
 

Tres Leches with Strawberry & Banana
Served Tableside

Yellow Tail Tuna Ceviche

Hamachi Ceviche

French Oyster with Mignonette

Chef’s Favorite Kale Salad

Mussels with Garlic and Parsley

Squid with Pineapple Salsa

Pan Fried Sardines

Po' Boy
Shrimp, Ranch, Blue Salt

 
Chicken Burger
Chicken Thigh, Pickled Cucumber
House-made Cheese, Cabbage Salad

Poke Bowl
Jasmine Rice, Edamame Beans, Avocado, Carrot, Cucumber
Beetroot-Cured Salmon, Sesame, Sriracha Mayo, Crispy Shallot, Chives

Main
Chooseoneperperson 

Snack

Sweet

Starters
 

HK$558 Per Person

Grilled Hawaiian Beef Skirt
Chimichurri

Coffee or Tea
 

Mexican Salsa, Guacamole, Tortilla Chips
Beetroot Carpaccio with Capers & Greens

Unlimited Freeflow

Supplement + HK$28

Please advise our staff of any food allergies

Supplement + 100

Seafood
Vegetarian
Dairy
Gluten 

Baja Brunch Menu

All prices are subject to 10% service charge

Minimum 2 guests



 Daiyame Shochu, Aperol, Raspberry, Prosecco, Fig Leaf Soda

 Altos Blanco, Motel Mezcal, Cointreau, Hibiscus Agave, Lime

 Havana 3 Year, Mint and Lime Cordial, Soda

Soft Drinks
Juices 

Champagne
White
Rosé 

Red

Mocktails

Prosecco
White

Red

Beer

Cocktails

Casa Gheller, Brut, Italy, NV
Angelfish, Chardonnay, Australia 2024
Angelfish, Shiraz, Australia 2024

Corona Bottle

Cali Chuhai

Swim Club Margarita

Not a Mojito

Perrier-Jouët, Grand Brut, NV
Lavantureux, Petit Chablis, Burgundy, France, 2022
Sainte-Marguerite, Symphonie, Provence, 2023
Domaine Muzard, Santenay, Burgundy, France, 2023

Classic - HK$188

Prestige - HK$388

Non-Alcoholic - HK$168

Make It Bottomless

Enjoy a 2-hour free-flow package

Watermelon Agua Fresca

Coca Cola, Coke Zero, Sprite
Orange, Grapefruit, Watermelon

Guava Brava
Fresh Watermelon, Agave, Lime

Homemade Guava, Cordial, Soda 

All prices are subject to 10% service charge



墨西哥莎莎醬、牛油果醬、玉米片

生紅菜頭薄⽚配酸⾖、雜菜

 

小⻝

甜品

頭盤 

 

 

咖啡或茶  

每位HK$558 
 

 

無限仼添

特蕾斯蛋糕配草莓與香蕉
於桌邊供應

另加HK$28

最少2位起

如您對任何⻝物過敏，請告知我們的服務員

海鮮

素菜

乳制品

麩質

加州週末早午餐菜單

主菜
每人可享⽤⼀款

酸橘汁醃生黃鰭吞拿魚

酸橘汁醃生油甘魚

法式生蠔佐紅酒醋汁

廚師推介羽衣甘藍沙拉

蒜蓉香茜青口

炸魷魚配鳳梨莎莎醬

香煎沙甸⿂

Po' boy 美式炸蝦三明治
蝦、田園沙律醬、藍鹽

雞肉漢堡
雞腿肉、醃黃⽠、⾃製芝⼠、椰菜沙律

夏威夷風烤牛裙肉
搭配青醬

另加配 + 100

夏威夷蓋飯
茉莉香米、毛豆、牛油果、紅蘿蔔、青瓜、

紅菜頭醃三文魚、芝麻、是拉差蛋⿈醬、⾹脆紅蔥頭、細⾹蔥

以上價格另加收10%服務費



 
大山燒酎、Aperol、 覆盆子、氣泡酒、無花果葉梳打

 
Altos Blanco龍舌蘭、 Motel 梅茲卡爾酒 
橙酒、洛神花龍⾆蘭糖漿、⻘檸

 Havana 3 年冧酒、薄荷青檸糖漿、梳打⽔

汽水

果汁

香檳

白葡萄酒

玫瑰酒

紅葡萄酒

無酒精雞尾酒

氣泡酒白

葡萄酒紅

葡萄酒

啤酒

雞尾酒

Watermelon Agua Fresca
新鮮西瓜、龍舌蘭糖漿、青檸

Guava Brava
自家製番⽯榴糖漿、梳打⽔

Casa Gheller, 乾白, 意大利, NV
Angelfish, Chardonnay, 澳洲, 2024
Angelfish, Shiraz, 澳洲, 2024
Corona 瓶裝啤酒
Cali Chuhai

Swim Club Margarita

Not a Mojito

Perrier-Jouët, 乾白, 法國, NV
Lavantureux, Petit Chablis, 布根地, 法國, 2022 
Sainte-Marguerite, Symphonie, 普羅旺斯,法國, 2023

Domaine Muzard, Santenay, 布根地, 法國, 2023

經典套餐 - HK$188

尊尚套餐 - HK$388

無酒精選項 - HK$168

尊享 2 小時無限暢飲套餐 

升級為無限暢飲

可口可樂、零度可口可樂、雪碧

橙汁、西柚汁、西瓜汁

以上價格另加收10%服務費


	Baja Brunch Menu
	Snack
	Mexican Salsa, Guacamole, Tortilla Chips Beetroot Carpaccio with Capers & Greens
	Starters
	Unlimited Freeflow

	Yellow Tail Tuna Ceviche Hamachi Ceviche French Oyster with Mignonette Chef’s Favorite Kale Salad Mussels with Garlic and Parsley Squid with Pineapple Salsa Pan Fried Sardines
	Main Chooseoneperperson
	Po' Boy Shrimp, Ranch, Blue Salt
	Grilled Hawaiian Beef Skirt Chimichurri
	Supplement + 100


	Sweet
	Tres Leches with Strawberry & Banana Served Tableside
	Coffee or Tea
	Supplement + HK$28

	HK$558 Per Person
	Minimum 2 guests
	Seafood Vegetarian Dairy Gluten
	All prices are subject to 10% service charge


	Make It Bottomless
	Non-Alcoholic - HK$168
	Mocktails
	Soft Drinks Juices
	Watermelon Agua Fresca
	Fresh Watermelon, Agave, Lime

	Guava Brava
	Homemade Guava, Cordial, Soda

	Coca Cola, Coke Zero, Sprite Orange, Grapefruit, Watermelon

	Classic - HK$188
	Prosecco White Red Beer Cocktails
	Casa Gheller, Brut, Italy, NV Angelfish, Chardonnay, Australia 2024 Angelfish, Shiraz, Australia 2024 Corona Bottle
	Cali Chuhai
	Daiyame Shochu, Aperol, Raspberry, Prosecco, Fig Leaf Soda

	Swim Club Margarita
	Altos Blanco, Motel Mezcal, Cointreau, Hibiscus Agave, Lime

	Not a Mojito
	Havana 3 Year, Mint and Lime Cordial, Soda


	Prestige - HK$388
	Champagne White Rosé  Red
	Perrier-Jouët, Grand Brut, NV Lavantureux, Petit Chablis, Burgundy, France, 2022 Sainte-Marguerite, Symphonie, Provence, 2023 Domaine Muzard, Santenay, Burgundy, France, 2023
	All prices are subject to 10% service charge



	加州週末早午餐菜單
	小食
	頭盤
	無限仼添

	主菜
	每人可享用一款

	甜品
	墨西哥莎莎醬、牛油果醬、玉米片 生紅菜頭薄片配酸豆、雜菜
	酸橘汁醃生黃鰭吞拿魚 酸橘汁醃生油甘魚 法式生蠔佐紅酒醋汁 廚師推介羽衣甘藍沙拉 蒜蓉香茜青口 炸魷魚配鳳梨莎莎醬 香煎沙甸魚
	Po' boy 美式炸蝦三明治 蝦、田園沙律醬、藍鹽
	雞肉漢堡 雞腿肉、醃黃瓜、自製芝士、椰菜沙律

	夏威夷風烤牛裙肉 搭配青醬
	另加配 + 100
	夏威夷蓋飯 茉莉香米、毛豆、牛油果、紅蘿蔔、青瓜、 紅菜頭醃三文魚、芝麻、是拉差蛋黃醬、香脆紅蔥頭、細香蔥


	特蕾斯蛋糕配草莓與香蕉
	於桌邊供應

	咖啡或茶
	另加HK$28

	每位HK$558
	最少2位起
	如您對任何⻝物過敏，請告知我們的服務員
	海鮮 素菜 乳制品 麩質


	升級為無限暢飲
	無酒精選項 - HK$168
	無酒精雞尾酒
	汽水 果汁
	Watermelon Agua Fresca 新鮮西瓜、龍舌蘭糖漿、青檸 Guava Brava 自家製番石榴糖漿、梳打水

	可口可樂、零度可口可樂、雪碧 橙汁、西柚汁、西瓜汁

	經典套餐 - HK$188
	氣泡酒白葡萄酒紅葡萄酒 啤酒 雞尾酒
	Casa Gheller, 乾白, 意大利, NV Angelfish, Chardonnay, 澳洲, 2024 Angelfish, Shiraz, 澳洲, 2024 Corona 瓶裝啤酒

	Cali Chuhai
	大山燒酎、Aperol、 覆盆子、氣泡酒、無花果葉梳打

	Swim Club Margarita
	Altos Blanco龍舌蘭、 Motel 梅茲卡爾酒  橙酒、洛神花龍舌蘭糖漿、青檸

	Not a Mojito
	Havana 3 年冧酒、薄荷青檸糖漿、梳打水


	尊尚套餐 - HK$388
	香檳 白葡萄酒 玫瑰酒 紅葡萄酒
	Perrier-Jouët, 乾白, 法國, NV Lavantureux, Petit Chablis, 布根地, 法國, 2022  Sainte-Marguerite, Symphonie, 普羅旺斯,法國, 2023 Domaine Muzard, Santenay, 布根地, 法國, 2023




