
328 pp - TAPAS & DESSERT
448 pp - TAPAS, MAIN COURSE,

ALL YOU CAN EAT PAELLA, & DESSERT

*All prices are in HKD and subjected to 10% service charge

TAPAS TIME

Tasting of Spanish Cold Cuts & Cheese

Fresh Oyster, Gazpacho Granite

Cured Hamachi, White Asparagus, “Gordal” Olives,
Crispy Bread, Carrot “Escabeche” Sauce

Lobster-King Crab “Pisto”, Slow Cooked Egg, Crispy Potatoes,
“Ajillo” Dressing (Add “Carabinero”, Spanish Red Prawn +178)

Truffle and Cheese Bikini

Beef Cheek “Montadito”, “San Simon” Cheese, Piparra (Add +48)

Foie Micuit Airbag, “Ibérico Migas”, Fig Compote (Add +68/pc)

A SWEET FINALE
Basque Burnt Cheesecake, Raspberry Coulis

and
Churros with Chocolate Dip

MAIN COURSE
QM Signature Suckling Pig, Pumpkin Puree, Roasted Potatoes

&

ALL YOU CAN EAT

Chicken and Seafood Paella

BRUNCH MENU

BOOZY BRUNCH
2 HOURS FREE FLOW PACKAGES

198 pp - Selected Wines, Quiero Mas Sangria, Prosecco, QM Gin & Tonic

248 pp - Selected Wines, Quiero Mas Sangria, Cava, Bottled Beer,
Negronis, QM Gin & Tonic, Standard Spirits



VEGETARIAN BRUNCH MENU

*All prices are in HKD and subjected to 10% service charge

TAPAS TIME
Crystal Bread with Tomato and Olives

Avocado Airbag, Burrata Cream, Spanish Pickles,
Roasted Shallot, Balsamic Dressing

Roman Heart Lettuce, Artichokes, Padrón Peppers, Piquillo Peppers,
Carrot "Escabeche" Dressing

Truffle & Cheese Bikini

Confit Piquillo Peppers, Roasted White Asparagus,
Potato Foam, Picada

A SWEET FINALE
Basque Burnt Cheesecake, Raspberry Coulis

and
Churros with Chocolate Dip

*Eggless Dessert available - Marinated Red Fruits with Berry Sorbet and Chocolate

288 pp - TAPAS & DESSERT

398 pp - TAPAS, MAIN COURSE,
ALL YOU CAN EAT PAELLA, & DESSERT

BOOZY BRUNCH
2 HOURS FREE FLOW PACKAGES

198 pp - Selected Wines, Quiero Mas Sangria, Prosecco, QM Gin & Tonic

248 pp - Selected Wines, Quiero Mas Sangria, Cava, Bottled Beer,
Negronis, QM Gin & Tonic, Standard Spirits

THE MAIN EVENT
Pumpkin Linguine, Green Asparagus, Truffle Oil

&

ALL YOU CAN EAT
Vegetarian Paella


