COFFEE & CLASSIC #Zsamnni

Americano Ez{MInE $45
Long Black £k $45
Caffe Latte £ $50
Cappuccino 8k $50
Flat White &7 R4am0k $50
Chocolate k& /3 $50
Caffé Mocha ke 110 $55
Babyccino ;8K &n

Espresso 24k $35
Macchiato B25 4% $40

Choice of Milk f#iisiE

Whole Milk | Skimmed Milk Free
A8 | BRASEHD

Organic Soya Milk | Oat Milk | Almond Milk +$10
BRED | FED | W

Extras 85hEEE

Espresso Shot | Decaffeinated | +$10

Syrup (Vanilla / Caramel / Hazelnut)
By | R | 1B (BREERRTF)

FRESHLY BREWED TEA 8

Organic English Breakfast
AREARER

Earl Grey

EXMER

Organic Darjeeling
=L Y=L

Uji Green Tea
FIRkRES

Genmaicha

Chamomile
AH%

Lemon Fruit Cocktail (Citrus Fruits & Herbs)
BEKRBER (HEEKRKEE)

Spanish Passion (Sangria Fruits & Herbs)
HIEAEWR T (AR FKREREE)

Pink Rose Buds #4IIRTEE

HONG KONG STYLE TEA £ ;8%

Lemon Tea &%
Lemon Water &5k
Classic Milk Tea &85

$50
$50
$55
$55
$55
$55
$60

$40
$45

+3

R

$50
$50
$55
$40
$40
$50
$50
$55

$55

$40
$40
$40

$55

$60
$60

$60
$65

Free for kiddies! RE&&

$45

$45

$60

$50
$50
$50

SPECIALTY COFFEE 43tk

Cold Brew % Znuk $85
Single Origin Hand-drip & &3 #nnk
Ethiopia Guji G1 $75
BREMIETEEEG
Indonesia Aceh Queen Ketiara Organic $75
ENfESE T E &Ll
Guatemala Union Cantinil $75
BRI ER
Brazil Mantiqueira de Minas $75
EASFHHLAR
Limited Special Hand-drip HARSBRE & & 3 hnnk
Jamaica Blue Mountain FENEL $180
Coffee Cocktail Mnrkze =&
Baileys Coffee BEFIEHEMBHZER $98
Baileys | Cacao | Skimmed Milk | Double Espresso |
Choco Sauce | Cream
Coffee Beer FEHLEF MINENEE $98
Espresso | Licor 43 | Tonic Water | Sparkling Water
Espresso Martini 43 B FHIMEEXRE $98
Espresso | Licor 43 | Vodka | Sweet Vermouth
JUICE &+
Fresh Crushed Apple Juice 3R+ $45
Valencia Orange Juice &85+ $45
Pineapple Mixed Juice & RE R+ $45
Pineapple | Apple | Lime | Nectarine | Coconut Water
Honeydew Melon Mixed Juice ZREA Rt $45
Honeydew Melon | Apple | Pear | Aloe Vera | Lime | Coconut Water
Guava Mixed Juice HERIRART $45
Guava | Orange | Apple | Banana | Pineapple | Pawpaw
Berries Mixed Juice EREART $45
Blackcurrent | Strawberry | Blackberry | Apple | Guava

=
SOFT DRINK 57k
Coke mJ4 $20
Coke Zero T A4 $20
Sprite Bz $20
Cream Soda ZEEFIT $20
Tonic Water 3577k $25
Ginger Ale 357k $25
WATER 7k
Still Water B&R 7k sooml $35  750mi $50

Sparkling Water B RIER7K

33oml $35  750m $50

A LA CARTE

JIIIW f

RESERVA IBERICA




SPAIN’'S NATIONAL TREASURE NOODLE SOUP FabI o B 5 7 4H

100% Acorn-fed Ibérico Ham $168 Chef’s Special Lobster
Noodle Soup Noodle Soup
BOBESRRERAERER S FEIEERE R A
JAMON fRELFEE A B

100% Acorn-fed Ibérico Ham Gran Reserva
Guijuelo (64 Months+)
BREBRERFLEFIENERGuijuelo (64EB+)

100% Acorn-fed Ibérico Ham Gran Reserva
Extremadura (54 Months+)
B EBRREBFLEFITE MR Extremadura (54188 +)

100% Acorn-fed Ibérico Ham Gran Reserva
Jabugo (48 Months+)
B EBRERMFLEFITE N Jabugo (481ER+)

Grain-fed Countryside Ibérico Ham (36 Months+)
SBIMERBEAREERIEE AR (36 1B A +)

Serrano Ham (30 Months+)
HEFEANEE (30EA+)

SAUSAGE Bt F &h%

Acorn-fed Ibérico Loin
BERBERFALEFITEFEW

Acorn-fed Ibérico Chorizo
SR B FR LR ARSI

Acorn-fed Ibérico Spicy Chorizo

BRERF LR EHRA R
Acorn-fed Ibérico Salchichén
BREMFALLFEER
100% Acorn-fed Vegetarian
BREn E)

All photos are for reference only & all prices are subject to 10% service charge.

RERRER RARBERSRM—REE-

=

$7/g

$7/g

$7/g

$5/g

$5/g

$7/g

$4/g

$4/g

$4/g

$278 Chef’s Special Red Prawn
Noodle Soup
FaNE AL iR 50

ENTREE 3

Seafood Paella (Upgrade to Red Prawn +$138

FEYISF B EER (AR E PRI AL +$138)

Ibérico Pork Secreto
REEFITEFERO A

Grilled USDA Prime Ribeye Steak (120z)
EEEETERARI (122 1)

PASTA E#7

Reserva Ibérica Carbonara
fREEFIZE N BR-RIBE XD

Spaghetti with Garlic Clam
SN

DESSERT &Hm

o

Churros, Nutella Chocolate & Ice Cream
AN FIE R EC AR S DB R R

Torrijas with Ice Cream FEHIFVES +EEHE

$298

$268

$198

$388

$148

$188

$78

$78

BURGER E&

Sous-vide Ibérico Pork Burger $148

with Fries & Chipotle Aioli

BARLLFNERRES ERERZEIMGTREE
REGRRRESRE BRERRIMBEEEE
TAPAS SET AAMIF/NVEBELE  TAPAS A+B+C §—= $238
TAPAS A | Single Price E—fE# $60

D &
Padrén Pepper Tortilla de Patatas Marinated Tomato
& Flor de Sal A F B FE & Feta Cheese
FEDE S/ VBRI EC I BE TE MRNEMIHEZ T

B | !

Patatas Bravas, Spicy
Mojo Picén & Paprika
PN EF b EHREM A

US Premium Angus Beef Burger $168

with Fries & Truffle Aioli

&

ey
“&9

White Anchovy & Piquillo
Pepper Pinchos (2pcs)

H &R A PR DL FALEH Y
e+ (214)

TAPAS B | Single Price 8—{&# $80

B1 Lo

Deep Fried Calamari
with Garlic Aioli
e B SR RS

B2

Spanish Meatball
(Albondigas)
FEBEF E AR A,

TAPAS C | Single Price E—{&#& $120

Mini Jamon Platter
PRORERECF S0 N BRI R

Mediterranean Sardine

& Escalivada Pinchos (2pcs)
R ) ) R A
JEFRME S (214)

Fried Chorizo, Chickpea
& Apple Cider
ERRAGEESE S EhERE

e R
Embutido Platter Citrus Scallop Galician Style
RECF B REHHR Ceviche Octopus
HFRISETIE FRN\MAR
KEsoHEE T SEEATHN

PLATTER b3

$188 10g each
$268 20g each

Gourmand Queso Platter
EETTHE

Deluxe Ibérico Jamon Platter  $288 10g each
w/ Pa amb Tomaquet $468 20g each

SEFLLFITE N ARB

[T

Jamén & Queso Platter $398 10g each

REEFITE AR R 2 3R

TAPAS A+B+C &Mizk $468
A5 ( A )
-

Garlic Mushroom Gazpacho
& Red Onion AN RS
i i e AL F

- \_/
Sardine & Citrus Salad
R E

" $NE,

Sautéed Garlic
Spicy Clam
YO B TRIRINA IR

Sautéed Paprika
Garlic Prawn



