M wER ey
] ) o - B .
: YOU CAKE ME SO HAPPY! B i)
° : ! rJ,_
: a - .. 1, = e . .- -"-E::;'-.‘l'
T4 TIRAMISU $BHIKAR 29 B0 N
y CHOCOLATE LAVA CAKE 118
4| Gooey hot chocolate lava cake, served with vanilla gelato IV KERE#E :
CHURROS WITH CHOCOLATE DIPO 88 T S
A e REC AR T N E T
BASQUE BURNT CHEESE CAKE FaHioF 2 54 118 -
—f SORBET & GELATO FiE / 50 48 / Scoop
; Pistachio, Banana-Caramel, Coconut, Vanilla IR, BEERE HIF,ZERE
-u'h,\:.;._:.'\}. - ¥ |! L | r{r:w: =i

. el |
R - o o Ty ..u.é._."'- o TR R A = L R T e ™ ¥ .--l-l'i_ -



