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PORK .

R Chicken Skin ZEf7 38

Okinawa Pork Belly /34 5% i A 63

bt TS . . b 38

Pork & Asparagus Roll HAE&E 58 Chicken Kidney #%

BEEF q:a*% Chicken Soft Bone ZHE= 38
OX Tongue 45 68 Chicken Neck ZtTEM e
U.S. Angus Beef Short Rib EBZ1REFIIERA 88 e 58

Minced Chicken % 8 Z A &
EAFOOD ;ffi B

> BEFRER ‘ Chicken Wings (2 pieces) ZEZE (M R) 68
Fresh Eel with Rock Salt | 75 E& {5 i 4] 68

Cod Fish with Rock Salt H &~ =E& =R 65 & 68 'Chicken Wing stuffed with Truffle Scallop 118
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Chicken Skin & Shiso Prawn #f 7 X5 & /8 1k 78 IR T RRAE A
Hokkaido Scallops 168& % F 98
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VEGETABLES FEEsRE

Bean Curd S /& 38

Shishito /|\=#1 38 A———

Zucchini 2L 38 Octopus Carpaccio Salad 148
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Crab Meat & Mango Timbo, Avocado
Micro Herbs 148
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M
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Nachos, Cheese 98
e ‘E
: Wild Mushroom Soup, Truffle Qil 118
French Fries, Truffle, Cheese 98 S .
, EIESD I AE%/EE
Home Made Mayonnaise
REEZLEE  BRULNBRERE
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Garlic Shrimp, Toast 118
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Baked Escargot, Salad (6 pieces) 128 | A=——seseese—————

12 ODE ORR)
] ) ) Strawberry Combination 108
Pan-fried Foie Gras, Berries Compote 148 ES AT H O

BRISH - EEMSE

Subject to 10% Service Charge FRrAEBEHREMN—IRHEE -

Available from 4pm-10:30pm on Mon to Sun
BEB—Z2HTFTFOEZE+RFHEE
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MAIN COURSE PIZZA
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HKD ¢ /& % HKD ¢ /& %
i Coq Au Vin, Smoked Potato, 178 Parma Ham Pizza 128
Red Wine Au Jus Parma Ham, Mozzarella Cheese, Parmesan Cheese,
ERADHE S [BEERE Arugula, Tomato Sauce
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Slow-cooked U.S. Beef Short 198 RUSK °
Rib, Hutspot Mashed, : s
Thyme Jus Smoked Salmon Pizza 158
1D A . IS Smoked Salmon, Mozzarella Cheese, Parmesan
D E i Cheese, Arugula, Sour Cream
: BE_—NR - KFZT - HE/RZT
° . ) /_/I__H_ E /BN /7
Pan-seared Tiger King Prawns, 198 s fea :
Asparagus, Arugula Salad, “)'s Cheese Platter %= {i#2 298
LOBSter T(:mEE(LSaIiEe [l Comte 24 months, St Nectaire, Mimolette 24 months,
%iu%f%% EE  Z - & Brie De Melun, BIeu DAuvergne :
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Sautéed U.S. Mussels,

White Wine Cream Sauce, 228
Herbs
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SET DINNER
Pan-seared Duck Foie Gras with Garden Leaves, Berries Compote and Brioche 358
BRIENFHE D EECEEHE =
ORE{

Sea Crab Meat and Mango Timbo Salad with Shallot, Avocado, Mayonnaise,

Micro Herbs and Lemon Oil
ERAEBCTVEFZERFHREER
ORE{
Wild Mushroom Soup with White Truffle Oil
MWEE HE R

Coq Au Vin with Smoked Potato and Red Wine Au Jus
BIVADBEHFEERRE
ORE{
Slow-cooked U.S. Beef Short Rib with Hutspot Mashed and Thyme Jus
EREBFNEHEXESTIBEST
ORE{
Pan-seared Tiger King Prawns with Asparagus, Arugula and

Lobster Tomato Sauce
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J’s Bar Bistro Strawberry Combination
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J’s Bar Bistro Signature




