
I N - R O O M  
D I N I N G  M E N U



135

BREAKFAST MENU

135

85

120

Hong Kong
congee with chicken, fish or beef | dim sum | soy milk or Chinese tea

Continental
selection of morning bakery with marmalade | seasonal fruits | plain or fruit yoghurt | 
coffee or tea

American
two eggs cooked to order | ham | bacon | pork sausage or veal sausage | hash brown |  
selection of morning bakery with marmalade | seasonal fruits | plain or fruit yoghurt | 
selection of cereals | coffee or tea

Japanese
marinated cod fish | stewed vegetables | miso soup with condiments | Japanese pickles | 
steamed rice | green tea | choice of fresh fruit juice

280

280

310

330

105

Seasonal Fruits  

Mixed Berries with Low Fat Yoghurt  

Yoghurt  
plain | fruit

Bircher Muesli  

Morning Bakery with Marmalade (select up to three items)  
soft roll | toast | croissant | wheat croissant | Danish | brioche | bagel | muffin

CONRAD BREAKFAST
from 6:30am to 11:00am  

Our food and beverages may have traces of food allergens, as our kitchen is an environment where allergens may be present. For those  
with special dietary requirements or allergies and may wish to know about the food ingredients used, please verify with our team members.

Prices are in Hong Kong Dollars and subject to 10% service charge.

Vegetarian                           
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WESTERN BREAKFAST

160

160

145

145

130

160

160

100

85

120

50

Smoothie  
choice of strawberry, banana and mango

Cereal
choice of all-bran, corn flakes, coco pops or rice krispies

Rolled Oatmeal  
brown sugar | raisins

Yoghurt Drink  
Yakult

Scrambled Eggs
smoked salmon | English muffin

Poached Eggs
Benedict | Florentine

Omelette
ham | tomato | mushroom | cheese | herbs 

Egg White Omelette
tomato | mushroom | herbs

Two Eggs (cooked to order)
ham | bacon | pork sausage or veal sausage | hash brown | tomato   

Avocado  
poached egg | whole wheat bread | tomato

Smoked Salmon
poached egg | squid ink bread | rocket salad

2

CONRAD BREAKFAST
from 6:30am to 11:00am  

BREAKFAST MENU

Our food and beverages may have traces of food allergens, as our kitchen is an environment where allergens may be present. For those  
with special dietary requirements or allergies and may wish to know about the food ingredients used, please verify with our team members.

Prices are in Hong Kong Dollars and subject to 10% service charge.

Vegetarian                           



CONRAD BREAKFAST
from 6:30am to 11:00am  

Bagel
smoked salmon | cream cheese

Buttermilk Pancakes  
choice of plain, banana or blueberry
maple syrup | cream

Belgian Waffles  
strawberry compote

Sautéed Mushrooms & Asparagus  

Sautéed Mushrooms & Herbs  

Baked Beans & Tomato Sauce  

Congee
choice of chicken, fish or beef

Wonton Noodle Soup

Selection of Dim Sum

WESTERN BREAKFAST

ASIAN BREAKFAST

145

130

120

130

120

120

145

100

100

Our food and beverages may have traces of food allergens, as our kitchen is an environment where allergens may be present. For those  
with special dietary requirements or allergies and may wish to know about the food ingredients used, please verify with our team members.

Prices are in Hong Kong Dollars and subject to 10% service charge.

Vegetarian                           
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Golden Leaf Classic – Four-course Menu 
From 12:00pm to 2:30pm; 6:30pm to 9:30pm 

  

  

Double-boiled Clear Broth with Shrimp Dumplings and Bamboo Piths 

Poached Chicken with Superior Chicken Broth (Half) 

Sautéed Seasonal Vegetables with Garoupa 

Golden Leaf Fried Rice 

Sweetened Red Bean Paste 

Chinese Tea 

    HK$1,088 for two 

 
                   Our food and beverages may have traces of food allergens, as our kitchen is an environment where allergens may be present. 

 
For those with special dietary requirements or allergies and may wish to know about the food ingredients used, please verify  
with our team members. 

 
Prices are in Hong Kong Dollars and subject to 10% service charge. 



 Golden Leaf Classic – Six-course Menu 
From 12:00pm to 2:30pm; 6:30pm to 9:30pm 

 

 

 

         Double-boiled Clear Broth with Shrimp Dumplings and Bamboo Piths 

 
Poached Chicken with Superior Chicken Broth (Half) 

Braised Bean Curd with Garoupa 

Sweet and Sour Pork with Pineapples and Bell Peppers  

Sautéed Seasonal Vegetables 

Golden Leaf Fried Rice 

      Sweetened Red Bean Paste  

 

     Chinese Tea 

 

    HK$2,188 for four 
 

 

Our food and beverages may have traces of food allergens, as our kitchen is an environment where allergens may be present. 
 

For those with special dietary requirements or allergies and may wish to know about the food ingredients used, please verify with our team 
members. 

 
Prices are in Hong Kong Dollars and subject to 10% service charge. 



Caesar Salad
choice of grilled prawns (ASC certified), smoked salmon or chicken breast | bacon | 
anchovy | Caesar dressing

Cobb Salad
grilled chicken breast | mixed greens | avocado | tomato | red onion | boiled egg |  
bacon | blue cheese dressing

Garden Salad  
broccoli | walnut | pumpkin seeds | vinaigrette

Quinoa Salad
tuna tataki | avocado | organic quinoa | balsamic and olive oil dressing

Rucola Salad
arugula | grilled prawns (ASC certified) | walnut | balsamic and olive oil dressing

Burrata  
heirloom tomato | black olives | pesto

Mushroom Cappuccino
black truffle paste | cream

French Onion Soup
gratinated Gruyère cheese baguette	

Impossible Meat Burger  
plant-based patty | lettuce | tomato | arugula | pickles | vegan cheddar cheese | multi-grain bun | fries

Grilled Wagyu Burger
bacon | fried egg | lettuce | red onion rings | mushrooms | tomatoes | cheddar cheese | fries

SALADS & SOUPS

SANDWICH & QUICHE

305

260

305

280

160

245

175

160

120

120

IN-ROOM DINING MENU
from 11:00am to 11:00pm  

Our food and beverages may have traces of food allergens, as our kitchen is an environment where allergens may be present. For those  
with special dietary requirements or allergies and may wish to know about the food ingredients used, please verify with our team members.

Prices are in Hong Kong Dollars and subject to 10% service charge.

Vegetarian                           
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Chicken Burger
tomato | cucumber | honey mustard sauce | red wine mustard and truffle mustard | fries  

Club Sandwich
roasted chicken breast | bacon | fried egg | tomato | whole wheat toast | fries

Focaccia  
mozzarella | avocado | grilled vegetables | tomato confit | fries

Quiche Lorraine
bacon

Spinach & Mushroom Quiche  

SANDWICH & QUICHE

240

275

240

275

230

210

160

160

IN-ROOM DINING MENU
from 11:00am to 11:00pm  

                                                                                                               PASTA
Linguine Carbonara
bacon | egg yolk sauce | parmesan cheese

Spaghetti Bolognaise
beef sauce | parmesan cheese

Vegetable Linguine  
broccoli | sun-dried tomatoes | mushrooms | garlic | olive

Our food and beverages may have traces of food allergens, as our kitchen is an environment where allergens may be present. For those  
with special dietary requirements or allergies and may wish to know about the food ingredients used, please verify with our team members.

Prices are in Hong Kong Dollars and subject to 10% service charge.

Vegetarian



Sirloin Steak (10oz)
grilled U.S. Angus beef | roasted potatoes | vegetables 
choice of Béarnaise or black pepper sauce

Tenderloin Steak (8oz)
grilled U.S. beef | roasted potatoes | vegetables  
choice of Béarnaise or black pepper sauce

Pork Piccata
Iberico pork | mashed potatoes | roasted vegetables | apple capers butter sauce

Chicken & Leek Pie
heirloom tomato salad | red onions

Seabass Fillet
Seabass (MSC certified) | roasted vegetables | citrus cream sauce

Fish & Chips
beer-battered cod fish fillet (MSC certified) | tartare sauce | mixed salad

MAIN COURSES
455

530

325

250

335

250

IN-ROOM DINING MENU
from 11:00am to 11:00pm  

Our food and beverages may have traces of food allergens, as our kitchen is an environment where allergens may be present. For those  
with special dietary requirements or allergies and may wish to know about the food ingredients used, please verify with our team members.

Prices are in Hong Kong Dollars and subject to 10% service charge.

Vegetarian                           

French Fries  

Mashed Potatoes  

Sautéed Mushrooms & Asparagus  

Sautéed Spinach  

Grilled Assorted Vegetables  

Mesclun Salad  
asparagus | cherry tomatoes

90

90

145

145

125

145

STARTERS / SIDES
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Our food and beverages may have traces of food allergens, as our kitchen is an environment where allergens may be present. For those  
with special dietary requirements or allergies and may wish to know about the food ingredients used, please verify with our team members.

Prices are in Hong Kong Dollars and subject to 10% service charge.

Vegetarian                           
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228

138

295

265

308

248

228

208

35

CANTONESE SPECIALS FROM “GOLDEN LEAF” 
from 12:00pm to 2:30pm and 6:30pm to 9:30pm

Honey-glazed Barbecue Pork

Marinated Sliced Beef Shank with Chinese Wine

Fried Rice Noodles with Shredded Chicken and Abalone

Golden Leaf Fried Rice

Sautéed Fillet of Sole with Asparagus in Black Bean Sauce

Wok-fried Beef Tenderloin

Sweet & Sour Pork with Pineapple and Bell Pepper

Sautéed String Beans with Preserved Vegetables

Steamed Rice

                                                  



ASIAN FLAVOURS

Chicken Rice
Hainan style | chili, soya and ginger sauce | chicken soup | steamed rice

Seafood Laksa
Singapore style | prawns (ASC certified) | scallops (ASC certified) | coconut broth

Tempura Shrimp Ramen
shrimp tempura | tonkotsu broth | corn | seaweed | bamboo shoots | black fungus

Wonton Noodle
Hong Kong style | chicken broth | shrimp dumplings | roasted duck 

Tandoori Chicken
cauliflower | green beans | mint yoghurt

Mutton Curry
basmati rice | papadum

Vegetable Curry  
basmati rice | papadum

290

260

230

235

255

255

210

IN-ROOM DINING MENU
from 11:00am to 11:00pm  

Our food and beverages may have traces of food allergens, as our kitchen is an environment where allergens may be present. For those  
with special dietary requirements or allergies and may wish to know about the food ingredients used, please verify with our team members.

Prices are in Hong Kong Dollars and subject to 10% service charge.

Vegetarian
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FOR OUR YOUNG GUESTS

Beetroot & Orange Salad  
carrot | cucumber

Burrata Salad  
prosciutto | mesclun salad 

Tomato Cream Soup  

Cordon Bleu
breaded chicken breast filled with ham and cheese | pumpkin mousseline | 
cherry tomatoes 

Ravioli  
mushrooms | ricotta

Penne  
tomato sauce | basil

140

220

120

220

140

140

IN-ROOM DINING MENU
24 hours

Our food and beverages may have traces of food allergens, as our kitchen is an environment where allergens may be present. For those  
with special dietary requirements or allergies and may wish to know about the food ingredients used, please verify with our team members.

Prices are in Hong Kong Dollars and subject to 10% service charge.

Vegetarian                           



IN-ROOM DINING MENU
from 11:00am to 11:00pm  

Our food and beverages may have traces of food allergens, as our kitchen is an environment where allergens may be present. For those  
with special dietary requirements or allergies and may wish to know about the food ingredients used, please verify with our team members.

Prices are in Hong Kong Dollars and subject to 10% service charge.

Vegetarian                           

DESSERTS
Seasonal Fruits  

Mixed Berries with Ice Cream
choice of vanilla, chocolate or strawberry ice cream

Opera Cake
chocolate & coffee composition

New York Blueberry Cheesecake
blueberry sauce | Chantilly cream

Pavlova
fresh berries | lemon curd | Chantilly cream

Chocolate Brownie
vanilla sauce

Mango Pudding

135

95

160

160

160

160

160
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11

22 per individual pack

448

130

130

130

130

145

145

200

175

SNACKS AND DRINKS

IN-ROOM DINING MENU
from 11:00am to 11:00pm  

Our food and beverages may have traces of food allergens, as our kitchen is an environment where allergens may be present. For those  
with special dietary requirements or allergies and may wish to know about the food ingredients used, please verify with our team members.

Prices are in Hong Kong Dollars and subject to 10% service charge.

Vegetarian                           

Hot & Spicy Chips | Nachos | Pringles | Mars | Snickers | Twix |  
Gummy bears | Cola-flavoured jelly candies | Cereal bar

Pre-mixed Cocktails (Coppa | 700ml)
Negroni | Mojito | Espresso Martini | Strawberry Daiquiry | Margarita

Spirits (miniature size | 50ml) 
Beefeater Gin

Bombay Gin

Bacardi Light Rum

Absolut Vodka

Grey Goose Vodka

Ballantine’s Whisky

Kavalan Distillery Select No. 1

Martell VSOP



Caesar Salad
choice of grilled prawns (ASC certified) , smoked salmon or chicken breast | bacon | anchovy |  
Caesar dressing

Garden Salad                                                                                     
broccoli | walnut | pumpkin seeds | vinaigrette

Rucola Salad                                                                                     
arugula | grilled prawns (ASC certified) | walnut | balsamic and olive oil dressing

Burrata                                                                                               
heirloom tomato | black olives | pesto

Spaghetti Bolognaise                                                                        
beef sauce | parmesan cheese

Vegetable Curry                                                                                 
basmati rice | papadum

Grilled Wagyu Burger
bacon | fried egg | lettuce | red onion rings | mushrooms | tomatoes | Cheddar cheese | fries

Focaccia  
mozzarella | avocado | grilled vegetables | tomato confit | fries

Seabass Fillet
Seabass (MSC certified) | roasted vegetables | citrus cream sauce

Wonton Noodle
Hong Kong style | chicken broth | shrimp dumplings | roasted duck 

Seasonal Fruits  

Mango Pudding

Chocolate Brownie

305

160

175

160

275

210

280

230

335

235

135

160

160

LATE NIGHT MENU 
from 11:00pm to 7:00am

Our food and beverages may have traces of food allergens, as our kitchen is an environment where allergens may be present. For those  
with special dietary requirements or allergies and may wish to know about the food ingredients used, please verify with our team members.

Prices are in Hong Kong Dollars and subject to 10% service charge.

Vegetarian                           
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NON-ALCOHOLIC BEVERAGES

Prices are in Hong Kong Dollars and subject to 10% service charge.

7575
-95

7575

7070

7070

95-

85-

110-

100-

65-

75-
85-

Cold | IcedHot 

Coffee
Americano | Espresso | Cappuccino | Café au Lait | Decaffeinated coffee
Double espresso

Tea
English Breakfast Tea | Earl Grey | Chamomile | Moroccan Mint |
Grand Jasmine

Whole Milk | Skimmed Milk | Soy Milk | Almond Milk

Chocolate Milk | Ovaltine

Fresh Juice
carrot | grapefruit | honeydew melon | mango | orange |
papaya | watermelon

Chilled Juice
apple | cranberry | grape | tomato | pineapple

Healthy Drink
green mix | purple mix

Smoothie
strawberry | banana | mango

Soft Drink
Coke | Coke zero | Ginger ale | Ginger beer | Soda water | Sprite | Tonic

Mineral Water 
Evian | Perrier (330ml)
Acqua Panna | San Pellegrino (500ml)
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ALCOHOLIC BEVERAGES

Prices are in Hong Kong Dollars and subject to 10% service charge.

1,200210
500100
500100

-120

2,100130
2,200145
2,400150

2,100130
2,400150
2,650165

2,000130
2,000130
4,400220

2,100130
2,100130
2,600175

BottleGlass

House Selection
Champagne
Prosecco
White wine | Red wine

Aperitif
Campari | Carpano Bianco | Carpano Rosso | Noilly Prat Dry |
Fernet-Branca | Pernod | Tio Pepe

Vodka
Absolut
Grey Goose
Absolut Elyx

Gin
Beefeater | Bombay Sapphire | Tanqueray
Hendrick’s
Monkey 47

Rum
Bacardi Light
Havana Club
Ron Zacapa 23

Tequila
Olmeca Reposado
Olmeca Blanco
Siete Misterios

14



ALCOHOLIC BEVERAGES

2,600175
4,800320

2,100130
2,400160

2,350155
5,400360
2,250150
3,300220
2,400160
2,600170

1,000120

-125

90-

Cognac
Martell VSOP | Hennessy VSOP
Martell XO

Irish & Bourbon Whiskey
Jameson | Jack Daniel’s
Maker’s Mark

Scotch Whisky
Johnny Walker Black Label
Johnny Walker Blue Label
Chivas Regal 12 years
Chivas Regal 18 years
The Glenlivet 12 years
The Glenlivet 15 years

Port Wine 
Taylor’s Ruby

Liquor
Amaretto | Bailey’s Irish Cream | Cointreau | Frangelico |
Grand Marnier | Kahlua | Sambuca | Tia Maria

Beer
Asahi | Heineken | Tsingtao | Guinness (can)

BottleGlass

Prices are in Hong Kong Dollars and subject to 10% service charge.
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Prices are in Hong Kong Dollars and subject to 10% service charge.

Champagne & Sparkling
Dom Pérignon, Épernay

Krug, Grande Cuvée, Reims

Boizel, Épernay

Perrier-Jouët, Grand Brut, Épernay

Seyo, Prosecco Extra Dry, Treviso, Veneto

Rose Wine
Cinsault, Miraval Rosé, Provence

White Wine
Chardonnay, Gaja Rossj Bass, Langhe, Piemonte

Chardonnay, Pomino Benefizio, Tuscany

Pinot Grigio, Torre Rosazza, Friuli

Chardonnay, Bouchard Père & Fils, Meursault, Burgundy

Chardonnay, William Fèvre, Chablis, Burgundy

Sauvignon Blanc, Lebrun, Pouilly-Fumé, Loire Valley

Sauvignon Blanc, Yealands Estate, Marlborough

Sauvignon Blanc, Cloudybay, Marlborough

Riesling, Powell & Son, Eden Valley

Riesling Kabinett, Dr. Loosen, Ürziger Würzgarten, Mosel  

Bottle (750ml)Origin

2,980

3,150France

2,180

France

1,200

France

520

France

Italy

490France

1,600Italy

880Italy

680Italy

1,280France

800France

650France

700New Zealand

1,100New Zealand

800Australia

850Germany

WINE LIST
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WINE LIST

Red Wine
Sangoviese Grosso, Gaja, ‘Pieve Santa Restituta’ Brunello 
Di Montalcino, Tuscany

Corvina Blend, Zenato Amarone della Valpolicella  
Classico DOCG, Veneto

Sangoviese, II Molino di Grace, II Margone, Chianti, Tuscany

Nebbiolo, Domenico Clerico, Barolo, Piemonte

Merlot Blend, Le Volte dell’Ornellaia, Toscana

Pinot Noir, Bouchard Père & Fils, Vigne de L’Enfant Jesus

Bordeaux Blend, Légendes, Pauillac

Pinot Noir, Bouchard Père & Fils, Beaune du Château 1er Cru

Tempranillo, Viña Alberdi Reserva, La Rioja Alta, Rioja

Shiraz, Tournon, Shays Flat Vineyard, Victoria

Cabernet Sauvignon, Black Stallion, Napa Valley

Zinfandel, Ridge Vineyards East Bench, Dry Creek Valley

Pinot Noir Bürgstadter, Spätburgunder, Fürst, Franken

Bottle (750ml)Origin

1,600Italy

1,450Italy

1,400Italy

1,200Italy

880Italy

2,380France

1,180France

900France

700Spain

650Australia

1,288USA

1,080USA

1,380Germany

Prices are in Hong Kong Dollars and subject to 10% service charge.
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早餐菜單

135

280

135

280

85

310

120

330

105

港式
雞肉、魚片或牛肉粥 | 精選點心 | 豆漿 或 中國香茗

歐陸式
早晨精選麵包 | 果醬 | 時令水果 | 原味 或 水果乳酪 | 咖啡 或 茶

美式
新鮮雞蛋兩隻 (自選烹調方法)
火腿 | 煙肉 | 豬肉腸 或 牛仔肉腸 | 炸薯餅
早晨精選麵包 | 果醬 | 時令水果 | 原味 或 水果乳酪 | 咖啡 或 茶

日式
扒鱈魚 | 燴時蔬 | 麵豉湯及佐料 | 漬物 | 新鮮香飯 | 綠茶 | 自選鮮果汁

新鮮水果碟 

雜莓配低脂乳酪  

乳酪  
原味 | 水果味

瑞士凍麥片

早晨精選麵包配果醬 (自選三款)  
牛油軟包 | 多士 | 牛角包 | 穀麥牛角包 | 丹麥甜包 | 法式牛油麵包 | 貝果 | 鬆餅

港麗早餐
早上6時30分至11時供應

  

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。如有特殊飲食要求或對某些 

食物過敏而希望瞭解食物成分，請您聯繫餐廳團隊成員。

所有價目另加一服務費，均以港元計算

素食                                       



120

100

85

50

160

160

145

145

130

160

160

早餐菜單

西式早餐

炒蛋伴煙三文魚配英式鬆餅

水煮蛋伴火腿蛋黃奶油醬 或 菠菜蛋黃奶油醬

奄列
火腿 | 番茄 | 蘑菇 | 芝士 | 香草

蛋白奄列
番茄 | 蘑菇 | 香草

新鮮雞蛋兩隻 (自選烹調方法)
火腿 | 煙肉 | 豬肉香腸 | 牛仔肉香腸 | 薯餅 | 番茄

牛油果多士 
水煮蛋 | 全麥麵包 | 番茄

煙三文魚多士
水煮蛋 | 墨魚汁麵包 | 火箭菜沙律

沙冰  
士多啤梨、香蕉 或 芒果

穀類早餐
高纖麥麩、粟米片、可可米 或 卜卜米
      

燕麥 
黃糖 | 葡萄乾

益力多乳酸飲品 

港麗早餐
早上6時30分至11時供應

19

  

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。如有特殊飲食要求或對某些 

食物過敏而希望瞭解食物成分，請您聯繫餐廳團隊成員。

所有價目另加一服務費，均以港元計算

素食                                       



雞肉、魚片或牛肉粥

雲吞湯麵

精選點心

145

130

120

130

120

120

145

100

100

西式早餐

亞洲早餐

貝果
煙三文魚 | 忌廉芝士

牛油班戟  
原味、香蕉 或 藍莓
配楓葉糖漿 或 忌廉

比利時窩夫 
配士多啤梨醬

炒蘑菇及露筍 

香草炒蘑菇 

茄汁焗豆 

港麗早餐
早上6時30分至11時供應

20

  

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。如有特殊飲食要求或對某些 

食物過敏而希望瞭解食物成分，請您聯繫餐廳團隊成員。

所有價目另加一服務費，均以港元計算

素食                                       



精選二人菜譜 
中午12時至下午2時30分; 晚上6時30分至9時30分供應 

 

 

     鮮蝦雲吞竹笙湯 (兩碗） 

     特選上等濃雞湯浸雞 (半隻) 

   菜遠班球 

   金葉庭炒飯 

  紅豆沙 

  茗茶 

 港幣$1,088（兩位用） 

 

 

 
我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。

如有特殊飲食要求或對某些食物過敏而希望瞭解食物 成分，請您聯繫餐廳團隊成員。 

所有價目另加一服務費，均以港元計算 



精選四人菜譜 
中午12時至下午2時30分; 晚上6時30分至9時30分供應 

 

 

 

                                   鮮蝦雲吞竹笙湯 (四碗) 

                                特選上等濃雞湯浸雞 (半隻)  

紅燒豆腐斑球 

鳳梨咕嚕肉 

   清炒時蔬 

  金葉庭炒飯 

紅豆沙 

茗茶 

港幣$2,188（四位用） 

 

 
我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。

如有特殊飲食要求或對某些食物過敏而希望瞭解食物 成分，請您聯繫餐廳團隊成員。 

所有價目另加一服務費，均以港元計算 



凱撒沙律
扒大蝦 (ASC認證)、煙三文魚 或 雞胸肉 | 煙肉 | 銀魚柳 | 凱撒醬

煎雞胸沙律
煎雞胸 | 田園沙律 | 牛油果 | 番茄 | 紅洋蔥 | 烚蛋 | 煙肉 | 藍芝士醬

田園沙律 
西蘭花 | 蜜餞合桃 | 南瓜籽 | 油醋汁

藜麥沙律
金槍魚 | 牛油果 | 有機藜麥 | 意大利黑醋及橄欖油

火箭菜沙律
火箭菜 | 扒大蝦 (ASC認證) | 蜜餞合桃 | 意大利黑醋及橄欖油

布拉塔沙律 
番茄 | 黑橄欖 | 羅勒青醬

野菌忌廉湯 配 黑松露醬忌廉

法式洋蔥湯

305

260

305

280

160

245

175

160

120

120

客房餐單
早上11時至晚上11時供應

沙律 及 湯類

三文治 及 蛋批

植物肉漢堡 
植物肉餅 | 生菜 | 番茄 | 火箭菜 | 酸瓜 | 素車打芝士 | 穀物麵包 | 薯條

和牛漢堡
煙肉 | 煎蛋 | 生菜 | 紅洋蔥圈 | 蘑菇 | 番茄 | 車打芝士 | 薯條

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。如有特殊飲食要求或對某些 

食物過敏而希望瞭解食物成分，請您聯繫餐廳團隊成員。

所有價目另加一服務費，均以港元計算

素食 

21



240

275

240

275

230

210

160

160

三文治 及 蛋批

雞肉漢堡
番茄 | 青瓜 | 蜂蜜芥末醬 | 紅酒芥末及黑松露芥末 | 薯條

公司三文治
烤雞胸肉 | 煙肉 | 煎蛋 | 番茄 | 全麥多士 | 薯條

意大利香草包 
水牛芝士 | 牛油果 | 炒雜菜 | 番茄 | 薯條

法式煙肉蛋批

菠菜蘑菇蛋批

客房餐單
早上11時至晚上11時供應

                                                  意粉

卡邦尼意粉
煙肉 | 蛋黃醬 | 巴馬臣芝士 

肉醬意粉
牛肉醬 | 巴馬臣芝士

蔬菜扁意粉 
西蘭花 | 乾番茄 | 蘑菇 | 蒜 | 橄欖

22

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。如有特殊飲食要求或對某些 

食物過敏而希望瞭解食物成分，請您聯繫餐廳團隊成員。

所有價目另加一服務費，均以港元計算

素食 



客房餐單
早上11時至晚上11時供應

炸薯條 

薯蓉 

炒蘑菇及露筍 

炒菠菜  

扒雜菜 

雜菜沙律 
露筍 | 車厘茄

90

90

145

145

125

145

前菜/伴菜

335

250

美國安格斯西冷牛扒 (10安士)
扒安格斯西冷牛扒 | 燒薯仔 | 雜菜 | 法式蛋黃醬汁 或 黑椒汁

美國牛柳 (8安士)
扒美國牛柳 | 燒薯仔 | 雜菜 | 法式蛋黃醬汁 或 黑椒汁

比吉打豬柳
西班牙伊比利豬柳 | 薯蓉 | 烤蔬菜 | 蘋果水瓜柳牛油汁

雞肉大蒜批
番茄沙律 | 紅洋蔥

香煎鱸魚
鱸魚 (MSC認證) | 烤蔬菜 | 柑橘忌廉汁

炸魚薯條
啤酒漿炸鱈魚魚柳 (MSC認證) | 他他醬 | 沙律

455

530

325

250

主菜

23

  

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。如有特殊飲食要求或對某些 

食物過敏而希望瞭解食物成分，請您聯繫餐廳團隊成員。

所有價目另加一服務費，均以港元計算

素食                                       



24

金葉庭精選小菜
中午12時至下午2時30分; 晚上6時30分至9時30分供應

蜜汁叉燒

汾酒牛𦟌

乾炒鮑魚雞絲河粉

金葉庭炒飯

豉汁露筍龍脷球

中式牛柳

鳳梨咕嚕肉

乾煸雪菜四季豆

香苗白飯

228

138

295

265

308

248

228

208

35

  

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。如有特殊飲食要求或對某些 

食物過敏而希望瞭解食物成分，請您聯繫餐廳團隊成員。

所有價目另加一服務費，均以港元計算

素食                                       



290

260

230

235

255

255

210

客房餐單
早上11時至晚上11時供應

亞洲風味
海南雞飯
辣椒醬、醬油及薑蓉 | 雞湯 | 雞油飯

新加坡喇沙
蝦肉 (ASC認證) | 帶子 (ASC認證) | 椰子湯

天婦羅炸蝦拉麵
天婦羅炸蝦 | 豬骨湯 | 粟米 | 海帶 | 竹筍 | 木耳

港式雲吞湯麵 
雞湯 | 蝦肉雲吞 | 燒鴨 

印度烤雞
花椰菜 | 青豆 | 薄荷乳酪

印度羊肉咖哩
印度香飯 | 印度薄餅

印度蔬菜咖哩 
印度香飯 | 印度薄餅

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。如有特殊飲食要求或對某些 

食物過敏而希望瞭解食物成分，請您聯繫餐廳團隊成員。

所有價目另加一服務費，均以港元計算

素食 
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26

140

220

120

220

140

140

清新活力之選

紅菜頭香橙沙律  
紅蘿蔔 | 青瓜

布拉塔沙律
風乾火腿 | 雜菜沙律

番茄忌廉湯  

芝士火腿釀雞胸 
南瓜慕斯 | 車厘茄

意大利雲吞 
蘑菇 | 瑞可塔芝士

香草番茄長通粉 
番茄汁 | 羅勒

客房餐單
24小時供應

  

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。如有特殊飲食要求或對某些 

食物過敏而希望瞭解食物成分，請您聯繫餐廳團隊成員。

所有價目另加一服務費，均以港元計算

素食                                       



27

客房餐單
早上11時至晚上11時供應

甜品

新鮮水果碟 

雜莓雪糕
雲呢嗱、朱古力或士多啤梨雪糕

歌劇院蛋糕

藍莓芝士蛋糕

鮮莓蛋白脆餅

朱古力布朗尼
雲呢嗱汁

芒果布甸

135

95

160

160

160

160

160

  

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。如有特殊飲食要求或對某些 

食物過敏而希望瞭解食物成分，請您聯繫餐廳團隊成員。

所有價目另加一服務費，均以港元計算

素食                                       



305

小食 及 飲品

熱浪薯片 | 粟米片 | 品客薯片 | Mars朱古力 | Snickers朱古力
Twix朱古力 | 熊仔糖 | 酸可樂糖 | 燕麥棒

特色雞尾酒 (700毫升)
Negroni | Mojito | Espresso Martini | Strawberry Daiquiry | Margarita

烈酒 (50毫升)

Beefeater Gin

Bombay Gin

Bacardi Light Rum

Absolut Vodka

Grey Goose Vodka

Ballantine’s Whisky

Kavalan Distillery Select No. 1

Martell VSOP

22 

448

130

130

130

130

145

145

200

175

獨立包裝

客房餐單
早上11時至晚上11時供應

  

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。如有特殊飲食要求或對某些 

食物過敏而希望瞭解食物成分，請您聯繫餐廳團隊成員。

所有價目另加一服務費，均以港元計算

素食                                       

28



305

305

160

175

280

210

275

160

230

335

235

135

160

160

宵夜餐單
晚上11時至早上7時供應

  

我們的食物和飲料可能含有微量過敏原，因為我們的廚房是一個可能存在任何過敏原的環境。如有特殊飲食要求或對某些 

食物過敏而希望瞭解食物成分，請您聯繫餐廳團隊成員。

所有價目另加一服務費，均以港元計算

素食                                       

凱撒沙律
扒大蝦 (ASC認證)、煙三文魚或雞胸肉 | 煙肉 | 銀魚柳 | 凱撒醬

田園沙律                                                                                            
西蘭花 | 蜜餞合桃 | 南瓜籽 | 油醋汁

火箭菜沙律                                                                                        
火箭菜 | 扒大蝦 (ASC認證) | 蜜餞合桃 | 意大利黑醋及橄欖油

布拉塔沙律                                                                                        
番茄 | 黑橄欖 | 羅勒青醬

肉醬意粉                                                                                             
牛肉醬 | 巴馬臣芝士

印度蔬菜咖哩                                                                                    
印度香飯 |  印度薄餅

和牛漢堡
煙肉 | 煎蛋 | 生菜 | 紅洋蔥圈 | 蘑菇 | 番茄 | 車打芝士 | 薯條

意大利香草包 
水牛芝士 | 牛油果 | 扒雜菜 | 番茄 | 薯條

香煎鱸魚
鱸魚 (MSC認證) | 烤蔬菜 | 柑橘忌廉汁

港式雲吞湯麵 
雞湯 | 蝦肉雲吞 | 燒鴨 

新鮮水果碟  

芒果布甸

朱古力布朗尼

29



7575
-95

7575

70

70

70

70

95-

85-

110-

100-

65-

75-
85-

所有價目另加一服務費，均以港元計算

咖啡
美式咖啡 | 特濃咖啡 | 意大利泡沫咖啡 | 鮮奶咖啡 | 無咖啡因咖啡 | 
意大利雙倍特濃咖啡

茗茶
英式早餐茶 | 伯爵茶 | 洋甘菊茶 | 摩洛哥薄荷茶 | 茉莉茶

全脂奶 | 脫脂奶 | 豆奶 | 杏仁奶

朱古力奶 | 阿華田

新鮮果汁
紅蘿蔔 | 西柚 | 蜜瓜 | 芒果 | 香橙 | 木瓜 | 西瓜

冰凍果汁
蘋果 | 紅莓 | 提子 | 番茄 | 菠蘿

健怡之選
蘋果菠蘿石榴羽衣甘藍汁 | 蘋果紅菜頭西柚檸檬汁

沙冰
士多啤梨 | 香蕉 | 芒果

汽水
可樂 | 零系可樂 | 薑味汽水 | 薑啤 | 梳打水 | 雪碧 | 湯力水

礦泉水 
Evian | Perrier (330ml) 
Acqua Panna | San Pellegrino (500ml)

凍熱 

無酒精飲品
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1,200210
500100
500100

-120

2,100130
2,200145
2,400150

2,100130
2,400150
2,650165

2,000130
2,000130
4,400220

2,100130
2,100130
2,600175

瓶杯

精選佳釀
香檳
氣泡酒
白酒 | 紅酒

餐前酒
Campari | Carpano Bianco | Carpano Rosso | Noilly Prat Dry |
Fernet-Branca | Pernod | Tio Pepe

伏特加
Absolut
Grey Goose
Absolut Elyx

氈酒
Beefeater | Bombay Sapphire | Tanqueray
Hendrick’s
Monkey 47

冧酒
Bacardi Light
Havana Club
Ron Zacapa 23

龍舌蘭酒
Olmeca Reposado
Olmeca Blanco
Siete Misterios

所有價目另加一服務費，均以港元計算

酒精飲品
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2,600175
4,800320

2,100130
2,400160

2,350155
5,400360
2,250150
3,300220
2,400160
2,600170

1,000120

-125

90-

酒精飲品

干邑
Martell VSOP | Hennessy VSOP
Martell XO

愛爾蘭及波士威士忌
Jameson | Jack Daniel’s
Maker’s Mark

蘇格蘭威士忌
Johnny Walker Black Label
Johnny Walker Blue Label
Chivas Regal 12 years
Chivas Regal 18 years
The Glenlivet 12 years
The Glenlivet 15 years

砵酒
Taylor’s Ruby

利口酒
Amaretto | Bailey’s Irish Cream | Cointreau | Frangelico |
Grand Marnier | Kahlua | Sambuca | Tia Maria

啤酒
朝日 | 喜力 | 青島 | 健力士（罐裝）

瓶杯

所有價目另加一服務費，均以港元計算
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香檳及氣泡酒
Dom Pérignon, Épernay 

Krug, Grande Cuvée, Reims

Boizel, Épernay

Perrier-Jouët, Grand Brut, Épernay

Seyo, Prosecco Extra Dry, Treviso, Veneto

玫瑰酒
Cinsault, Miraval Rosé, Provence

白酒
Chardonnay, Gaja Rossj Bass, Langhe, Piemonte

Chardonnay, Pomino Benefizio, Tuscany

Pinot Grigio, Torre Rosazza, Friuli

Chardonnay, Bouchard Père & Fils, Meursault, Burgundy

Chardonnay, William Fèvre, Chablis, Burgundy

Sauvignon Blanc, Lebrun, Pouilly-Fumé, Loire Valley

Sauvignon Blanc, Yealands Estate, Marlborough

Sauvignon Blanc, Cloudybay, Marlborough

Riesling, Powell & Son, Eden Valley

Riesling Kabinett, Dr. Loosen, Ürziger Würzgarten, Mosel  

產地

3,150法國

2,980法國

2,180法國

520意大利

1,200法國

490法國

1,600意大利

880意大利

680意大利

1,280法國

800法國

650法國

700紐西蘭

1,100紐西蘭

800澳洲

850德國

瓶(750毫升)

酒單

所有價目另加一服務費，均以港元計算
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紅酒
Sangoviese Grosso, Gaja, ‘Pieve Santa Restituta’ Brunello 
Di Montalcino, Tuscany

Corvina Blend, Zenato Amarone della Valpolicella  
Classico DOCG, Veneto

Sangoviese, II Molino di Grace, II Margone, Chianti, Tuscany

Nebbiolo, Domenico Clerico, Barolo, Piemonte

Merlot Blend, Le Volte dell’Ornellaia, Toscana

Pinot Noir, Bouchard Père & Fils, Vigne de L’Enfant Jesus

Bordeaux Blend, Légendes, Pauillac

Pinot Noir, Bouchard Père & Fils, Beaune du Château 1er Cru

Tempranillo, Viña Alberdi Reserva, La Rioja Alta, Rioja

Shiraz, Tournon, Shays Flat Vineyard, Victoria

Cabernet Sauvignon, Black Stallion, Napa Valley

Zinfandel, Ridge Vineyards East Bench, Dry Creek Valley

Pinot Noir Bürgstadter, Spätburgunder, Fürst, Franken

產地

1,600意大利

1,450意大利

1,400意大利

1,200意大利

880意大利

2,380法國

1,180法國

900法國

700西班牙

650澳洲

1,288美國

1,080美國

1,380德國

瓶(750毫升)

酒單

所有價目另加一服務費，均以港元計算
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