Toast, raspberry, balsamic cream reduction, caramelized onions

TARTIFLETTE $85

Potatoes, bacon, onions, cream, cognac, white wine and Reblochon cheese

,%« CEASAR SALAD Plain/Chicken/Smoked Salmon/Parma Ham

Q()’ Bacon, Croutons, Caesar Dressing  $90 / $100 / $115 / $125

@ LOBSTER BISQUE §70
Served with, croutons, Emmental cheese, and Aioli sauce

@ CHICORY SALAD §70
Walnut, black raisin, walnut oil, blue cheese

@ CHEESE AND COLD CUT METER BOARD 4700
An assortment of cheeses and cold cuts to satisfy Half board $350
the table ahead of the main course

@ PAN FRIED DUCK FOIE GRAS (50GR) 150

***24 HOURS PRE-ORDERING IS HIGHLY RECOMMENDED***

TONG PO CHAU
*’ MENU 1‘

HAND ROLLED PIZZAS

MARGHERITA (V)

Tomato Sauce, Mozzarella

PEPPERONI

Tomato Sauce, Pepperoni, Mozzarella

SAVOYARDE

Tomato sauce, reblochon, bacon, potatoes

SMOKED SALMON PIZZA

White sauce, mozzarella, capers, dill, lemon

GOURMET P1zzA

CHEESE TART 480
Served with salad
AT <

FISH N’ CHIPS $100
Sole Fillet, French Fries, Tartare Sauce

DRY AGED BEEF BURGER AND FRIES $120
Homemade Buns, Secret Sauce, Onions, Salad, Tomato
ARGENTINIAN RIB EYE 280GR $225
Chimichurri and fries

BRAISED LENTILS AND MORTEAUX SMOKED SAUSAGE
Onions, carrot, celery thyme 5198
WHOLE YELLOW CROAKER FISH 500GR $240
Black olives, sundried tomatoes, capers, padron pepper, lemon

KOB FISH FILLET $165

<.3‘K§93 fungus. Care is taken as much as possible when catering for
o special requirements. However, responsibility for consuming
such a meal remains with the diner.

Black truffle white sauce, Duck liver, caramelized onions, mozzarella

PASTAS & RISOTTO4 "N

BLUE CHEESE AND PARMA HAM RIGATONI

Garlic, cream, Tarragon, Pecorino

CHORIZO CARBONARA SPAGHETTI

CHICKEN PIZZA

Tomato Sauce, Mozzarella
HOT DOG
Chicken Sausage, Cheesy Sauce

SPAGHETTI BOLOGNAISE

Beef, Tomato Sauce, Cheese 8

CRISPY CHICKEN WINGS
Sweet and Chili Sauce $45

Y DESSERTS 4

FLOATING ISLAND $70

Roasted almond , French custard, caramel

BRETON CREPE $65

Caramel salted butter, vanilla ice cream, whipped cream

@ CHOCOLATE MOUSSE $65
Topped with coconut

495 @530 PER SCOOP ICECREAM

VANILLA/STRAWBERRY/CHOCOLATE
8110 RUM & RAISIN/ LIME & LEMON SORBET

vy PLATES TO SHARE

PLEASE ORDER ONE DAY IN ADVANCE

IS \WHOLE FRENCH ROASTED CHICKEN a0
(MUSHROOM SAUCE)
4190  L6KG SERVES 3-4 PEOPLE
WHOLE ROASTED LAMB LEG 4850
(LAMB SAUCE)

2.5KG SERVES 4-5 PEOPLE

AUSTRALIAN GRAIN FED BEEF TOMAHAWK
(PEPPER SAUCE)

$110 1.5KG SERVES 3-4 PEOPLE $1100

Al the dishes come with roasted potatoes, cherry tomato and roasted garlic

S0 WHOLE BAKED SEABASS

Served with Amarillo rice (green bell pepper, chicken stock, rich tomato sauce, chili) and Salsa Garlic. white wine, pecorino, egg yolk (DILLS AUCE) $900
CLUB SAVORY CREPE $110 @ CRAB MEAT AND BLACK TRUFFLE SPAGHETTI 45 2.5KG SERVES 6-7 PEOPLE
White ham, Egg and cheese. salad Extra virgin Olive oil. Black pepper, Butter, Pecorino SPECIAL ON BLACK BOARD c(\)a
BRETON SAVORY CREPE $130 BEETROOT AND FETTA RISOTTO :
| Andouille from Guemene, caramelized onions, salad Vegetable stock, pecorino, lemon zest $108 CURRY OF THE DAY
*Food Allergies: Please note our kitchen handles seafood, nuts,
shellfish, sesame seeds, wheat flour, eggs, dairy products & MEMBERSHIP NUMBER

*x*PLEASE E-MAIL THE ORDER TO BOOKING@ABCLUBHK.COM
& MICHEF@ABCLUBHK.COM




