
TAPAS FOR SHARING & CARING

Spanish Cold Cuts & Manchego Cheese Platter 

The Juno - Creamy, Fresh Burrata Salad

Southern Seas - Scallop Ceviche

Truffle & Cheese Bikini

Broken eggs with Chorizo and Crispy Potato

THE MAIN EVENT

First Course, Choose One:
Fresh Boston Lobster Thermidor In Mushroom Parmesan Cream +$58

OR 
Roasted Suckling Pig with Sautéed Green Vegetables 

Second Course, Choose One:
Seafood Paella Barcelona (minimum 2 people) 

OR 
King Pasta Crab Linguini

THE SWEET FINALE

Traditional Basque Burnt Cheesecake
Churros with Chocolate Dip 

Choice of Gelato

$438 per person

WEEKEND BRUNCH @ QUIERO MÁS

Saturday, Sunday & Public Holidays

#sipsupsocial

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

Free Flow Soft Drinks, Mocktails and Juices 
Add on $128 per person for 2 hours

Free Flow Sangria, Negroni, Cava, House Red & White Wines and Beer 
Add on $238 per person 2 hours

Free Flow Sangria, Negroni, Cava, 
House Red & White Wines, Beer and House Spirits 

Add on $298 per person 2 hours 

Sangria Tinto $68/$288
Brandy, Vermouth, Peach, Mixed Fruits

Sangria Blanco $68/$288
Brandy, Lychee, Passionfruit, Mixed Fruits

Berrylini $88
Cava, St. Germain Eldelflower, strawberry raspberry & Blueberry

Apple & Thyme Mule $78
Vodka, Apple & Thyme Syrup, Honey, Lime, Ginger Beer
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Sangria Tinto –
Brandy, Vermouth, Peach,
Mixed Fruits
$68/$288

Sangria Blanco –
Brandy, Lychee, Passionfruit,
Mixed Fruits
$68/$288

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

Free Flow Soft drinks, Mocktails and Juices
Add on $128 per person 2 hours

Free Flow Sangria, Cava,
House Red & White Wines and Beer
Add on $228 per person 2 hours

Free Flow Sangria, Cava, 
House Red & White Wines, Beer and
House Spirits
Add on $298 per person 2 hours

Signature Cocktails

Berrylini 
Cava, St. Germain Eldelflower, Strawberry,
Raspberry & Blueberry $78

Apple & Thyme Mule
Vodka, Apple & Thyme Syrup, Honey, Lime, Ginger Beer $78 

Tapas to Share:
The Juno Burrata Salad
Truffle and Cheese Bikini
Dos Dias Patatas Bravas
Padron Peppers
Impossible Sliders

First Main Course:
Field of Dreams: Vegetarian Cannelloni
OR
Coca: Vegetarian Spanish Pizza

Second Main Course: Choose one
Vegetariàné Paella
OR
Pockets a la Pomodoro:
Spinach & Ricotta Ravioli

Dessert:
Traditional Basque Burnt Cheesecake
Churros with Chocolate Sauce
Choice of Gelato

$398 per person
+ 10% service charge

Saturday, Sunday & Public Holidays

Green & Groovy Brunch



Green & Groovy
Brunch


