, R s . 4 PN

KUSHIYAKI & J&E YAKITORI ZHiE
A— A
HKD 4 % g HKD $ 7 1
SEAFOOD ;gfifeh)E Chicken Wing stuffed with Truffle Scallop 118
EWET FEHE 5
Hokkaido Scallops 15887 108
i Chicken Wings (2 pieces) Z# 2 (M 5<) . 68
7» Chicken Skin & Shiso Prawn Z f7 £&X&5 2,5 1% 88 !
Minced Chicken 52,8 Z# A 58
. LU e &
Fresh Eel with Rock Salt H 7N = B {2 i A /8 Chicken Soft Bone Z& & = 38
55 |2 4 4 :
Cod Fish with Rock Salt H N = EE E=iR 5 8 /8 Chicken Kidney ZEZS 33
Chicken Skin 7 e
MEAT PI%EER1E
<+ Australian Lamb Chop /B M= HE 98
“ Iberico Rib Finger 2 E5& A /8
H /8 |
“ OX Tongue 45 v— v
Okinawa Pork Belly ;5 4854 i A /8 SNACK /h&
Fresh Duck Breast 7T &+ 85/ 438 = A
Pan-fried Duck Liver, Berries Compote 178
VEGETABLES / FRUITS #:5% / /KR a1 SRS - NS '
IMPOSSIBLE MEAT =& /&% /A 38 Baked Escargot, Salad (6 pieces) 148

12~ E RR)

Bean Curd 9 /& 38

Garlic Shrlmp with Toast 118
7 /\):II $QEX 57__ 5

Shishito Peppers /\ &1l 38 i

Miso Zucchini B 2269 1T 18 ++ Truffle French Fries & Cheese, . o8
Homemade Mayonnalse 5

ekl \EI;I;I’y"“" . = 1 +/\ E;:%H%
Shiitake Mushroom & 38 % ==L FRILEERS :
4 Nachos with JUST Mayo’ . o8

Sweet Potato = 38 FKE  JUST Mayo i

Cherry Tomato Ei@ﬁﬁ 38 J’s Cheese Platter E::{#ﬂ% 298
Comte St Nectaire, Mimolette, :

Okra X=X 38 Brie De Melun, Bleu D’Auvergne
J;\iﬁﬁ*z*—- : E’”W%/J\Fﬁ*z*:: \

Philippine Honey Golden Pineapple 38 ﬁEEtFi EMHH?EE Bl

SEREERRE ). iR Q—%aa?l‘ u

Subject to 10% Service Charge
FAEEEZIM—RFHE -




— v e 4
SALAD b PIZZA i
A A yQ—
HKD $ /& % HKD ¢ & i
Crab Meat & Mango Timbo, Avocado, 168 Parma Ham Pizza 208
Micro Herbs Mozzarella Cheese, Parmesan Cheese,
BB - & M IE BB Arugula, Tomato Sauce
i i BARUARRKEE - KFZ -
7' )’s Signature Salad T ES 4 « WESSE « Es
Shrimp, Quinoa, Avocado, Tomato, i
Capsicum, Black Olive, Walnut, J's Pizza 198
Green Salad, Champagne Vinaigrette Avocado, Vegan Mozzarella Cheese, z
ijg\m@ ﬂﬁx BB L AHEL L EBh Arugula, Semi Dried Tomato, Tomato Sauce:
==Hy L BB oKAE Sk IR J' S HEf ~ SR C ERKFZ T - '
&AM T KA - BNEz - BINE
Five kinds of Tomato Salad with 158 g/larighl\;rlta Plzlzla o bl 188
asil, Mozzarella Cheese, Tomato Sauce
Mozzirﬂla Cheese Ic_e+CreamW e sogrs | Sl A | EAuE
hedEn AFRKFZLIER BEE i B
Caesar Salad with Crispy IMPOSSIBLE MEAT 128
el ROV E - IEXFRBEYR Uil
- v BURGER EE&
SOUP i -
y ey f
Wagyu Beef Bamboo Charcoal Burger 238
;ﬁ\gﬂ I}élu;hr;gn;S;up, Truffle Oil 118 Bacon, Teriyaki sauce
F =iz P 298
o MERTTIORE, BARAKIRET
— 7 Lobster & Caviar Brioche Bun 228
MAIN COURSE 8 Green Apple and Citrus Mayonnaise
EIRAHETHENZEE, 55ERA
A— S BEE
Sautéed U.S. Mussels, 228
White Wine Cream Sauce, Herbs Chunky Double Shrimp Burger 228
HOXBESH - BARREET Guacamole, Homemade Pineapple Salsa
1" Grilled U.S. Angus Rib Eye (280g), 338 2R, FHHRE NEXRE R ERMS
Mashed French Potatoes ;
Job 22 B 22 4% BT Y BR 9\ (28055 - Cod Fish Fillet Burger {EEHIEE 208
A= a0 Homemade Tartar Sauce B ZX Efth{th =
Grilled U.S. Angus Sirloin (280g), IMPOSSIBLE MEAT Burger 208
Black Truffle French Fries
e 2 F 22 AR BT P 5 4(28055) © Vegan Cheddar Cheese and “JUST Mayo”
— /
BINEETHVEE(E ZBEEYREE AREF] 2K
VI =
Herbs Grilled Pork Chop, 268 JUST Mayo DR & .
Mash+e+d Frencl'f POFEE‘iﬁS All Burgers are served with Lettuces, Tomato,
mEERI  EEER Cheddar Cheese and Pickles.
Roasted Spring Chicken with Mashed 248 PrBZEEEE R ~ £3% ~ &

pui

Potato and Truffle Butter
EEH ZEE - BNEE

J’s Bar Bistro Signature Vegetarian

Vs SBNEHETT =B

EHIZ L RIES/ -




