
B A R B E C U E

Roast Duck	 160

Barbecue Pork	 160

Roast Pork Belly	 160

Soy Sauce Chicken              160 

Barbecue Combination	  
2 Choices 		  200 
3 Choices 		  240

H O N G  KO N G  FAV O U R I T E
 
Prawn Wonton Sweet & Sour Sauce	 85

Lo Bak Go Stir Fried Turnip Cake, XO Sauce	 85

Sesame Prawn Toast	 85

Vegetarian Spring Roll	 85

Hot and Sour Seafood Soup	 160 

Spicy Eggplants Clay Pot Minced Pork	 210

Sweet & Sour Pork 	 248

Stir Fried Prawns Tomato Sauce	 258

Stir Fried Water Spinach Beef, Shrimp Paste	 210

Salt & Pepper Squid	 240

N O O D L E  &  R I C E 		  

Wok Fried Flat Rice Noodles Wagyu Beef | Barbecue Pork	 198 

Cantonese Fried Egg Noodles Barbecue Pork, Soy Sauce, Sesame	 160

Singapore Style Rice Vermicelli Chinese BBQ, Shrimps		       160  

Prawn Noodle Soup Fish Cake, Dried Bean Curd, Bean Sprouts	      180 

Wonton Noodle Soup                                                                            160 

Hainan Chicken Rice Dark Soy Sauce, Ginger, Chilli Sauce		       260

Seafood Fried Rice Abalone, Barbecue Pork, Tomatoes, XO Sauce	     180

Billionaire Fried Rice Dried Scallop, Egg White, Vegetables	 160 
 

 
V E G E TA B L E  &  T O F U 		  

Poached Lily Bulbs, Mushrooms and Vegetables	 130

Braised Tofu Shiitake Mushrooms, Asparagus 	 140

Market Green Vegetables Wok Fried | Poached  | Garlic 		         90 

A P P E T I Z E R 

Mushroom Soup Yunnan Mushrooms, Croutons, Fresh Cream  	 140 

Caesar Salad Romaine, Anchovies, Bacon, Parmesan Dressing	 168

French Bean Salad Mushrooms, Walnut, Truffle Vinaigrette	 168

Lyonnaise Salad Bacon, Coddled Egg, Dijon Mustard Dressing	 190

Burrata Heirloom Tomatoes, Pesto, Taggiasca Olives	 240 

Black Angus Beef Tartare	 288

Boston Lobster Butter Lettuce, Saffron Aioli	 298

E N T R E E

BLT Turkey Club Avocado, Sharp Cheddar 		  220

Holt’s Wagyu Cheese Burger Butcher Bacon, Lettuce, Tomatoes	 320

Classic Fish & Chips  Tartar Sauce		  298

Seared Seabass French Beans, Sauce Vierge		  298

Mushroom Linguine Italian Parsley, Parmesan Cheese		  260

Lobster Casarecce Cognac, Fine Herbs		  328

Roast Chicken Whipped Potato Mash, Truffle Jus		  298

Kurobuta Pork Chop Wilted Spinach, Pommery Mustard Sauce 	 298

Steak Frites 9oz USDA Rib Eye, Béarnaise		  398

Grilled Australian Lamb Chop Cherry Tomatoes, Ratte Potatoes	 368

 

S I D E

Whipped Potato Mash  Salted Butter		  80

Parmesan Fries		  80

Sautéed Forest Mushrooms  Gremolata		  80

Wilted Spinach  Garlic, Butter		  80

Partners In Provenance  
rosewood’s partners in provenance commitment is borne  

out of respect for local farmers, indigenous agriculture, and a dedication to deliv-
ering the highest quality food. rosewood hong kong partners with local farms and  

purveyors to provide guests with fresh, seasonal products throughout the year, such 
as seafood from our shun king fisherman, herbs and vegetables from our tai long wan 

bay partner and honey from wing woo bee farm. 

v e g e t a r i a n  

 p a r t n e r s  i n  p r o v e n a n c e  All prices are in HKD and subject to 10% service charge.

If you have any special dietary requirements, food allergies or intolerances, 

please inform our associates upon placing your order

 Signature 
Golden Salted Egg King Prawns  290 

Beef Brisket   268
Tendon, White Turnip

Baked Portuguese Chicken  260
Fried Rice 

Baked Tomato Iberico Pork Chop  260
Fried Rice 

Premium Barbecue Pork Rice  228 
Organic Japanese Fried Egg,  

Japanese Rice, Aged Soy Sauce

 

Grilled Argentina Bone in Rib Eye (2 person)  550 
Roast Garlic, Bearnaise Sauce, Mashed Potato

E A S T W E S T

TO SHARE



港 式 風 味

酥炸雲吞� 85

XO醬炒蘿蔔糕� 85

芝麻蝦多士� 85

素菜春卷� 85

海鮮酸辣湯� 160

魚香茄子煲 � 210

咕嚕肉� 248

乾煎明蝦� 258

蝦醬牛肉炒通菜� 210

椒鹽鮮魷� 240�

麵 、飯

乾炒和牛河 | 乾炒叉燒河                                                                   198

豉油皇叉燒炒麵� �    160

星洲炒米� �    160

鮮蝦魚片湯麵� �    180

雲吞湯麵� �    160

海南雞飯    � �    260

XO醬海鮮炒飯  鮑魚、叉燒、蕃茄 � �    180

闊佬炒飯� �    160��

蔬 菜 、豆 腐 	 �

鮮百合雜菌浸時蔬� �    130

紅燒香菇蘆筍豆腐 � �    140

時令蔬菜 炒 | 上湯浸 | 蒜茸 � �      90�

明 爐 燒 味

燒鴨� 160

蜜汁叉燒� 160

燒腩仔� 160

豉油雞 � � 160

燒味拼盤�
兩項 � � 200�
三項 � � 240�

前 菜

蘑菇忌廉湯 � � 140

凱撒沙律  羅馬生菜、鯷魚、煙肉、巴馬臣芝士� � 168

法邊豆沙律  蘑菇、核桃、松露油醋汁 � � 168

里昂沙律  煙肉、半熟雞蛋、法式芥末醬� � 190

蕃茄布拉塔芝士沙律  羅勒苗、橄欖油 � 240

安格斯牛肉他他� � 288

波士頓龍蝦沙律  牛油生菜、紅花醬� � 298
 

西 式 主 菜

火雞牛油果芝士三文治  煙肉、生菜、蕃茄� � 220

Holt’s Cafe 和牛芝士漢堡  煙肉、生菜、蕃茄� � 320

炸魚薯條 他他醬 � � 298

香煎鱸魚 法邊豆、初榨橄欖油醬                                                                       �298

芝士蘑菇扁意粉� � 260

龍蝦手捲意粉� � 328

松露醬烤雞  薯蓉� � 298

黑豚豬扒  菠菜、芥末籽醬� � 298

美國肉眼牛扒 (9安士) 法式蛋黄醬� � 398

燒澳洲羊架  車厘茄、手指薯� � 368

配 菜 

薯蓉� � 80

巴馬臣芝士薯條� � 80

意式香草炒蘑菇 意式香草調味醬� � 80

蒜香牛油菠菜� � 80

西 式

Partners In Provenance  
瑰麗承諾尊重本地農業文化，利用本地農產品，呈現給客人高品質的食物。香港瑰麗酒店的農

場和供應商合作夥伴全年向客人提供新鮮及時令產品，例如：來自順景海釣船的海鮮、大浪灣

農場的香草及蔬菜、永和蜜蜂場的蜂蜜。整體概念以本地特色為重點， 

建立季節性和多樣化的菜單。

奶 蛋 素       本 地 源 產  

中 式

如有任何特殊的飲食需求、食物過敏或食物不耐症，請通知我們的員工�
所有價格均以港幣計算, 另加收一成服務費 

廚 師 精 選 推 介 

黃金蝦球  290�

炆牛筋腩飯  268�

焗葡國雞飯  260�

鮮茄焗西班牙黑豚豬扒飯  260�

神級叉燒飯  228�
日本有機煎蛋、山形大米葱油飯配古方秘製陳年醬油�

�

�
燒阿根廷帶骨肉眼牛扒(兩位用)  550

烤蒜，法式蛋黄醬，薯蓉�

分享


