
A La Carte Menu精選美饌

Soup,  Salads and Snacks 湯、沙律及小食 HK$

Soup of the Day 是日靚湯 88

Okra on Ice with Wasabi and Soy Sauce or Sesame Dressing 78

冰鎮秋葵配日本芥末及豉油或芝麻醬

Deep-Fried Mushroom Ravioli with Mexican Salsa Sauce

炸蘑菇意大利雲吞配墨西哥莎莎醬
118

Spicy Diced Crispy Chicken with Japanese Mayo 香辣脆皮雞粒配日本蛋黃醬 108

Fish Cake and Fish Ball soup with Fish Paste Puff and Deep-fried Fish Skin 108

魚片魚蛋湯配魚腐及炸魚皮

Mexican BBQ Spicy Beef and Cheese Nachos 168

墨西哥芝士辣牛肉醬玉米脆片

Caesar Salad with Whitebait and Parmesan Flakes 凱撒沙律配銀魚仔及芝士片 168

- served with Grilled Chicken Fillet 加配烤雞柳 +55

- served with Smoked Salmon 加配煙三文魚 +60

- served with Cajun Prawn 加配香辣蝦 +65

Appetizers to Share 美味共享

French Fries with Truffle Mayonnaise, Cajun Pepper or Parmesan Cheese 

炸薯條配松露蛋黃醬, 香辣或巴馬臣芝士

Fish Skin with Salted Egg Yolk 鹹蛋黃炸魚皮

98

78

Indian Vegetable Samosa with Mint Yogurt Dip 印度咖喱角配薄荷乳酪醬 108

Swiss Chicken Wings 瑞士雞翼 (4 pcs 隻) 118

Beef or Chicken Satay with Peanut Sauce 牛肉或雞肉沙嗲配沙嗲醬 (6 pcs串) 138

Fried Onion Rings with Tartar Sauce  炸洋蔥圈配他他汁 98

Parma Ham with Melon 帕爾瑪火腿配蜜瓜 168

Three Cheese Baked Iberico Pork Meat Ball with Bacon in Tomato Coulis 188

三式芝士焗黑毛豬肉丸配煙肉及番茄醬

All Prices are subject to 10% service charge. 以上價目按原價另收加一服務費。
If you have any concerns regarding food allergies, please alert our servers prior to ordering. 

如閣下對食物有任何敏感或要求,，請聯絡當值之服務員。

May 2025
Vegetarian food 素食



A La Carte Menu精選美饌

All Prices are subject to 10% service charge. 以上價目按原價另收加一服務費。
If you have any concerns regarding food allergies, please alert our servers prior to ordering. 

如閣下對食物有任何敏感或要求,，請聯絡當值之服務員。

Western Entrée 西式主菜 HK$

Pier Club Sandwich with Bacon, Chicken Breast, Ham, Fried Egg, Swiss Cheese and 

French Fries

海岸三文治配煙肉、雞胸、火腿、煎蛋、瑞士芝士及薯條

188

Marriott Burger with Beef Patty, Bacon, Cheddar Cheese, Lettuce and French Fries 198
萬豪漢堡配煙肉、車打芝士、生菜及薯條
As per food safety guidelines, burgers are served well-done

根據食品安全指示，漢堡扒將烹調至全熟

Grilled Beyond Meat Patty Burger with Fries 烤素肉漢堡配炸薯條
228

Grilled U.S. Beef Sirloin with Herb Garlic Gravy (10 OZ) 

扒美國西冷牛扒配香草蒜蓉燒汁

448

Spaghetti with Black Truffle Paste and Wild Mushrooms 黑松露醬野菌炒意粉 188

Spaghetti with Assorted Seafood in Herb Tomato Sauce 西西里海鮮意粉 208
Southeast Asia Delicacies 東南亞美食

Hong Kong Style Baked Responsible Pork Chop Rice 港式焗豬扒配蛋炒飯 168

Chicken Curry with Steamed Rice 咖喱雞配白飯 178

Stir Fried Flat Rice Noodles with Sliced Beef 乾炒牛河 188

Kagoshima Style Braised Pork Cartilage with Steamed Rice 鹿兒島豬軟骨配白飯 168

Singaporean Noodles 星州炒米 188

Hainanese Chicken Rice 海南雞配香油飯 198

Laksa Lemak Noodle Soup with King Prawn 大蝦叻沙 198

Nasi Goreng 印尼炒飯 178

Shrimp Pad Thai 泰式炒金邊粉 178
Cantonese Barbecue Selections  明爐燒味

Honey-glazed Barbecue Pork with Steamed Rice 蜂蜜炙叉燒配白飯 128

Simmered Chicken in Supreme Soy Sauce with Steamed Rice 香露頭抽浸鷄配白飯 128

Roast Duck with Steamed Rice 燒鴨配白飯 128

Desserts 甜品

Chocolate Brownie with Chantilly Cream 朱古力布朗尼配香緹忌廉 118

Hong Kong Milk Tea Crème Brulé with Speculos Crumble 港式奶茶焦糖燉蛋 118

Strawberry Cheesecake with Berries Compote and Chantilly Cream (Halal)

士多啤梨芝士餅配雜莓醬及雲呢拿忌廉

118
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