Cold Antipasti

Fresh Oyster (3pcs) 138 / (6pcs) 258

Fine De Claire, mignonette and passionfruit sauce. fit4 15

Prawn Cocktail 148

Gin washed prawns, lettuce, classic homemade cocktail sauce,

boiled egg FEREBRE R, BRRET BH
Hamachi Carpaccio $168

Steak Tartare 178

The original 1921 recipe. Minced prime-rib beef artfully blended
and ready to spread on crusty toast. &Rttt EL FAEILS]

Avocado Tartare Verde 148 ®

Creamy avocado, beetroot & mango sprinkled liberally with
sesame seeds, dressed in lemon jus & capers,
served with sourdough toast. 4Rttt ii = R R EEHEE

Cheese Platter 228

Artisanal cheese from Italy, France & Spain. Z+H{%

Bayside Charcuterie Board 348

Slices of 36 month jamon, chorizo, fuet and salami accompanied by
toast and pickles. BAYSIDE4S /B

36 Months Ibérico Ham (50 grams) 258

Delicious 36-month Ibérico Paletilla Jamon

361E A REFR N

Crystal Tomato Bread (4pcs) 38 ®
EfisEe

Cast

Cured Hamachi, Yuzu sauce & jalapefio EiiHH Bfct 1= FE SR

Pizza Parlour —Have a Slice Day!

CLASSICO SELECTION

Margherita ®
Pizzette - 72 /12 inch - 158

The traditional tomato, mozzarella & fresh basil. I5&EYFLEIE
Manhattan

Pizzette - 88 /12 inch - 198

The classic marinara sauce, N.Y pepperoni. JRAIGLLIE
Venetia

Pizzette - 108 /12 inch - 238

The ultimate seafood spread with pesto - prawn, octopus,
mussel and lobster meat. jBffLEi#E

Provence ®

Pizzette - 78 /12 inch - 178

Asparagus, bell pepper, onion, mushroom and broccolini on
a pesto sauce. EREAFILLHE

Quatro Formaggi Pizza ®

Pizzette - 78 /12 inch - 178

Béchamel sauce, mozzarella, gorgonzola, parmigiano reggiano,
and goat cheese. A& ¥ - LEi#

Peri Peri Chicken
Pizzette - 88 /12 inch - 188

ARTISAN LONG PIZZA
Al Salmone 238

Smoked salmon, creamy ricotta with dill, caramelized onion and

tangy capers. {E= & LLiE
Barca 268

A deluxe dish layered with premium 36 month Ibérico jamon,
salami and chorizo. 3618 B BE5 KBELLi#E

Truffle Treat 228 ®

Black Truffle shavings with mushrooms, béchamel sauce,
Truffle Paté & mozarella. BiAZEELETE

[ I K WA W e | \4

Tomato sauce, mozzarella, spicy chicken and smoked paprika. {2 LEiE
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All prices are subject to a 10% service charge
FRA BRI BRI EAMUT 10% ARFFE

Salad & Soup

Creamy Plump Burrata 158 ®

Simple and delicious - sitting atop arugula lettuce and colorful
spring tomatoes in pesto drizzle. fhiEK4 X RS E i

Cardini’s Caesar 138 (Veg option available)

The original ‘Tijuana’ style with white anchovies, parmesan,
creamy dressing and toasted croutons with crispy pancetta.
Add roasted chicken or smoked salmon +30

U E-FIERBRNEIE =&

The Bayside Bisque 148

Boston lobster in a creamy broth with just
a dash of cognac. JEEKTIEEIRS

Chef’s Soup du Jour 88 ®

Please ask your server for today’s vegetarian special. & HiEE =365

All Day Tapas

Padron Peppers 78 ®
In Maldon sea salt. FEHIF R XD S HI

Calamari Fritti 138
Battered salt pepper squid with tartare sauce. BRVEER BB, ECHNEERE, thfth i+

Nachos 148 ®

Crispy corn tortillas, mozzarella, guacamole, sour cream,
sliced jalapefios, salsa, and fresh cilantro. Add chicken or beef +40

ERBAETEL, T+, CHEE, BIR, SUSATHN, SHENEE
Maryland Crab Cakes (2pc) 118 / (4pcs) 218

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

“Impossible” Sliders ®

(2pcs) 88 / (4pcs) 168

The meatless mini-burgers that everyone raves about.
TERRRIREE

Bikini Coast-Toast

Truffle & Cheese 118 ® /

Spanish Ham & Cheese 128

Famous toastie of Catalunya.

BYIFIE] EESL / BIFXES
Upside Down ‘Shrooms 108 &

Stuffed white mushrooms with creamy piquillo sauce.

Yo ] B B SRR
Gambas Al Ajillo 158

Tender, garlicky shrimp with toasted bread. FaHIF fFR AR

Mezze Medley 178 ®

A Mediterranean selection of hummus, spicy muhammara, falafel,
pickles and pita with harissa for dipping.
AT HE - BETREE, ERNFE, BREDE, BN, IREERERIEH

Pulpo a la Gallega 168
Grilled Octopus with crushed potatoes in “OLI BA EZA”
extra virgin olive oil. IIFIFEZRR/\MA

Mussel Marinara 168
Mussels in white wine tomato herb sauce with toasted baguette.

EEE S0
Fish Taco (2pcs) 88 / (4pcs) 168

Pickled shallots & cabbage, crispy fish, tomatilos & chipotle sauce.

B RNBFATRE
Chicken Karaage 128

Crispy fried chicken chunks with spicy aioli. FhfE 2R

Lobster Roll (1pc) 128 / (2pcs) 238

Lobster meat, home-made herb mayo on buttery brioche bun. BElRE
Pan Seared Foie Gras on Buttered 138
Brioche with Figs Compote sngFas2mnEa

Y\ BV \

THE BAYSIDE | e
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Pasta La Vista Baby!

Truffle Ricotta Ravioli in Truffle Cream 198 ®

BMBEZEIRANES

Pappardelle Wagyu Bolognese 208
MRS AR EASE

Frutti di Mare 238

An ocean’s bounty - Seafood Linguine with prawns,
mussels, clams and scallops in white wine herb sauce. E#RER

ZP X Three 148

Fresh zucchini pasta in arrabiata with pine nuts.
BREREMEEZENEN

Linguini Alle Vongole srnmzn 188
(Veg ® option available 148)

Squid Ink Pasta with Spanish Red 298
Prawn in Aglio e Olio mnFassastan

Little Pumpkin’s Pillows 188 ®

Eggless ravioli stuffed with pumpkin and cooked in a
spicy tomato sauce. BER/NEAFEEEERME

Gorgeous Grains — Rice & Shine!

Asparagus Risotto mzms 168 ®
Seafood Juicy Rice 298

Flavour packed rice from Northern Spain with
prawns, scallops, mussels & clams.

Add 1/2 Fresh Boston lobster 138 FEHIF = iS¢ in 3R
Baked Vegetables a la Francis 298

Seasonal vegetables baked in herb cream & mozzarella. X B

All Day Breakfast
The Bayside Breakfast 178

Two sunny side up eggs, sausage, bacon, buttered mushroom,
grilled tomato, smashed avocado, sourdough toast. ZHR&

A Sweet Finale

Churros with Chocolate Dip ® 98
T B 2 ) B

Basque Burnt Cheesecake with N8
Raspberry Sorbet egizzt+z=nnas=s
Chocolate Lava Cake with 128
Vanilla Gelato sanixumeresi

Pistachio Party ® 98

Eggless pistacho cream cake with toffee caramel cream
BERORZRER

Selection of Sorbets & 48

|ta||an Gelato,s @ per scoop

(Pistachio / Vanilla / Raspberry / Coconut)
BAFISHE- AOR > TEEZ > 45 > MFS6E

- GLUTEN FREE BBH ® - VEGETARIAN 28

All prices are subject to a 10% service charge
FRAERRIILABEETEI MU 10% IRFEE

Oceans Offering

Kyoto Cod 298

Sustainably farmed Black Cod with a honey-miso glaze
and seasonal veggies. REPLEGTEIRIER

Lobster Thermidor
(Half) 288 / (Full) 528

Baked Fresh Boston Lobster (550-6009) in garlic butter,
roasted potatoes and broccolini.
R TIAREIREC MRS, B BRI

Salmon Napoletana 268
Tomato, olives and capers sauce with rosemary potatoes
& sautéed spinach. EXZIFBERE =X AR BERERER

Grilled — So... we meat again!

Mary Had a Little Lamb $318

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

Spanish Suckling Pig $298

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

BRI EEESE
Dry Aged Argentinian Rib Eye 10 Oz. 378

With Piquillo mashed potato & broccolini.
FIRIZRIBRY\BCE B KR FRRTE

Dry Aged-The Wagyu Bavette
(1509) 268 / (300g) 478

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

M4 RENEERARESD
Chicken Shish Taouk 248

Middle Eastern chicken skewers marinated with citrus,
garlic, and lots of warm spices served with spicy dip,
salad & pita. PEEHASE

Add On Some Extra Goodness+

Seared, Buttered Asparagus ® 98
GimEE

Piquillo Potato Mashg#zs 68
Truffle French Fries with ® 98
Truffle Mayo ¥rZERNESEE

Sautéed Broccolini it ® 68
Sautéed Baby Spinach ¥z 68

Garlic Buttered Brioche s#=4mta 68
Toasted Sourdough JBEEsEsEE O 48

Y\ BV \

Premium Pairings -
Make it more speciall! S4kac

Black Truffle Shavings 3g Z#Ealit 78
Pan Seared Foie Gras 509 &#i#saF 18




