CHRISTMAS MENUS




THE BAYSIDE

BISTRO-BAR-TERRACE

CHRISTMAS BRUNCH MENU

Available 24th to 26th December 2023

To Start

Mediterranean Ham & Cheese with Crystal Tomato Bread and Pickles

Spinach and Mandarin Orange Salad with Pecan,
Cranberry and Shaved Parmesan

To Warm

Turkey & Cheese bikini
Cod Fish Crogquette

The Main Event (Select one)

Crab Linguine with Zucchini Aglio e Olio
Spinach and Ricotta Risotto

Grilled Halibut Served with Mashed Potato,
Sautéed Spinach & Salsa Verde

Spanish Sucking Pig Served with Rosemary Potato &
Padron Peppers in Honey Mustard

Steak & Egg with Fries, 6 Oz Dry-Aged
Argentinian Ribeye (Add +50)
Dessert

Basque Burnt Cheese Cake
&
Churros with Chocolate Dip
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HKD$298 per person

%
+10% service charge
For 2 or more guests. Offered only with all guests selecting this Menu on each table. o
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CHRISTMAS DINNER MENU

Available 24th December 2023

To Start

36 Months Ibérico Ham with Crystal Tomato Bread
Crab Cannelloni

To Warm Up

Truffle & Cheese Bikini
Foie Gras on Buttered Brioche with Fig Compote

The Main Event (Select one)

Truffle & Ricotta Ravioli in Truffle Cream with Truffle Shavings
Miso Glazed Halibut Fillet served with Sesame Glazed Vegetables

Dry-Aged Wagyu Bavette with Organic Mixed Vegetables
& Barolo Sauce

Grilled Boston Half Lobster served with
Squid-Ink Linguine Herb Cream (Add +60)

Dessert

Christmas Log Cake served with Mixed Berries Compote

o HKD$478 per person

ﬁ +10% service charge
For 2 or more guests. Offered only with all guests selecting this Menu on each table.
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THE BAYSIDE

CHRISTMAS DINNER MENU

Available 25th December 2023

To Start

36 Months Ibérico Ham with Crystal Tomato Bread
Crab Cannelloni

To Warm Up

Truffle & Cheese Bikini
Gambas Al Ajillo, Garlic - Chili Prawns

The Main Event (Select one)

Truffle & Ricotta Ravioli in Truffle Cream with Truffle Shavings
Miso Glazed Halibut Fillet served with Sesame Glazed Vegetables

Dry-Aged Wagyu Bavette with Organic Mixed Vegetables
& Barolo Sauce (Add +30)

Grilled Boston Half Lobster served with
Squid-Ink Linguine Herb Cream (Add +60)

Dessert

Christmas Log Cake served with Mixed Berries Compote

HKD$498 per person

+10% service charge
For 2 or more guests. Offered only with all guests selecting this Menu on each table.
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KIDS CHRISTMAS MENU

APPETISERS

Fish Finger with Tartare Sauce
Truffle & Cheese Bikini

MAIN COURSE

Turkey Mac & Cheese
Or
Penne Chicken Alfredo

DESSERT

Chocolate Brownie with Vanilla Gelato

HKD$218 per child

9 (Offered to 5 to 12 years old)

KIA +10% service charge
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Available for Kids during Lunch, Brunch & Dinner from 24th to 26th December 2023




Festive cA /a (arle

Available on 24th & 25th December 2023

Cold Antipasti

Fresh Oyster (6pcs) 288 / (12pcs) 538

Fine De Claire, mignonette and passionfruit sauce. Fif¥4 15

36-Months Ibérico Ham (50 grams) 298

Delicious 36-month Iberico Paletilla Jamon paired with crystal tomato bread. 3618 A ZEF# XS iMEE

Crab Cannelloni 198

Served with crab roe & wasabi avocado mousse. A%

Avocado Tartare Verde 168 ®

Creamy avocado, beetroot & mango sprinkled liberally with sesame seeds, dressed in
lemon jus & capers, served with sourdough crostini. 4=fh5 i {thEZ%E £

Salad & Soup

Creamy Plump Burrata 158 ®

Simple and delicious - sitting atop arugula lettuce and colorful spring tomatoes in pesto drizzle.

TGS RSB
Mushroom Soup 98 @
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Tapas

Maryland Crab Cakes (2pcs) 158

The famed fresh treats of the Chesapeake Bay. ZZR&#

Falafel with Tahini and Pita 138
FRETAA A S S St

Gambas Al Ajillo 198

Tender, garlicky shrimp with toasted bread. FHI S HFRALF

Fish Taco (2pcs) 98 / (4pcs) 68

Pickled shallots & cabbage, crispy cod fish, tomatilos & chipotle sauce. FEHf &)= G 5f 58

Chicken Karaage 148

Crispy fried chicken chunks with spicy aioli. FhfE 2R

Lobster Roll (1pc) 148

Lobster meat, home-made herb mayo on buttery brioche bun. FEIRE

Pan Seared Foie Gras on Buttered Brioche with Fig Compote sz 178

Pizza Parlour —Have a Slice Day!

CLASSICO SELECTION

Margherita 12 inch - 198 ®

The traditional tomato, mozzarella & fresh basil. & RELFLEE

Manhattan 12 inch - 228

The classic marinara sauce, N.Y pepperoni. #RAGLLi#E

ARTISAN LONG PIZZA

Pizza Al Salmone 268

Smoked salmon, creamy ricotta with dill, caramelized onion and tangy capers. {&=X&Lt#




THE BAYSIDE

BISTRO-BAR-*TERRACE

Pasta La Vista Baby!

Frutti di Mare 278

An ocean’s bounty - Seafood Linguine with prawns, mussels, clams and scallops in white wine sauce. j&fifE =7

Truffle Ricotta Ravioli in Truffle Cream 238 ®

WEZIEANESR

Penne Pasta with Choice of Pesto / Arrabbiata Sauce 208 ®
EBENE BARSE / REMT

Gorgeous Grains — Rice & Shine!

Pumpkin Asparagus Risotto 198 ®
AMESEARR

Oceans Offering
Kyoto Cod 328

Sustainably farmed Black Cod with a honey-miso glaze and seasonal veggies. R#BAEIHE RIS A

Lobster Thermidor (Full) 528
EEZIREE

Grilled — So... we meat again!
Mary Had a Little Lamb 338

Three New Zealand coastal lamb chops infused with thyme & rosemary jus served with roasted potatoes and veggies.

HEMERRRSER
Suckling Pig 328

Roasted, milk-fed suckling pig with tender meat and crispy skin alongside roasted potato. fEZZLFEEC B E

Dry-Aged Wagyu Bavette (150g) 278 / (3009) 488

Flipped just once on a searing hot grill, plated with rosemary potatoes and organic baby carrots. 14BN BEEREIKLES

Add On Some Extra Goodness*

Truffle French Fries with Truffle Mayo 128 @
EERAEEEE

A Sweet Finale

Basque Burnt Cheesecake with Raspberry Sorbet 128
BfiEs+ERRASSE

Chocolate Lava Cake with Vanilla Gelato 128
KENODABRREESEH

Pistachio Party 98 @

Eggless pistacho cream cake with toffee caramel cream. EZERILNR RS

Selection of Sorbets & Italian Gelato’s (per scoop) 58 ¥
(Pistachio / Vanilla / Raspberry / Coconut) BEAFEE - RLR , BEEZ, i+ o AIEEiE

- GLUTEN FREE ¥ - VEGETARIAN
All prices are in HKD & subject to a 10% service charge. FTEBRIELCEESTEI NI 10% ARFEE




