Paella & Pasta BmFIBRE st =3

Lobster and Seafood Paella  price/ 5B

(for 2 persons)

BT BRI BEHIBER(211FR)

Wild Mushroom, Zucchini,*? s380
Capsicum, Broccoli Paella

BT EIRMm

King Prawns and Seafood Paella s380
Ink Sauce (for 2 persons) s400
BT XREEHFIBER /

BT EA X RESHIBMEMIE

Choice of Meat Paella BEEREIBER

Chicken (half) 2 (}:£) s400
Dried Age Beef 5\ s450
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Daily Seafood price/ 5B

EDbisH
Hairy Crab Meat and Cream Sauce

s280

with Angel Hair
EMERXED

Crispy Noodle with

s280

Seafood Ink Sauce
BEETRED

Duck Liver and Black Truffle

s280

Sauce with Penne
ZILEEBT &R

Iberico Pork or Beef Fideua

s320
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Dessert 5
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Heltiv Chocolate Pudding s128
with Vanilla Ice Cream

s DRI EE R EEIZSHE

Pina Colada Ice Parfait
WmiAse3E

Caramel Walnut Tart
with Fresh Cream

FiESHtiEi = MR

Catalunya Creme Brulee

DT EREE

Lemon Cheese Cake

RS _ w3
Special Seafood Platter s1080 Seafood Platter s880
_ Royal Card WS 3255 B 11 8 BB 88
Points Redemption Lobster, Oyster, Carabinero, Soaked Abalone, Fresh Oyster, Carabinero,
EEETR]R Scallop, Squid Ink, Sea Whelk, smoked salmon Soaked Abalone, Sea Whelk, Somked Salmon
BEE, £IF, BMIAE, R BF, BTG, 518, B=Xm  Scallops, Ink Squid

TR DNZAR, REs, &7 B8 BEis RE=XA

Daily Fresh Oyster s398/6pc =

Soaked Abalone (ipc) s380
BD A i 8% £ 18 s780/12pc = NdSe WD
Cold Lobster 5480;"[;: & B8R (1 8), KB (68)
ukt Soaked Abalone s180/pc &
Carabineros s180/pc = BEERR

W Vegetarian 28

Bring your own cake $10 per person (Max. Charge $80) B ZEiE - I#HESMs 10 (MEWESs0)

Bring your own bottle at $280 per bottle (75cl) / spirit at $380 per bottle - BIEEEE L4280 (75c) | HIESEH$380
Prices are in Hong Kong Dollars and Subject to 10% Service Charge  [ABM S MR 20— 8 Photos are for reference only B R {8




Cold Tapas and Salad 38&R5012

Party Salad s320
Salchichon, Serrano Ham,

Chorizo, White Anchovies, Grilled
Eggplant, Sundried Tomato,
Olives, Pickle

DM FELE, DHFERE DRS,
NoF, Sk, BIE, SIS

EL CID Green Salad “7 s90
MUBEUE

Jamon Iberico de Bellota s380
(36 months)

3610 B Bt @ R

Soup 5

Gazpacho 7 s50
& D0 R B

Cream of Mushroom 7 s60
and Truffle Soup
RIEELES

Jamon Serrano Ham s90
with Melon

7 Bt 75 [ i

White Anchovies s90
with Piquillo and Pickle
PRaESHARES

Scallops Ceviche with s120
Cauliflower and Parsnip Puree
NEBEHEFRMTER

Octopus with Garlic s130
3 FAVIG=2E 1y

Borscht Soup s80
s

Baked Onion Soup s70
GRE

Toast and Pizza 21+ kEit

Garlic Bread Y@ s50
with Tomato

mESTRENHE
Drunken Duck s80

Liver on Toast (2pcs)
ESEF2T 2 1)

Salami on s50

Barcalao, Egg on Toast (2pcs) 60
BIMEZ L (21F)

Vegetarian Pizza"? s20
ERat

Marinated s60
White Anchovies and

Onion on Toast (2 pcs)

BRES.FRST 2

Mixed Tomato Salad s180
with Burrata

KFZ2L Bl

Cheese Board with s180
Quince

= T

Crabmeat and s60
Crab Roe on Toast (2pcs)

ER, EBRF&1L 2 )

churros with s80
Chocolate Dip

5 1 5 W f B A o5 D 7

Tapas Vegetarianas Vvegetarian Tapas % A58

Sauted Mushroom 7 s60
with Garlic Parsley Oil

i 5 40 Tl D

Crisp Fried Potatoes with s50
Alioli / Spicy Tomato Sauce vy

NFEF, EFE | HREB it

Deep Fried Parsnip s60
MIEBES

Fried padron s90
Peppers

KD i 5 S

Spinach and Cheese by s80
in Fillo Pastry (2 pcs)

BERZETECRH)

Grilled Green Asparagus s120
with Parsley Olive Oil

NEE®, SZWIEBD

Baked Spinach stew s80
with Egg

BERE

Seafood Tapas 5%

Deep Fried White Bait s90
with Bacalao Puree

BiEBRiF, BIMNE

Grilled Sardine s80
e s

Sauteed Prawns with s110
Garlic Chips, Chili and olive oil

D% 05% 51D i F+ B2

Pan Fried Crab Cake s80
with Romesco Sauce

RUESEH, ALBHMT

Baked Bone Marrow with s180

Escargot in Garlic Parsley Butter

ErelitnESR+DRD R

Grilled Cutdlefish s90
with Romesco Sauce
NE& LM A

Meat Tapas
DA

Chicken and Iberico Pork
Meat Ball with Tomato Sauce

DIFERD, BB ARENH

Grilled Iberico Pork wrapped
with Sweetcorn

DHRFREHEAEHR

BBQ_ Iberico Pork Belly with
Chorizo and Alioli Dips

Dt REER, 5 =88

Grilled Lamb Chop
MEMN

Barbecue Ox-Tongue
=S

Main Course i

Roasted Suckling Pig s340
with Alioli

P TR FL3E

Roasted Chicken s280
with Vegetable

GEE, TR

Smoked Iberico Pork Leg 600
Served with Seasaonla Vegetables
(for 2 person

DFEEERKEFR OB

Roasted Iberico Pork Ribs 5390
with Fig
HRERNE BIERE

Roast Rack of Lamb 380
BER

Grilled Prime Rib Eye Steak s390
with Sea Salt

HIaikPRKEE

Lobster, Abalone and s880
Tomato Stewed with Angle Hair

S iEsR R EERA X {ERD

Baked Seabass in Salt Crust s320
BIEiES




