
PARA PICAR 開胃菜

PRIMERO 前菜

SEGUNDO 副菜

 

Churros   西班牙油條配辣朱古力醬
Chef ’s chilli chocolate dip

Oolong Peach with Lychee Sorbet
荔枝雪葩 配香濃烏龍茶漬水蜜桃
Peach, golden daylily oolong , grape, lychee sorbet

*If you have any food allergies, please inform your server when ordering.   如閣下有任何食物敏感或要求，請於下單時通知餐廳服務人員
All prices are subject to 10% service charge.  所有價目以港元計算及另收加一服務費

 

 

S E L E C T  T W O   任選兩款

S E L E C T  O N E   任選一款

C O F F E E  O R  T E A   咖啡或茶
Includes free-�ow selected red and white wines 套餐包括任飲精選紅白餐酒

HK$ 568 per guest/ 每位

Gazpacho   西班牙蔬果凍湯
Cucumber, tomato, bell pepper, watermelon, extra virgin olive oil

Callos a la Sichuan   花膠燉西班牙豬肚
Pork tripe, �sh maw, chorizo, beans

Cochinillo Asado   西班牙乳豬伴梅菜
Suckling pig, sweet potato purée, red wine jus, pickled Chinese mustard greens

PLATOS 
PRINCIPALES 主菜

Charcoal Grilled Beef  Ribs with Fideuà   炭烤安格斯牛肋排配西班牙短麵
Spanish Angus beef short ribs, �deuà, sofrito

Paella of  The Day   是日西班牙燉飯

 
Croquetas de Sichuan-Boiled Beef    四川水煮牛肉可樂餅(2 pcs/件) 
Sichuan-boiled beef croquette, Sichuan peppercorn, chilli

Málà Gambas Omelette   麻辣蒜油蝦奄列
Prawn, Sichuan peppercorn, prawn jus-infused garlic oil, potato, egg

Carabineros   西班牙紅蝦饅頭  ( 升級+hk$50 )
Spanish red prawn, sofrito, garlic chips, Chinese mantou

POSTRE 甜品

S E L E C T  O N E   任選一款

S E L E C T  O N E   任選一款

Set Dinner


