Ibérico Luncheon Meat, Baked Tomato Ibérico Pork Chop, ‘Wok Fried Flat
Pineapple Bun with Butter Fried Egg, Instant Noodles Fried Rice Rice Noodles
. L. . . . A classic Hong Kong style wok
Sweet crunchy crust on top of Top-quality Ibérico lunch Thick Iberico pork chop on egg fried . R i ) HKD
a tender soft bun, served with 1ikp 6 0 meat and crispy fried egg on HED 720 rice with sweet and sour tomato ”"0220 fried silhy flatirice noodlelwith ] 40
a cold sliced of butter instant noodles with sesame oil sauce, topped on sunny-side-up egg tenderibee]
Singapore Fried Rice . i
& P . Hong Kong Style French Toast Black Truffle Egg Sandwich Baked Portuguese Chicken,
Vermicelli Fried Rice

Fried bread with alluring fillings
soaked in luscious beaten egg, HKD 9 0
served with a cold slice of butter
and maple syrup

Singaporean flavours with
Hong Kong barbecue pork,
dried shrimps and golden

shredded egg

140

Hong Kong Style
Milk Tea

Mizxed of black tea by 8 0
with sweet aftertaste

O Chef recommendation:
""" Hong Kong Style Milk Tea (served with ice)

Yuan Yang

Served at the golden
ratio of creamy milk HED 8 0
tea and rich coffee

The Opening of 1910 The Rise of Hong Kong Influenced by the colonial era, local
Holt’s Wharf Style Café Culture
The old residents started to imitate the British to

Holt’s Wharf has been transformed into enjoy afternoon tea, which led to the rise of ‘Bing Sutt’ (the former Hong Kong

Rosewood Hong Kong today. Holt’s Wharf Style Café). The popular items we love nowadays, such as ‘Pineapple Bun, ‘Milk
acted as a railway and freight logistics hub
in Tsim Sha Tsui. Named after the historical
Holt’s Wharf, the enchanting Holt’s Café

elevates the traditional Hong Kong Style

Tea and ‘French Toast’ all emerged in this era also.

The first Hong Kong Style Café opened in 1946 to serve the growing labour
market. Signature dishes like Stir-Fried Rice Noodles, and Fried Rice were thus
created, not to mention baked rice with various toppings, which was truly the
Café culture to an energetic modern fine fusion of East and West. Hong Kong local Style Café began to launch a series of

dining experience. Southeast Asian gourmet food as we became an international city which the

offerings are more diversified.

Black truffle with tender scram-
bled egg sandwiched between HED 90
slices of thick and fluffy toast

of¥lc

HOLT’S
CAFE

A TaSTE 9F Y& KNG

Tender chicken and sweet vege-
tables on egg fried rice with rich
Portuguese sauce

200 )

[ ] ]
(1] [ ] ] [ || ] ] [ ] ]
Ll s Includes:
1. Premium Barbecue Pork Rice*
2. Pineapple Bun with Butter
3. Holt's Cafe Signature Yuan Yang

Afternoon Special Set

|
~ 1{1(0238
[

o/

*Premium Barbecue Pork Rice (A La Carte): HKD198

Holt’s Café Promotes
Classic Local Flavours

2019

Holt’s Café is dedicat-

ed to providing guests with an authentic local dining experi-
ence. The talented culinary team beautifully blends the
Cantonese and international flavours together in a compre-
hensive menu. Inspired by the traditional classic Hong Kong
Style Café dishes, the team continues to source premium
quality ingredients to reinterpret the comforting Hong Kong
favourites. The refined focus on coffee and Chinese tea sets
Holt’s Cafe apart; and the tea programme features a range of

top-quality selections handpicked by our tea sommelier.

1910 1940-80

| ] [ ]
holtscafehk #ASenseofTaste 10% Service Charge Applicable
| | ]} 1 | | | (1 | 1| Bl Bl | | | Bl

2019

[ [ [ ] [ ] [ ] [ ]
An additional HKD38 for one Hong Kong Style Milk Tea or Yuan Yang (Iced/Hot)
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