Dining Room Menu

Salad & Appertizers HKD

a (lassic Caesar Salad with Garlic Croutons $138
=B OLE: half 2% $75
~$40 for extra Smoked Salmon, Poached Prawns or Parma Ham~
~ B I = 3T 2 B KA L DB K RS 2§40~
Fried Vietnamese Vegetables Spring Roll and Chicken Satay $148
W EESHHENDE
Seared Tuna, Salmon Roe and Boiled Egg Salad with Summer Truffle $168
BASEZRRENVEF=_XEIMENRE

&® Roasted Butternut Squash Salad with Pear, Caramelized $158
Peach and Feta Cheese half 4 $80
yEAEaPRG:ERieT A S E
Soup
Shi-Koji Vegetable and Okra Soup with Kobashira $108
BB GHEMR

& Russian Borsch with Beef Brisket $88
HZE T 4 28R 5
Sandwich / Burger
Sandwich with Two Fillings B % = U8 ~ F& At H ~ $75
Ham X k&, Egg &, Tuna Fish &£, Smoked Salmon /& =37#&, Bacon /&M,
Lettuce & Tomato 4E3£&EH1, Cheese =+
~~ $10 each for extra condiment B} BEHI£250810 ~~
Bel-Air Club Sandwich with Salad and Chips $108
ByVERSR =R VEZR
Ham X, Egg &, Tuna Fish &£/, Smoked Salmon /& =3Z#, Bacon /&M,
Tomato & Lettuce 43 &, Cheese ¥+
Wagyu Beef Burger with Cheese, Tomato, Sautéed Onion & $118
Mushroom served with Mixed Greens and French Fries
BN EEHEIRERIDESR

& Sjgnature Dish Vegetarian Dish

7 :Ji f_“
$=
Not all ingredients are listed in the menu. Please let us know if you have any food allergies.
All Food are prepared with filtered water and seasoned with natural sea salt.
1808/CS_0823
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Dining Room Menu

Pizza

Margarita S48 = =0 & K5H &
Roma Tomato §$Z& 55& 71, Basil Z28), Parmesan Cheese EFEZ £,

T

Mozzarella 7K4= =, Fresh Tomato Sauce £#E =

Chorizo, Shrimps and Mozzarella Pizza #RA5 15 = 155 8
Diced Chorizo ¥A5HI, Baby Shrimp ££1, Crispy Parma Ham fE(&EMA,
Chopped Herbs &2, Mozzarella Cheese /K421, Fresh Tomato Sauce & nE

Hawaiian Pizza E &%= R E &
Chicken 27, Mozzarella Cheese 7K4% =, Mushroom EE##, Pineapple 2, Onion ¥7,

s

Sweet Corn 2K, Mixed Bell Pepper %##, Fresh Tomato Sauce #&E /1%

Main Course

Sizzling Mixed Grill with Butter Corn and Black Pepper Sauce
SERRES:27

Classic Fish and Chips served with Homemade Tartar Sauce
¥F £ 2 R AC fth fth 255

Honey Roasted Ibérico Pork Ribs Rack with Homemade BBQ Sauce
BTEREREMNSESEREESE

Grilled Lobster Medallions with Warm Avocado Soup, Corn and
Lime Beurre Nantais Sauce

KRR AR E K RS E4mT

Grilled Angus Beef Prime Rib with Sauce
(Veal Jus / Mushroom Sauce / Black Pepper Sauce)

KEZABEAT AR BOBE (Fmust / BBt / BHSTH)

Double Portion (800g*, Bone in)
“AfpE
Single Portion (300g*, Boneless)
—ADE

Signature Dish ® \Vegetarian Dish
Approximately uncooked weight

Not all ingredients are listed in the menu. Please let us know if you have any food allergies.
All Food are prepared with filtered water and seasoned with natural sea salt.

HKD

$158

$178

$178

$198

$168

$228

$468

$648

$338

1808/CS_0823



Dining Room Menu

Pasta & Rice

Gratinated Semolina Gnocchi Romana with Parmegiano
Cheese
BB TIR/NETEE

Penne with Veal Meat Ball in Spicy Tomato Sauce
HF A ER AT 8D

Scallop and Shirmp Linguine with Onion, Bell Pepper,
Tomato and Rucola
IR EHMUR S

Wild Mushroom Risotto with Mascarpone and Pancetta
BANERZ +EHEER

Spaghetti Carbonara
BHRENERRRETEMN

HKD

$158
half 4 $80

$178
half 24 $90

$188
half 2% $100

$178
half 24 $100

$168
half 4 $88

Asian
& Bel-Ajr Baked Pork Chop Rice $118
BV E TR RFEH\ER half 45 $68
& Flat Rice Noodle with Fish Balls and Sliced Fish Cake in $75
Pork Soup
FERRZIN (EBSE)
& Malaysian Seafood or Chicken Laksa seafood 58 $118
55 2R Ph on g e B ZE A IR D chicken 2y $108
& Bel-Air Hainanese Chicken Rice served with Soup and legiz $118
Poached Vegetables breast 7 $108
BV E A5 M5
Inaniwa Udon Noodles in Clam Miso Soup and Mushroom $138
AR SHEESS
Miso Glazed Black Cod with Mixed Vegetables and Jelly Fish and $288
Imitation Crabmeat Salad
HIVEBRamRE
Thai Style Salt Crusted Grilled Sea Bass served with Green Chili $268
and Lime Dipping Sauce
= ERBER
® Mixed Vegetable Korma with Roti Prata or Basmati Rice $148
5570 ST %6 5% o SA BA B85 s EN E Bl
Massaman Lamb Curry with Roti Prata or Basmati Rice $168

By INE == AR A AR B S ENEHER
~$25 each for extra Roti Prata or Basmati Rice BBS)NI R BF S I E B 25055 1§25~

& Signature Dish ® Vegetarian Dish

Not all ingredients are listed in the menu. Please let us know if you have any food allergies.
All Food are prepared with filtered water and seasoned with natural sea salt.
1808/CS_0823



Dining Room Menu

From the Wok HKD
Soup of the Day per person 11 $50
BRI PIE XS perpot 88 $165

®  Seasonal Vegetable (stir-fried / Garlic / Superior Soup ) $75
BIERS (B0/H5/55)
Catch of the Day Seasonal Price f5{&
B HER
Double-boiled Starfish and Chinese Herbs Soup with Rice per person &fir $168
hisEhEBERER

& Sweet and Sour Prawns or Pork with Pineapple prawns 3% $168
SRR IBIRIKEFEA pork 5y $138
Pork Ribs with Soy Sauce and Vinegar $148
HE
Braised Pork Knuckle with Preserved Plum $148
iR F
Wok-fried Beef Cube with Mushrooms and Sliced Garlic $168
B &Emn A A
Wok-fried Prawn and Sea Cucumber Muscle with Mushrooms $188
and Black Truffle Paste
YNSRI LS DL
Poached Mushroom with Radish and Egg White in Chicken Broth $108
HHiRER LD
Steamed Chicken with Black Fungus, Wolfberry and Cordyceps Flower $168
BB A FEE R
Wok-fried Fish Fillet, Broccoli and Bell Pepper in Black Bean Sauce $158
B P BT B A
Deep-fried Hiroshima Oyster with Deep-fried Garlic and Basil $168
T AEmEESER

@ Braised Assorted Vegetables and Bamboo Pith $138
MERES
Steamed Egg with Conpoy $118
BEFEKE
Fried Flat Rice Noodle with Beef and Vegetables in XO Sauce $108
XO EHEARH,
Steamed Rice with Salty Fish and Pork Patty in Claypot $108
&k B A B R A1 Bl
Braised Sea Cucumber with Shrimp Roe and Mushroom in Claypot $268
SRS RiT R
Rice Vermicelli in Peppered Soup $40
RIS KD

& Signature Dish ® \Vegetarian Dish

ol “.1_‘
St
Not all ingredients are listed in the menu. Please let us know if you have any food allergies.
All Food are prepared with filtered water and seasoned with natural sea salt.
1808/CS_0823



Dining Room Menu

The Luxury
Double Boiled Bird's Nest and Minced Chicken Soup

T ==

Double Boiled Sweetened Coconut Cream with Bird’s Net
HTEEE (K1m)

Double Boiled Sweetened Almond Cream with Bird’s Net
BTEER (B1M)

Braised 4 Head Whole Abalone and Black Mushroom in Oyster
Sauce
FRBETCENR (48)

Braised 2 Head Whole Abalone & Black Mushroom in Oyster
Sauce

FHRIBEETCHEER (28)

Braised Whole Middle East 20 Head Abalone in Oyster Sauce
IEEPRAEM (2058)

Braised Whole S.Africa 17 Head Abalone in Oyster Sauce
RS2 FIFENA (1758 )

Braised Fish Maw with Vegetable in Abalone Sauce (For 2 Persons)

fRESTHNTER (MuA )

Braised Fish Maw & Goose Web with Vegetable in Oyster Sauce
IZE2TERBHIIEE ()

Braised Goose Web & Black Mushroom with Vegetable in Oyster

Sauce

4+

1EEEHIEE (A1)

Roasted Whole Chicken Flavored with Black Truffle Paste
B ENE T EH

* Please order 3 days in advance #{z& 3 XEITEz]

Signature Dish

Not all ingredients are listed in the menu. Please let us know if you have any food allergies.

All Food are prepared with filtered water and seasoned with natural sea salt.

HKD
$238

$148

$358

$248

$468

$1000

$1050

$488

$628

$188

$188

$800

1808/CS_0823



Dining Room Menu

Dessert
Cut Cake $55
7h Z0 ek B
Haagen-Dazs Ice-Cream $55

(Vanilla, Chocolate, Cookie & Cream, Mango & Raspberry )
BESHEN (ERZE - x5 RRHF  =R4AFT )

Warm Chocolate Cake with Vanilla Ice-cream $108
( 20 mins for preparation )

XONOKRHEIRZERE (ERL 20 HiE)

Iced Red Bean Drinks with Hdaagen-Dazs Vanilla $60
Ice-Cream half %45 $33
i8>+ Haagen-Dazs EHEAT &K

More luxurious items available, please refer to our staff for details!
Bumil sk pEZR R - EG R E &5 -

Not all ingredients are listed in the menu. Please let us know if you have any food allergies.
All Food are prepared with filtered water and seasoned with natural sea salt.
1808/CS_0823



Kids Menu

Main Course

Kids Spaghetti with Sauce
( Tomato Sauce / Bolognaise Sauce / Creamy Cheese Sauce)
TERMEBEET (EnE / A8 /| RES+E)

Chicken Nuggets with French Fries or Mashed Potato
MHRHEBEFZRAEE

Mini Hot Dog with French Fries

AREIDHZ R
Fried Shrimps and Onion Cutlet with Mashed Potato
SHRAFEBHFEER

Udon with Narutomaki, Kani Kama and Chikuwa in Soup

HUGE

Served with buttered kernel corns, baked beans or salad
o4 MK - e

* * *

Dessert

Hong Kong Style Mango Egg Pudding

BNTERME

Chocolate Puffs with Chocolate Topping and Strawberries
ENE=PANIE S IS

Jelly Candies with Coconut Milk
T B EEIEM

Kids Creme Brulee

A rich custard base topped with a layer of hard caramel
HIRATU BT E

EREERNES T

Not all ingredients are listed in the menu. Please let us know if you have any food allergies.

All Food are prepared with filtered water and seasoned with natural sea salt.

HKD
$75

$75

$75

$75

$75

$65

$50

$45

$65
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