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APPETIZERS AND SALADS | misERidiE

Norwegian Smoked Salmon and Avocado on Sourdough Bread
Red Onion, Crispy Capers, Mesclun Salad, Vinaigrette
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¢? Pomelo and Prawn Salad in Thai Style

Peanuts, Crispy Shallots, Fish Sauce in Coriander Chili Lime Dressing

T EALR L
$ Alexandra Garden Salad

Avocado, Cucumber, Cherry Tomato, Artichoke, Asparagus, Beetroot, Dried Fruit and Apple Vinegar Dressing
EELLIE kL2
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Alexandra Caesar Salad
Parmesan Cheese, Croutons, White Anchovies and Crispy Parma Ham

FELLE
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with Prawn X #(3 pieces £)

with Norwegian Smoked Salmon  #BEE = 32 £ (3 slices )
with Slow-cooked Chicken Breast 2% ZE (3 slices Fr)

SOUPS | 5%

Lobster Bisque, served with Garlic Baguette
RS EREE
§) French Onion Soup with Cheese Crouton
ERXFERS
Western Daily Soup
EHAXRS
Chinese Daily Soup
EHPRRS

@ Signature Dish #ENM R o Vegetarion &R

Cake cutting fee HK$200 each )& 5% 5 & #2005 | Corkage fee HK$350 per bottle BIiE 3 Ri&#3507T

All prices are in Hong Kong Dollars and subject to 10% service charge. {8 B SUSHs TSI F il — RIS & -

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the Restaurant Manager.
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Food preparation takes time, please be patient. R RAEEER - HEMOHR o
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SANDWICHES AND BURGERS | =g RiE® HKS

i Alexandra Club Sandwiches 188
Bacon, Tomato, Lettuce, Egg Mayo, Chicken Breast, Gammon Ham,
Gruyere Cheese, White or Wheat Toast with Cajun Steak Fries
EIAT=XE
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Alexandra Burger 188
Australion Wagyu Beef, Cheddar Cheese, Fresh Onion, Tomato, Lettuce with Cajun Steak Fries

BLEREES
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Grilled Ham and Cheese Sandwiches 168
INAERZ =308

Extra Crispy Bacon fNEEAzIER (1 piece ) 20

PIZZA | BXFIHEH

& Prosciutto Ham e Funghi Pizza 188
Parma Ham, Mushroom Slices, Tomato Sauce, Mozzarella Cheese and Arugula

BEXAESABREE
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Pesto Chicken Pizza 188
Chicken Breast, Tomato, Mozzarella Cheese, Pesto Sauce

EEMEG
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# Margherita Piza 168
Sliced Tomato, Basil, Tomato Sauce, Mozzarella Cheese
Ein - BY > BME - kFZL

@ Signature Dish #EN o Vegetarion E &
Cake cutting fee HK$200 each )& 5% 5 & #2005 | Corkage fee HK$350 per bottle BIiE 3 Ri&#3507T
All prices are in Hong Kong Dollars and subject to 10% service charge. {8 B SUSHs TSI F il — RIS & -
For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the Restaurant Manager.
WHEERBRBIH M ERIIER - FoEELEES -
Food preparation takes time, please be patient. R RAEEER - HEMOHR o
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GRILLS AND SEAFOOD | &% & i5a¥

Grilled U.S Prime Rib Eye Steak with Red Wine Reduction (300g)
HIERZBRIRI\EALET(30032)

¢? Marinated Roasted Spring Chicken in ltalian Style

Rosemary and Garlic Sauce

BEXAEREEH

BHIBHRET

Grilled Norwegian Salmon with White Wine Sauce
WE =X AINERET

Grilled Canadian Pork Chop
Roasted Assorted Vegetables, New Grain Potatoes and Apple Gravy

P\ mEXREINEIERGET

Traditional Barramundi Fish and Chips, Green Pea Purée, Tartar Sauce
BRI FRERETEERMME

All Main Course are served with Cajun Steak Fries and Vegetable
W FFBIAFTHRE R R

Side Dish (Please Choose One of Below)
Vegetable Asparagus / Broccolini / Sautéed Mushrooms / Sautéed Garlic Cauliflower

Potato Cajun Steak Fries / Black Truffle Paste Steak French Fries / Roasted Baby Potatoes
Starch Rice / Spaghetti
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PASTAS | EXF#%

Angel Hair Pasta with Asparagus and Shrimp
EERIRX

Linguine Carbonara
R REXHH
§ spaghetti Aglio Olio

Aromatic Pasta Sautéed with Garlic, Olive Qil, Chili Flakes, and Sprinkle of Parsley

EmEERE T

@ Signature Dish #EN R o Vegetarion &£ R

Cake cutting fee HK$200 each )& 5% 5 & #2005 | Corkage fee HK$350 per bottle BIiE 3 Ri&#3507T
All prices are in Hong Kong Dollars and subject to 10% service charge. 18 B SUS#s I F i — RIS E -
For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the Restaurant Manager.
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Food preparation takes time, please be patient. B REMEER - HEMOHR ©
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HALAL SPECIALTIES | iR%XR®

Grilled Sirloin Steak with Chimichurri
EEAFINERRETE

Roasted Lamb Chop with Seasonal Vegetables in Rosemary Jus
BRI\ SR BC R AR IB F T

¢ Roasted Spring Chicken with Seasonal Vegetables in Teriyaki Sauce

HRERAMRERET

Pan-fried Barramundi with Sea Salt in Olive Oil
ERBESEAREIEE

) spaghetti with Asparagus in Tomato Sauce
HABREXABEEGT

$ Minestrone

BEXFMES

@ Fruit Salad
BRLE

ASIAN SPECIALTIES | EEMiFEER

Japanese Eel and Scallop Teriyaki with Steamed Rice
AR

Yellow Curry Chicken in Thai Style, served with Steamed Rice
X HMVELEIREL 2 ER

Baked Tiger Prawn with Cheese and Inaniwa Udon
ZLHIRRIBEREES®

Fried Rice in “Yeung Chow?” Style
1D R

Malaysian Char Kway Teow
BRAEELE

DESSERTS | &

Alexandra Fresh Fruit Platter
ELERBHEE

Chocolate Fondant with Vanilla Ice-cream
FENOKREERESE

Mango Napoleon
ERERS

Blueberry Cheese Cake
BBzt

@ Signature Dish #ENM R ” Vegetarion &£ R

Cake cutting fee HK$200 each )& 5% 5 & #2007 | Corkage fee HK$350 per bottle B 3 & 1Ri&#3507T
All prices are in Hong Kong Dollars and subject to 10% service charge. {8 B SUS#s TSI F i — RIS & -
For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the Restaurant Manager.
WHEERBRBIH M ERIIER  FOEELSEEH -
Food preparation takes time, please be patient. R RAEMEER - HEMOHR o
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Cappuccino
Cafe Latte
Cafe Mocha
Double Espresso
Chocolate

Coffee

with Milk / Lemon

English Breakfast
French Earl Grey
Jasmine Queen
Geisha Blossom

Chamomile
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FINE TEAS (TEA WG) | $Fi#EEZ (TEAWC)
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MINERAL WATER | f#RRK

SAN PELLERGRINO Sparkiing (600 ml)
EMmERARIERAK (500 ZF)

WATSON'S WATER Mineral (430 ml)
EEKERK (430 ZFH)

Orange Juice

Watermelon Juice

Vibrant Green

FRESHLY SQUEEZED JUICE | &##ER+

T
AT

Ginger, Green Apple, Celery, Cucumber, Honey

HenE
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Vital Blend

Strawberry, Raspberry, Watermelon, Mango, Beetroot

FRBR
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Coke
Coke Zero

Sprite

SOFT DRINKS | &K
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COFFEE | mjimE

TEA | #I%

Cake cutting fee HK$200 each )& 5% 5 & #2007 | Corkage fee HK$350 per bottle B 3 & 1Ri&#3507T
All prices are in Hong Kong Dollars and subject to 10% service charge. {8 B SUS#s TSI F i — RIS & -
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For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the Restaurant Manager.
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