APPETIZERS AND SALADS | gisE R b

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

MENE=X A RS HREEES
AR MRRMRE. MOV EREERRET

Pomelo and Prawn Salad in Thai Style
Peanuts, Crispy Shallots, Fish Sauce in Coriander Chili Lime Dressing

RV FEANRIDE

Tomato and Burrata Cheese with Basil Pesto
B hiES B EEHE

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

BRI
SR BN EEM. BRI, BE. ARE. ZRNERET

Alexandra Caesar Salad
Parmesan Cheese, Croutons, White Anchovies and Crispy Parma Ham

BRSNS
BEEZL. BIESN. BRA. MEARRA

with Prawn K48 (3 pieces &)
with Norwegian Smoked Salmon #FEIE =3 (3 slices &)
with Slow-cooked Chicken Breast 1&Z R (3 slices )

SOUPS | ;5458

Lobster Bisque, served with Garlic Baguette
felRAHEREE

Creamy Wild Mushroom Soup with Black Truffle Paste
ENEEERERES

French Onion Soup with Cheese Crouton
A RE b

Western Daily Soup
EHAERES

Chinese Daily Soup
EAHPRES

CQ Signature Dish #ET Sz a Vegefarion E&

HKS

19800

1880

188

1680

16800

208.00
198.00
188.00

11800

880

880

/8w

780

Cake cutting fee HK$200.00 each 8 &5{El#£$200.00 | Corkage fee HK$350.00 per bottle B E & #%5$350.00

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

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

MHBFEAMBEIHEMERIER, FnERCEEH,
Food preparation takes time, please be patient. & @EVEFERE, HEEMHOHR,



SANDWICHES AND BURGERS | =388 & &

Chicken Quesadillas
Avocado, Sautéed Button Mushrooms, Cacique Cheese and Coriander with Chunky Salsa and Cajun Steak Fries

ARG EREIF

Alexandra Club Sandwiches
Bacon, Tomato, Lettuce, Egg Mayo, Chicken Breast, Gammon Ham,

Gruyere Cheese, White or Wheat Toast with Cajun Steak Fries
BULUAR =354
ER. BN, AR 80 BN, SPAER. REZ L. S ERERERERER

Alexandra Burger

Australian Wagyu Beef, Cheddar Cheese, Fresh Onion, Tomato, Lettuce with Cajun Steak Fries
BLLRMEES

BUNFIARRY. B3TZ L. HEOFR. B, EXREREG

Portobello Mushroom Burger with Cajun Steak Fries
PHEEEEREHRER

Extra Crispy Bacon (1 piece) INECHEIER (15)

PIZZA | EXFIEH#

Prosciutto Ham e Funghi Pizza

Parma Ham, Mushroom Slices, Tomato Sauce, Mozzarella Cheese and Arugula
BRI S AR EZE

TAFEARR, ErE. HJME. KFEZLE. AEHR

Diavola Pizza

Pepperoni, Tomato Sauce and Mozzarella Cheese
B BRI E

BRARG. HBnE. KFEZL

American BBQ Chicken Pizza

Chicken Meat, Onion, Bell Pepper, BBQ Sauce, Mozzarella Cheese
ERIERER B

AN, SRR ML EEE. k42t

Margherita Pizza
Sliced Tomato, Basil, Tomato Sauce, Mozzarella Cheese

IBREN
Ewhn. EE. BE. KkFE2L

CQ Signature Dish #ET Sz d Vegefarion E&

HKS

1880

18800

1880

1680

20.00

188.0

1880

18800

16800

Cake cutting fee HK$200.00 each 8 &5{El#£$200.00 | Corkage fee HK$350.00 per bottle B E & #%5$350.00

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

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

MHBFEAMBEIHEMERIER, FnERCEEH,
Food preparation takes time, please be patient. & @EVEFERE, HEEMHOHR,



a

GRILLS AND SEAFOODS | tEiE Ry ;564

Grilled U.S Prime Rib Eye Steak with Red Wine Reduction (300g)
KETEAR = E P RR\BRALE T

BB@ U.S. Baby Pork Spare Ribs with Coleslaw Salad
EEH SR RAE

Marinated Roasted Spring Chicken in Italian Style
Rosemary and Garlic Sauce
EXEREEH

BAISFIFE T

Grilled Norwegian Salmon with White Wine Sauce
MRE=xai\EaET

Traditional Barramundi Fish and Chips, Green Pea Purée, Tartar Sauce
FRENIER BRI T EERtbHE

All Main Courses are served with Cajun Steak Fries and Vegetable
DLk F 5B A ERB ISR S

Side Dish (Please Choose One of Below)

Vegetable:  Green Asparagus / Broccolini / Sautéed Mushrooms / Sautéed Garlic Cauliflower
Potato: Cajun Steak Fries / Black Truffle Paste Steak French Fries / Roasted Baby Potatoes
Starch: Rice / Spaghetti

EosR (BE—)

BRI BEE /AR / WHEE / WEFIRE
ERESR SREG/ BNBEER/EE

¥R R / AT

PASTAS | EXFI$)

Linguine Carbonara
€#RTEXFIH

Spaghetti Aglio Olio
Aromatic Pasta Sautéed with Garlic, Olive Qil, Chilli Flakes, and Sprinkle of Parsley

Erntaaih =

Conchiglioni with Pumpkin and Porcini in Cream Sauce
MM E ST RN

CQ Signature Dish #ET Sz a Vegefarion E&

HKS

39800

26800

268

26800

23800

4800
4800
2800

4800
480
2800

188w

168

16800

Cake cutting fee HK$200.00 each 8 &5{El#£$200.00 | Corkage fee HK$350.00 per bottle B E & #%5$350.00

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

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

MHBFEAMBEIHEMERIER, FnERCEEH,
Food preparation takes time, please be patient. & @EVEFERE, HEEMHOHR,



HALAL SPECIALTIES | ;BHER

Grilled Sirloin Steak with Chimichurri
JEFESFIERAIRESE

Roasted Lamb Chop with Seasonal Vegetables in Rosemary Jus
IR\ MR R AIBFT

Roasted Spring Chicken with Seasonal Vegetables in Teriyaki Sauce
IREHRMRRRET

Pan-fried Barramundi with Sea Salt in Olive Oil
ERSEEEARIEH

Spaghetti with Asparagus in Tomato Sauce
BEEATIECEMT

Minestrone
BEAFMES

Fruit Salad
BRI
ASIAN SPECIALTIES | TS ER

Japanese Eel and Scallop Teriyaki with Steamed Rice

EERTEFIR

Malaysian Laksa

Yellow Noodles and Vermicelli with Prawns, Fish Cake, Bean Sprouts, Bean Puffs and Boiled Egg
BRBD

AR, ORE. KR, BB EF. B MURE

Fried Rice with Sakura Shrimp and Minced Beef

BRBY IR

Crispy Fried Noodle with Shredded Pork
[SEEY:  1

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

DESSERTS | #H&

Alexandra Fresh Fruit Platter
EWLER s

Chocolate Fondant with Vanilla Ice Cream
KL AOKREEREEHE

Jasmine Créme Brillée
RAEEENE

Mango Napoleon
ERERR

Blueberry Cheese Cake
EST 1o

(Q Signature Dish #ET Sz a Vegefarion E&

HKS
238

2380

168w

16800

168.00

880

68.00

19800

1680

16800

13800

13800

128.00

1080

08.00

88.w0

8800

Cake cutting fee HK$200.00 each 8 &5{El#£$200.00 | Corkage fee HK$350.00 per bottle B E & #%5$350.00

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

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

MHBFEAMBEIHEMERIER, FnERCEEH,
Food preparation takes time, please be patient. & @EVEFERE, HEEMHOHR,



COFFEE | HniE

HKS
Hot ZA8% / Iced JRER

Cappuccino g sy : 630
Cafe Latte =) 1[5 : 6300
Cafe Mocha =y 6300
Double Espresso LR 630
Chocolate =] 6300
Coffee BN EEnE 5800
TEA | a1 Hot Zh8R / Iced AR
with Milk / Lemon Bos-on / 1R 58 00/ 630
FINE TEAS (TEA WG) | $53#EF (TEA WG)
English Breakfast RARER 630
French Earl Grey ERNBER 630
Jasmine Queen EEFRFAER 6300
Geisha Blossom BAAMR R A SR 63w
Chamomile FHEE 6300
MINERAL WATER | #5327k
SAN PELLEGRINO Sparkling (500 ml) 58w
EOmEEE mEER K (500 ml)
WATSON'S WATER Mineral (500 ml) 4000
JE ES FERB SR 7K (500ml)
FRESHLY SQUEEZED JUICE | 8¥ /£ 8RH+
Orange Juice &t 780
Watermelon Juice  F8/IGT 7800
Vibrant Green 7800
Ginger, Green Apple, Celery, Cucumber, Honey
wehE
E. 5ER. AF. 54, BB
Vital Blend 7800
Strawberry, Raspberry, Watermelon, Mango, Beetroot
HREH
T2 AIRF. AN, =R, 4AXKE
SOFT DRINKS | 357k
Coke GIE:Z 5800
Coke Zero i1/ o] B 5800
Sprite ESE= 5800

Cake cutting fee HK$200.00 each 8 &5{El#£$200.00 | Corkage fee HK$350.00 per bottle B E & #%5$350.00

All prices are in Hong Kong Dollars and subject to 10% service charge.
For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the Restaurant Manager.
INBRERYRRAHEMERIER, FREEKEETH,
Food preparation takes time, please be patient. & @EVEFERE, HEEMHOHR,



