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APPETIZERS AND SALADS | B 3& & 1 &t

Pan-seared Duck Liver, Caramel Green Apple, Brioche
BRRNRERSHAR HER

Norwegian Smoked Salmon and Avocado on Sourdough Bread
Red Onion, Crispy Capers, Musclun Salad, Vinaigrette

MRAE=NRRFHRBEEE
AEE - BME - RRDERBRT

Grilled Scamorza Cheese, Iberico Ham, Ripe Melon, Arugula
BAFERZ T - BEREALZ AR BEN - XEHDE

Alexandra Garden Salad
Avocado, Cucumber, Cherry Tomato, Artichoke, Asparagus, Beetroot, Dried Fruit & Apple Vinegar Dressing

B 1L B MO

SRR BN EEMN  BEBM  BE > AXE RRRERET
Alexandra Caesar Salad

Parmesan Cheese, Crouton, White Anchovy & Crispy Sliced Parma Ham

P& L S0 2

BEEZL AN - AfRA - MEARA

with Prawn K i

with Norwegian Smoked Salmon #f & /& = X &
with Slow-cooked Chicken Breast 18 & % 19

SOUPS | ¥
Lobster Bisque
RS
French Onion Soup with Cheese Crouton
EXFRE
Western Daily Soup
2HAEXES

1]

SANDWICHES AND BURGERS 1

Classic Ruben Sandwich
Corned Beef, Sauerkraut, Emmental Cheese, Russian Sauce, French Fries

BREE=38
R MR BT ARDEE - Bh

Alexandra Club Sandwich

=

X

Bacon, Tomato, Lettuce, Egg Mayo, Chicken Breast, Gammon Ham, Gruyere Cheese, Wheat Toast with Potato Crisscut

BLAR =38

e B AR BNE BN SR B2t 2HERERER

Alexandra Burger

Australian Wagyu Beef, Cheddar Cheese, Onion, Tomato, Lettuce with Potato Crisscut

BILEEEERE
BN - BITE T ¥E B ERRSHER

Extra Crispy Bacon /i i /& gy

" Vegetarian £ &

Cake cutting fee HK$200 each ¥ &} & 5 {8 #% $200 | Corkage fee HK$350 per bottle i & & i &% $350

All prices are in Hong Kong Dollars and subject to 10% service charge. BB S8 8 E X i —REE -

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the Restaurant Manager.

MPEERVYBAY BN ERIER  FOEELEES -
Food preparation takes time, please be patient. & RS » HEMOZR -
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PIZZAS | B K F # 9 HKS

Parma Ham Pizza 208
Tomato Sauce, Olive, Arugula, Mozzarella Cheese

B 5 X BRES

BHE - BB - KETIR - kFEL

Smoked Salmon Cream Cheese Pizza 198
BE=NAZRERSLEH

American BBQ Chicken Pizza 188

Chicken Meat, Onion, Bell Pepper, BBQ Sauce, Mozzarella Cheese
EXERBEREH
B FE MM REE . k2L
§ Margherita Piza 188

Cherry Tomato, Basil, Tomato Sauce, Mozzarella Cheese

HBEIUEH
BES - BY - EHE k4SSt

GRILLS AND SEAFOOD | ## K ¥ fi

Grilled U.S Prime Rib Eye Steak with Red Wine Reduction (300g) 398
ETEREEARNEAE T (300%)

Slow-cooked lberico Pork Rack with Tomato Salsa 288
BERMTRBERERFMDY

Home Smoked French Spring Chicken with Rosemary Herb and Gravy 268
ERXEAEEELEEFRERET

Grilled Norwegian Salmon with White Wine Sauce 268

MR =X BNEBET

All Main Course are served with Potato and Vegetable
A EFRGTMUFRERGER

Side Dish (Please Choose One of Below) 48
Vegetable Green Asparagus / Broccoli / Sautéed Mushroom / Cream Spinach

Potato Potato Crisscut / French Fries / Potato Mousseline

Starch Rice / Spaghetti

B (BE—-R)

B¥E BREE AR/ PERE SREX

BEHER B BRI BER

BmiE ]/ BRFH

PASTAS | =F K8

Wagyu Beef Ragu Lasagne 238
MERETEE
Linguine Carbonara 188
FHETRERF D

9 Conchiglioni with Pumpkin and Porcini in Cream Sauce 188
ERFFESETERS

" Vegetarian £ &

Cake cutting fee HK$200 each ¥ &} & 5 {8 #% $200 | Corkage fee HK$350 per bottle i & & i &% $350
Al prices are in Hong Kong Dollars and subject to 10% service charge. B B S8 88X En—REE -

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the Restaurant Manager.
MPREERVYBAY BN ERINER  FOEELEES -
Food preparation takes time, please be patient. & RSEERE » HEMOZR -



HALAL SPECIALTIES | HE £ R/

Grilled Sirloin Steak with Chimichurri

BRI INERMAREESE

Roasted Lamb Chop with Seasonal Vegetables in Rosemary Jus
BEINHEXEEABFRT

Roasted Spring Chicken with Seasonal Vegetables in Teriyaki Sauce
BREBEMEXERET

Pan-fried Barramundi with Sea Salt in Olive Oil
BERE B AT HEH

Spaghetti with Asparagus in Tomato Sauce
BARANBEE T

Minestrone

BANMIS

Fruit Salad

EHRE

ASIAN SPECIALTIES | G4 ER

Singapore Seafood Laksa

2 N3 8 B

Fried Rice with Sakura Shrimp and Minced Beef
BIEBRFRDER

Crispy Fried Noodle with Shredded Pork

P #4 it 48

Braised E-fu Noodle with Conpoy, Shrimp Roe and Enoki Mushroom

BHESSEFE

DESSERTS 1 #f &
Alexandra Fresh Fruit Platter
L4 RBtER
Chocolate Sponge Cake with Vanilla Ice-cream
AENBOERBEZEREER
Tiramisu
BEAMZEER
Mango Napoleon
EREWRE
Blueberry Cheese Cake
Exstth

Cake cutting fee HK$200 each ¥ &} & 5 {8 #% $200 | Corkage fee HK$350 per bottle i & & i &% $350
All prices are in Hong Kong Dollars and subject to 10% service charge. B B SUB 8 E X En—REE -

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the Restaurant Manager.
MPREERVYBAY BN ERINER  FOEELEES -
Food preparation takes time, please be patient. & RSEEE » HEMOZR -
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COFFEE 1 iy gk L.

Cappuccino -~ 70 A & U0 gk 63
Cafe Latte = 5 00 ok 63
Double Espresso & 1055 = W Bk 63
Cafe Mocha SR H 0 e 63
Chocolate Ko h 63
Freshly Brewed Coffee B 0 58
TEA | 4L %’% Hot 8k / Iced Rk
with Milk / Lemon 413 | B 58 / 63

A SELECTION OF FINE TEAS (TEAWG) | ¥ #% X (TEA WG)

English Breakfast RABEAR 63
French Earl Grey ERXNABAR 63
Jasmine Queen ERRFZER 63
Geisha Blossom B R A 63
Chamomile FHER 63

MINERAL WATER | % & K

SAN PELLERGRINO Sparkling (600 ml) 58
EiiRBARBERAK (500 ml)
WATSON'S WATER Mineral (420 ml) 40

FEKESRAK (420 ml)
FRESH SQUEEZED JUICE 1 i #% 3 ¥

Orange Juice =D 78
Watermelon Juice i) \Oan 78

SOFT DRINKS 1 &K

Coke T 44 58
Coke Zero 9 T 4 58
Sprite EE 58

Cake cutting fee HK$200 each ¥ &} & 5 {8 #% $200 | Corkage fee HK$350 per bottle i & & i &% $350
All prices are in Hong Kong Dollars and subject to 10% service charge. BB S8 8 EX i —REE -

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the Restaurant Manager.
MPREERVYBAY BN ERINER  FOEELEES -
Food preparation takes time, please be patient. & RSEEE » HEMOZR -





