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Seared Tuna Quinoa Salad
香煎吞拿魚藜麥沙律

圖片只供參考 
Photos are for reference only



Daily Soup� $58
是日餐湯

Seafood Bisque� $78
海鮮濃湯
Mussels, ShrimpsMussels, Shrimps
青口・蝦

Beetroot Salmon with Sous-Vide Egg� $98
紅菜頭三文魚 63° C 蛋
Pickled Cucumber, SproutsPickled Cucumber, Sprouts
酸瓜・豆芽苗

Romaine Salad with Parma Ham� $98
意式風乾火腿羅馬生菜
Beetroot Hard-boiled Egg, Anchovy, Parmesan Cheese, CroutonsBeetroot Hard-boiled Egg, Anchovy, Parmesan Cheese, Croutons
紅菜頭水煮蛋・鯷魚・巴馬臣芝士・麵包粒

Seared Tuna Quinoa Salad� $138
香煎吞拿魚藜麥沙律
Pumpkin, Spinach, Cherry Tomatoes, Okra, BarleyPumpkin, Spinach, Cherry Tomatoes, Okra, Barley
南瓜・菠菜・車厘茄・秋葵・薏米

Camellia Salad� $108
精選沙律
Kale, Beetroot, Cherry Tomatoes, Pine Nuts, Parmesan CheeseKale, Beetroot, Cherry Tomatoes, Pine Nuts, Parmesan Cheese
羽衣甘藍・紅菜頭・車厘茄・松子・巴馬臣芝士
*�The dish contains nutsThe dish contains nuts   菜式含有堅果類

Soup & Salad 湯及沙律

若有任何食物過敏和特殊的飲食要求，歡迎與我們聯絡
Please inform us of any food allergies or dietary requirements prior to ordering 

所有價目均以港幣計算並須另加一服務費 
Prices are in Hong Kong dollars and subject to 10% service charge

廚師推介 Chef's Recommendation 素食之選 Vegetarian Choice



Crispy Baby Shrimp Sandwiches
脆皮蝦三文治

圖片只供參考 
Photos are for reference only

Chicken Wings Stuffed with Mentaiko (4pcs)
明太子釀雞翼�(4 隻 )



Pork Dumplings (6pcs) � $78
豚肉餃子�(6 隻 )
Sakura Shrimp MayonnaiseSakura Shrimp Mayonnaise
櫻花蝦蛋黃醬

Truffle Sweet Potato Fries� $88
黑松露蕃薯條
Truffle Mayonnaise, Avocado Sauce, Tomato SalsaTruffle Mayonnaise, Avocado Sauce, Tomato Salsa
松露蛋黃醬・牛油果醬・蕃茄莎莎

Chicken Wings Stuffed with Mentaiko (4pcs)� $98
明太子釀雞翼�(4 隻 )

HIYAMA Wagyu Bolognese Fries� $98
日山和牛肉醬薯條

Avocado Toast � $78
牛油果多士
Parmesan CheeseParmesan Cheese
巴馬臣芝士

Crispy Baby Shrimp Sandwiches � $148
脆皮蝦三文治
Sweet Potato Fries, Kale, Tartar SauceSweet Potato Fries, Kale, Tartar Sauce
蕃薯條・羽衣甘藍・他他醬

Hokkaido Scallops with Cauliflower Purēe� $148
北海道帶子伴椰菜花蓉

Mentaiko & Salmon Pizza� $98
明太子三文魚薄餅

Caulif lower Rice, Kaiso SaladCaulif lower Rice, Kaiso Salad
椰菜花米・海藻沙律

Cherry Tomatoes, CheeseCherry Tomatoes, Cheese
車厘茄・芝士

Snacks & Sandwiches 小食及三文治

若有任何食物過敏和特殊的飲食要求，歡迎與我們聯絡
Please inform us of any food allergies or dietary requirements prior to ordering 

所有價目均以港幣計算並須另加一服務費 
Prices are in Hong Kong dollars and subject to 10% service charge

廚師推介 Chef's Recommendation 素食之選 Vegetarian Choice 辣味之選 Spicy Choice



Salmon Linguine in Cheese Cream Sauce $158
白汁芝士三文魚扁意粉

Seared Turmeric Hamachi with Brown Rice $168
火灸黃薑油甘魚糙米飯

Pan-fried Lemongrass Crusted Pork Chop $168
煎香茅脆皮豬扒

Roasted Halibut with Cauliflower Purée $178
香烤比目魚配椰菜花蓉

Roasted Spring Chicken with Sweet Potato Fries $188
燒春雞配蕃薯條

Australian Wagyu Beef Cheek with Celeriac Sauce $288
澳洲和牛面頰肉配芹菜頭汁

Soy Sauce Pickled Salmon Roe, Onsen Egg Soy Sauce Pickled Salmon Roe, Onsen Egg 
醬油漬三文魚子・溫泉蛋

Haricot Beans, Baby Carrots, Baby CornHaricot Beans, Baby Carrots, Baby Corn
法邊豆・甘筍・粟米筍

Haricot BeansHaricot Beans
法邊豆

Wagyu Beef Set $188
和牛定食
Shimeji Mushrooms, Onsen Egg, Japanese RiceShimeji Mushrooms, Onsen Egg, Japanese Rice
本菇・溫泉蛋・日本米飯

Hokkaido Scallop & Pumpkin Risotto $208
北海道帶子南瓜意大利飯

Prawn Linguine in Spicy Tomato Sauce� $168
辣茄汁大蝦扁意粉

Rice & Pasta 飯及意粉

Main & Seafood 主菜及海鮮

若有任何食物過敏和特殊的飲食要求，歡迎與我們聯絡
Please inform us of any food allergies or dietary requirements prior to ordering 

所有價目均以港幣計算並須另加一服務費 
Prices are in Hong Kong dollars and subject to 10% service charge

廚師推介 Chef's Recommendation



Roasted Halibut with Cauliflower Purée
香烤比目魚配椰菜花蓉

Seared Turmeric Hamachi with Brown Rice
火灸黃薑油甘魚糙米飯

Australian Wagyu Beef Cheek with Celeriac Sauce
澳洲和牛面頰肉配芹菜頭汁

圖片只供參考 
Photos are for reference only



Shodoshima Somen 日本小豆島素麵

素素麵是日本小豆島的名物，源於江戶時代，擁有四百多年歷史。麵條採用傳統麵是日本小豆島的名物，源於江戶時代，擁有四百多年歷史。麵條採用傳統
做法，以人手製作，經歷繁複工序加上小豆島獨特的溫暖氣候，才能造出做法，以人手製作，經歷繁複工序加上小豆島獨特的溫暖氣候，才能造出

爽口彈牙的感覺。簡單的調味加上低油份烹調，清爽而不油膩，令人一試難忘。 爽口彈牙的感覺。簡單的調味加上低油份烹調，清爽而不油膩，令人一試難忘。 

OOriginating 400 years ago in Edo period, Shodoshima is famous for its somen-riginating 400 years ago in Edo period, Shodoshima is famous for its somen-
making. With traditional complex handcrafted process and low precipitation in making. With traditional complex handcrafted process and low precipitation in 

Shodoshima, it creates an unique somen texture. Simply serve with seasoning and just Shodoshima, it creates an unique somen texture. Simply serve with seasoning and just 
a little bit of oil to deliver ultimate fresh and healthy somen. a little bit of oil to deliver ultimate fresh and healthy somen. 

若有任何食物過敏和特殊的飲食要求，歡迎與我們聯絡
Please inform us of any food allergies or dietary requirements prior to ordering 

所有價目均以港幣計算並須另加一服務費 
Prices are in Hong Kong dollars and subject to 10% service charge

Prawn Tempura Somen  $138
蝦天婦羅素麵

Seared Turmeric Hamachi Cold Somen  $148
火灸黃薑油甘魚涼拌素麵

Mentaiko Somen  $158
日本明太子素麵

Onsen Egg, Sakura Shrimps, OkraOnsen Egg, Sakura Shrimps, Okra
溫泉蛋・櫻花蝦・秋葵

Japanese Sesame Sauce, Onsen Egg, Sakura Shrimps, OkraJapanese Sesame Sauce, Onsen Egg, Sakura Shrimps, Okra
日式芝麻醬・溫泉蛋・櫻花蝦・秋葵

Onsen Egg, Sakura Shrimps, OkraOnsen Egg, Sakura Shrimps, Okra
溫泉蛋・櫻花蝦・秋葵

Mentaiko Somen 
日本明太子素麵

廚師推介 Chef's Recommendation



圖片只供參考 
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Seared Turmeric Hamachi Cold Somen  
火灸黃薑油甘魚涼拌素麵



Raspberry Vanilla Cheese Mousse 
紅莓雲呢拿芝士慕絲

Pecan Apple Tart  
山核桃蘋果撻

Matcha Fondant 
抹茶心太軟

圖片只供參考 
Photos are for reference only



Condensed Milk Soft Roll $68
原味煉奶雲卷
Brown Butter Ice-creamBrown Butter Ice-cream
焦化牛油雪糕

Signature Dessert 招牌甜品

製作需時15 分鐘
15 minutes preparation time

若有任何食物過敏和特殊的飲食要求，歡迎與我們聯絡
Please inform us of any food allergies or dietary requirements prior to ordering 

所有價目均以港幣計算並須另加一服務費 
Prices are in Hong Kong dollars and subject to 10% service charge

Ruby Chocolate Soft Roll $68
紅寶石朱古力雲卷
Rose Ice-creamRose Ice-cream
玫瑰雪糕

French Toast $98
法式西多士

Raspberry Vanilla Cheese Mousse $98
紅莓雲呢拿芝士慕絲

Pecan Apple Tart  $98
山核桃蘋果撻

Matcha Fondant $98
抹茶心太軟

Classic Frenh Toast, Brown Butter Ice-creamClassic Frenh Toast, Brown Butter Ice-cream
傳統法式多士・焦化牛油雪糕

White Chocolate, Raspberry Fruit Purée White Chocolate, Raspberry Fruit Purée 
白朱古力・紅莓果泥

Rose Ice-cream, Green Apple, Cinnamon, RumRose Ice-cream, Green Apple, Cinnamon, Rum
玫瑰雪糕・青蘋果・肉桂・冧酒

Yuzu Sorbet, Mixed BerriesYuzu Sorbet, Mixed Berries
柚子雪葩・雜莓

限量發售

廚師推介 Chef's Recommendation



紅寶石朱古力雲卷伴玫瑰雪糕

Ruby Chocolate Soft Roll 
with Rose Ice-cream

原味煉奶雲卷伴焦化牛油雪糕

Condensed Milk Soft Roll
with Brown Butter Ice-cream

4-Course Tasting Menu 
Mon-Thu 18:00 till late

前菜�＋小食�＋�主菜�＋�招牌甜品

送咖啡�/�茶��free�coffee�/�tea

Starter + Appetizer + Main + Signature Dessert $348

The Food Story 會員: 
$258 

火灸黃薑油甘魚伴三文魚子溫泉蛋糙米飯
Seared Turmeric Hamachi with Salmon Roe & Onsen Egg Brown Rice

香烤比目魚配椰菜花汁
Roasted Halibut with Cauliflower Sauce

澳洲和牛面頰肉配芹菜頭汁
Australian Wagyu Beef Cheek with Celeriac Sauce

+$38

Signature Dessert �招牌甜品

是日餐湯
Daily Soup

明太子釀雞翼�(2 件)

Chicken Wings Stuffed 
with Mentaiko (2 pcs)

是日沙律
Daily Salad

豚肉餃子�(4 隻)
Pork Dumplings (4 pcs)

or

or

or

or

or

辣茄汁大蝦扁意粉
Prawn Linguine in Spicy Tomato Sauce

or

Starter前菜

Appetizer 小食

Main 主菜

若有任何食物過敏和特殊的飲食要求，歡迎與我們聯絡
Please inform us of any food allergies or dietary requirements prior to ordering 

廚師推介 Chef's Recommendation



所有價目均以港幣計算並須另加一服務費 
Prices are in Hong Kong dollars and subject to 10% service charge

圖片只供參考 
Photos are for reference only



Pink Pink Pink
少女時代

Golden Mango Lassi
紙醉金迷

圖片只供參考 
Photos are for reference only



Jasmine Tea茉莉花茶� $42

Chamomile Tea洋金菊茶� $42

Earl Grey Tea伯爵茶� $42

English Breakfast Tea英式早餐茶� $42

Pink Pink Pink少女時代� $78
Strawberry, Rose, Peach, LassiStrawberry, Rose, Peach, Lassi

Golden Mango Lassi紙醉金迷� $78
Mango, Coconut Milk, LassiMango, Coconut Milk, Lassi

Classic Tea 傳統茶

HOT

Strawberry & Passion Fruit Tea� $68
草莓熱情果果茶

Rose & Jasmine Fruit Tea� $68
玫瑰茉莉果茶

Strawberry, Passion Fruit, Apple, Pineapple, OrangeStrawberry, Passion Fruit, Apple, Pineapple, Orange

Rose, Jasmine Tea, Pear, AppleRose, Jasmine Tea, Pear, Apple

Peach Oolong Fruit Tea� $58
香桃烏龍果茶
Peach Oolong, PeachPeach Oolong, Peach

ICED

Signature Drink 推介飲品

Fruit Tea 果茶

若有任何食物過敏和特殊的飲食要求，歡迎與我們聯絡
Please inform us of any food allergies or dietary requirements prior to ordering 

所有價目均以港幣計算並須另加一服務費 
Prices are in Hong Kong dollars and subject to 10% service charge



Coffee 咖啡

Americano 美式咖啡� $42

Coffee Latte 拿鐵� $48

Cappuccino 泡沫咖啡� $48

Mocha 朱古力咖啡� $48

Caramel Latte 焦糖拿鐵� $48

Hazelnut Latte 榛子拿鐵� $48

Rose Latte 玫瑰咖啡� $48

Flat White 白咖啡� $48

HOT/ICED

Decaf Latte 低咖啡因拿鐵

Camellia Latte�山茶花拿鐵� $48

Blue Latte藍蝶花拿鐵� $48

Green Latte抹茶拿鐵� $48

Coke 可樂 $38

Sprite 雪碧 $38

Orange Juice 橙汁 $48

Apple Juice 蘋果汁 $48

HOT

Carrot 甘荀� $58
Carrot, Burdock, Pumpkin, OrangeCarrot, Burdock, Pumpkin, Orange

Beetroot 紅菜頭� $58
Beetroot, Dragon Fruit, Apple Beetroot, Dragon Fruit, Apple 

Soft Drinks & Detox Juices 汽水及果汁

若有任何食物過敏和特殊的飲食要求，歡迎與我們聯絡
Please inform us of any food allergies or dietary requirements prior to ordering 

所有價目均以港幣計算並須另加一服務費 
Prices are in Hong Kong dollars and subject to 10% service charge



Camellia Latte�
山茶花拿鐵

Blue Latte�
藍蝶花拿鐵

圖片只供參考 
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Alcohol 酒精飲品

Princess Pinky粉紅公主� $68
Strawberry Soda, Rose FoamStrawberry Soda, Rose Foam

Mocktail 無酒精雞尾酒

Suntory Sangria - Red $68        $198

Suntory Sangria - White $68        $198

Sparkling Wine 西班牙粉紅氣酒� $78        $328

Moscato, Bottega意大利氣泡甜酒� $88        $388

Gold Prosecco, Bottega意大利氣泡酒� $88        $388

熱賣中
Best Seller

Gold Prosecco, Bottega�
意大利氣泡酒 Moscato, Bottega�

意大利氣泡甜酒

GLASS BOTTLE

若有任何食物過敏和特殊的飲食要求，歡迎與我們聯絡
Please inform us of any food allergies or dietary requirements prior to ordering 

所有價目均以港幣計算並須另加一服務費 
Prices are in Hong Kong dollars and subject to 10% service charge
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Princess Pinky
粉紅公主
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