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" Nachos with guacamole and sour cream
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Vegetarian ﬁ) J’s Bar Bistro Signature
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SNACK BURGER & PIZZA
hR] =E & i
Aee—
HKD$ 3 % HKD $ 7 %
Slow-cooked pork spare ribs with 228 “"/Lobster bamboo charcoal burger 348
barbecue sauce and coleslaw ) ~ with lobster sauce, truffles, tomato and '
SV E =iy eSS A FE: French fries
BRI R B
Bangers & Mash with green peas 168 FCREMR T ~ fAEE ~ Bhn S EELR
F =\ Fg NG E A R 2 g
Wagyu beef bamboo charcoal burger 258
“»Sautéed seasonal blue mussels 228 with bacon, cheddar cheese, tomato, 5
" with white wine herbs cream sauce pickles, teriyaki sauce and French fries
Fa JNRN e —F= N R 'fi‘%
FIFH -~ (IHEREE T MEATTRORE
MO ~ BEFT =4~ & > Ba N
HE 2 =]
I'S Cheese platter 298 R /Jr&m;%hg
= TP “IMPOSSIBLE MEAT” burger 528
Cantal, Saint-Nectaire, Mimolette, with vegan cheddar cheese, tomato,
Brie de Melun, Bleu d’Auvergne pickles, “JUST Mayo”, and French fries
AR L BNSERE S Stk U
%”’”aﬁ%z—* ; !M/‘Z% Btk Foai =] =4 ~ &~ E /N
A L a1 BE SIS PR
Fish N’Chips with French fries 188 V's pizza . 208
Avocado, vegan mozzarella cheese, :
Lt LI EELEL arugula, semi-dried tomato, tomato sauce
Y F R ol
D, AR ~ SR
Garlic olive ol shrlmps.W|th toast 128 WEESE ~ RES R - %#%
foT H ﬁ&ﬁ%ﬂﬂm ﬁﬁzﬁﬂ& 1 .
Parma ham pizza . 238
Tandoori chicken tikka with 188 Parma ham, mozzarella cheese, parmesan
e T e e B ch?ese arugula, tomato sauce
- : 1T e DK B
and mint yoghurt dip e
Sl BACFIIE B KA ~ KAt
EU B & nE IO R e L s s
e Tk HEE =1~ KEix ~ HinsE
i faf AR .
. Margherita pizza 208
Truffle French fries and cheese, 118 Mozzarella cheese, tomato sauce, fresh ba5|l
with homemade truffle mayonnaise SRR
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Wok-fried coconut with crispy garlic 188
served with stir-fried wild rice 5
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Spaghetti “IMPOSSIBLE MEAT” Bolognese 168
with vegan cheddar cheese and fresh basil
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PLATTER FOR SHARE KUSHIYAKI
{hc i 34 28 , 1%
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HKDS & % HKDS & %%
ITALIAN COLD CUT PLATTER 328 YAKITORI XH &5 15 :
BAFDK B (Zi. Chicken wings stuffed with truffle scallops 128
Parma.hanT, Sala.\ml M.llano, = ;
cocktail onion, ripe olives, honey dew . . . o :
L KRR ~ SHA6E R « SR - Chicken wings (2 pieces) ZEZZ([H ) 78
g ~ 2\ Minced chicken ;5% A 60
J’S CHEESE PLATTER = +-H5% 298 (; Shiso & Plum Paste Chicken (Salted/Homemade Sauce) 60
Cantal, Saint-Nectaire, Mimolette, M RaRFE N (B0 B B E)
Bflii(;%l\ilelun gg%l%e;]g?fyergne Green Onion Chicken (Salted/Homemade Sauce) 60
RGN 210 > == ZyFE i j(_ﬁ, £ bk S 1] Y e :
L e o = o RIZEIA (BB 5 e
REERFZ L~ BMmmEZ LK - - 5
A8 BEIEAR Chicken heart Z/[ ; 50
J’'s SEAFOODS DELIGHT J& i fEREAS 388 Chicken liver X/t 50
Hokkaido scallop, Canadian snow crab legs, Chicken kidney ZEEY 40
Hiroshima oyster, and prawn (2 pieces each) : . i
NN r i Chicken skin Zf K7 5 40
ILREAT - MEAIESER - o |
2 =i 1 R (EEEVRR Chicken soft bone K5 : 40
ASSORTED YAKITORI ERJEZE A HHE 238 Australian lamb chop JEHZEH 08
Chicken wings stuffed with truffle scallops, 5
. ] . . Iberico rib fi 5 78
chicken skin, chicken liver and erico rib finger . E5aHIIA
chicken soft bone OX tongue 7 78
Sz HHE BRI | W N 57 . :
BEEF KUSHIYAKI E2y&E4- RH{E% 258 Duck tongue (Salted/Homemade Sauce) 58
Australian M4 Wagyu beef, e (BEEE/ 5 22 B EE) :
g.si.; Angus striploin, Beef short ribs and Pork intestine (Salted/Homemade Sauce) 52
X tongue = (B /[ S A :
FONMATIA Y « SEER A2 7 Eadiiad T
LRI A Fresh duck breast 7 fEHE g 52
Consume any per order of Platter for share, 08 T - :
enjoy a special price with a bottle of VEGETABLES/FRUITS g5t/ /KR & )52 5
Selected Sparkling, White or Red Wine Maitake mushroom H Z&%ﬁ 45
FUEREA S > LIS B ) .. g
$e o e SRS, (AR Shiitake mushroom &4 § 40
Special price cannot be used in conjunction with other promotional, Okra FkZk 40
discount offer, and discounted The Royal Garden gift card :
BB A v B A B B BT+ i [R5 Japanese garlic H A7+ 45
) —— — 4 Shishito peppers /NSl 40
INDIAN DELIGHT Zucchini Z2 A1\ 40
ENEGE Sweet potato fH=Z 40
Cherry tomato EiJEH i 40
Indian brown lentil bean stew with potatoes 165 : S
) Pineapple 3 2% : 40
okra curry and roti i
IR F BT - kSR ACkE i Bean curd 1725 LA
SEAFOOD fgfie: 5% :
Indian eggplant curry and roti 165 . ?
EIRET ;gﬂ;ﬂ[@ﬂa ez é; Hokkaido scallops 11/5 87 1 : 108
= z
Chicken skin & shiso prawn % K7 ‘22 &k /5y 88
Indo:an spinach with vegan cheese curry 165 Fresh eel with rock salt [ Zcs2 B s 33
and roti 3
FIRESESE « 255 LoiusE Al Eeat Cod fish with rock salt H 4~ = Eo e g1 6% £ 88
Japanese Mackerel (Salted/Homemade Sauce) 78
IMPOSSIBLE MEAT” samosa (4 pieces) 138 ] Ahis oy (Ol [ 52 Bl 1)
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SALAD & SOUP MAIN COURSE
DER S E =
HKD $ & % HKD $ & ¥
fw " )’s Signature Salad 168 Grilled U.S. Angus rib eye (280g) 338
Shrimp, quinoa, avocado, tomato, 1 5= B 2 T AIHR /(280752 5
capsicum, Black Olive, walnut, 5
green salad, Champagne vinaigrette Grilled U.S. Angus sirloin (280g) 318
V's FERE DR Je& SR e T PR 49\ (2807 5
eI i‘fz%i AHAS ~ FHom :
A~ AR7KIE >~ Sk~ D Herb Provencal crusted style lamb loin 328
éif%ﬁ?ﬁﬂ@ﬂ T served with asparagus, gratin Dauphinois ?
potatoes, and natural jus
f: Crab meat, mango and avocado salad 168 UG FIIRCER) ~ SRS ST
- AR A YIYE: :
BRBTAFHADE Grilled pork chop with herbs 268
P 56T\ f
Ahi Tuna Tartare Salade Nicgoise 188 :
Mesclun salad, cherry tomatoes, anchovy, Pan-seared halibut fillet 308
black olive, and yuzu vinaigrette served with baby carrots, Tournée :
ETVEHTEZE A M D EERCH TS potatoes, and sea urchin cream foam
R H A E Aol SRR
Five kinds of tomato salad 158 _
with mozzarella cheese ice cream Roasted spring chicken 248
HEFBMACai =K 2 I fe = o §
- v
Lobster bisque 168 DESSERT i
FEMR = |
Wild mushroom soup with truffle oil 138 ““>Homemade banana cake 128
B IR A BRI - Banana cake, caramelized banana, .

vanhilla ice cream

HRAERE
BEER - BEEER - 55

S ¥s homemade soufflé 98

Vs HREM-FE

Seasonal fruit platter 108
7K SR P f
Strawberry yuzu coulis baked cheese cake 128

Lemon curd, sugar dough, clover honey
yoghurt gelato

EEMTAEILER
HRFEIG < /R - AT TR

Chocolate delight 128
70% chocolate cream, fresh mint chip i

Vegetarian ﬁ) J’s Bar Bistro Signature ice cream, chocolate Sponge,
=8 22 | Vs STNEHEN chocolate l:wle
ZN=AL S
70% RIS ~ MR JIEE
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Ahi Tuna Tartare Salade Nicoise
Mesclun Salad, Cherry Tomatoes, Anchovy, Black Olive, and Yuzu Vinaigrette

ATVESTEER MDA A5

Maison Les Alexandrins Cotes du Rhone Blanc 2021, Cotes du Rhone — France
Grenache Blanc 60% - Viognier 25% - Marsanne 15%

Creamy Crayfish Bisque with Sea Crab Meat and Garlic Croutons

EVERENR S

Grilled US Angus Beef Ribeye
served with Asparagus, Yorkshire Pudding and Café de Paris Butter

FREEFRZEITNIR - EA - &EME ] - BEREES
OR T

Herb Provencal Crusted Style Lamb Loin
served with Asparagus, Gratin Dauphinois Potatoes,
and Natural Jus

EEEFNRES - SFRBEZENERNT
OR I,

Pan-seared Halibut Fillet
served with Baby Carrots, Tournée Potatoes,
and Sea Urchin Cream Foam

BRILCHR I E X K BIERERER

Chateau Pey La Tour 2020, Bordeaux — France
Merlot 95% - Cabernet Franc 1% - Petit Verdot 2%

Poached Pear with Red wine

served with Vanilla Ice Cream
%I;@%é;ﬁ%@ﬂggwﬁ’é\gﬁ I|\\
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3118 EXHKS588 per person

FHEHF 1 EES138
HKS138 per person for wines pairing
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The price is subject 10% service charge. SSI—R%E -
Menu cannot be used in conjunction with other promotional, discount offer, and discounted The Royal Garden gift card.
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Available every Tuesday to Sunday, from 6pm to 9pm. #H — % EI_FﬁF/\HjﬁjLHﬂﬁ}‘“

If you have any food allergies, please inform our staff. Z[1E N &9E AR > 55 B PFBLAR EERE S 6% o




