HUI-

Our modern Australian menu strives to showcase the highest quality products from around

the world whilst also drawing on many Asian influences, ingredients and textures.

For a special dining experience please consider sampling the chef’s tasting menu.

Pre-theatre Dinner or Drinks
(from 5.30pm - 7:30pm)

Enjoy 15% discount on the entire bill upon presenting same day
performance ticket for the Hong Kong Cultural Centre




PRE-DINNER DRINKS

a selection from the bar

COCKTAILS

MATCHA SOUR

Ocho Tequila, Italicus, Vanilla Matcha, Apple
Citrus & Egg Whites 140

THE OLD FELLOW

Orange Infused Gin, Aperol, Acai, Luxardo
Cherry & White Lemon 120

S.Y.L.K. (LOW ABV)
Sake, Yuzu, Lychee & Kaffir Lime Leaves 110

“Combining the best flavours from China
and Japan - a great way to enjoy the
Fragrant Harbour.”

COCKTAILS FROM THE TROLLEY

Available for bespoke table side
Martinis, Manhattans & Old Fashioned’s

NO ALCOHOL
COCKTALILS all 9o

B-A-L-Y
Blackberry, Apple, Lemongrass, Yuzu

FIG ME UP
Burnt Fig, Lychee, Apple

THE ENGLISH ROSE
Strawberry, Basil, Citrus & Soda

ASPIRATION
Roasted Pineapple, Pandan Syrup, Soda

An extended drinks list is also available.

Please ask our staff for assistance or a recommendation.

All prices are subject to 10% service charge




CHEF’S VEGETARIAN TASTING MENU

Six (6) Course Tasting Menu $950 per person | For wine pairing add $530 per person
All parties on table must commit to tasting menu. This menu is per person and not suitable for sharing.

FIRST COURSE
Mushroom Sago | crisp sago, morel duxelles, mushroom crumble & blackened trumpets
METIREG | FRRAER - FHES - BEE - BRI\
@ Sorelle Bronca, Prosecco Superiore Docg Brut “Particella 68”, NV, Glera | Bianchetta Perera Valdobbiadene, ITALY

SECOND COURSE
Onion Consommeé | smoked onion, fried eqgg & pickle pearl onion

FRES | BIEFR - RIE - BRIRNFR
? Dopff Au Moulin, 2019, Riesling, Alsace, FRANCE

THIRD COURSE
Root Vegetables | butter and olive oil roasted root vegetables, burnt onion salsa & smoked milk
REHIOVE | MR TRE - EFFE - BEINE
@ Radford Dale Vinum, 2018, Chenin Blanc, Stellenbosch, SOUTH AFRICA

FOURTH COURSE
Burrata Ravioli | ravioli, zucchini butter, tomato coulis & macadamia nut salsa

BAMEF | Burratark4E2 L+~ BEAFISNEH - BE - ERRRECT
@ Mac Forbes, 2018, Chardonnay, Yarra Valley, AUSTRALIA

MAIN COURSE

Autumn | seared courgette, asparaqus, Japanese turnip, maitake mushrooms & artichoke velouté
HIRGE | IEANSBN - B - BAES S5 BETE
9 Bodegas La Horra Corimbo, 2015, Tempranillo, Ribera Del Duero, SPAIN

DESSERT OR CHEESE

Choose any Dessert or Selection of Three Cheese or Three Petit Four from our Trolley
BiEim 3 BE=FZ L o ABEUEERS

? mr Riggs Sticky End, 2016, Viognier Mclaren, Vale, AUSTRALIA

All prices subject to 10% service charge




VEGETARIAN DINNER MENU

2 Course Menu | $680 per person | Starter & Main / Main & Dessert
3 Course Menu | $780 per person | Starter, Main & Dessert

Please ask our staff for assistance or a recommendation for Vegetarian options

STARTERS ®iI3E

Mushroom Sago | crisp sago, morel duxelles, mushroom crumble & blackened trumpets

ME KR | FRIRst - FHES - BeiF - BRI\

Onion Consommé | smoked onion, fried eqg & pickle pearl onion
FREES | BIEFE - FIE - BRINFA
Root Vegetables | butter and olive oil roasted root vegetables, burnt onion salsa & smoked milk

FO0E | FmEIBERE - B FE - EENE

*E?&Eum/}\f

Dl

MAINS HI%

Burrata Ravioli | ravioli, zucchini butter, tomato coulis & macadamia nut salsa

BAMGRTF | BurratarkKF 2+ ~ BEAFIBIMFMH ~ BiidE ~ ERIRRCH

Truffled Potato Gnocchi | forest mushrooms & truffles

SBUBEFAT | MR - BUBE

NERES
Celeriac | caramelised celeriac, pearl barley, quinoa, gremolata, soy granola & mascarpone
-+

=M £ LN E_téE% NNEE T Z*_i/%)ﬁ
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EERRE
Autumn | seared courgette, asparagus, Japanese turnip, maitake mushrooms & artichoke velouté

RESRIRK EEL

FIRAKABMN &8 - HARES « S8  BRTE

AN YA

SIDES figs%z  Triple Cooked Fat Chips | served with lemon mayo =YFETIZEF | RERHEEESE
Sautéed Baby Spinach | confit shallot & garlic crumble ¥EHE | HE > 77E

per person &1
(+80) Heirloom Carrots | burnt butter, orange glaze & sage [RIE4IEEE | €& W B BEE

All prices subject to 10% service charge



DESSERTS &

Pavlova
macerated cherries, meringue, lemon balm & verbena

EQRERY | EREET EA%  BEEREELRBEE

Pear Profiteroles
poached pear puffs, whisky chocolate sauce
&vanilla mousseline

BE5E% AR | BLtAETHE - TEERA

Banoffee
banana, Guanduia chocolate, cinnamon caramel

BRERER - B  BRARDH  AEER

Custard Tart
pain d’epice, muscovado & ginger

S | AEERNRE - BERE

Three Cheese | Trolley Selection
oatcakes, sourdough crackers, apple mustard chutney
& red wine grapes
BRE=RZ L | 2o Eet - BREipet -
SERITAREHEAE  ADEIRF

Add More Cheese (+50 for each variety)

PETIT FOURS &/)\it24

A selection of minature sweets to finish your meal

BEEA )R,
Three Petit Four 3f£ +100 | Five Petit Four 5% +120

DESSERT WINES &1& &

G.D. Vajra Moscato Di Asti, 2020
Moscato Piedmont, ITL
450 | 750ml

Mr Riggs Sticky End, 2018
Viognier Mclaren, Vale, AUS
102 430 | 375ml

GLASS

De Bortoli Noble 1,2016
Botrytis Semillon, Yarra Valley, AUS
165| £ 650 | 375ml

GLASS

The Royal Tokaji Blue Label 5 Puttonyos 2018
Furmint | Harslevel | Muscat, Hungary

165 2. 900 | 500ml

GLASS

TEA & COFFEE Mg 5

Traditional European Teas S4BT A 45
English Breakfast, Earl Grey, Orange Root Ceylon

Chinese Teas F1T{ % 45
Long Jing Xifeng, Golden Needle Yunnan Red,
Jasmine Green

Fruit Teas 7/KRZE 45
Blue Muffin Rooibos, Persimmon Peach

Herbal Teas 4% 45
Peppermint, Chamomile, Lemongrass Ginger,
Hot Lemon Water

Coffee MLk

Espresso 35 | Double Espresso 40
Americano 40 | Cappuccino 45
Macchiato 45 | Flat White or Latte 45
Hot Chocolate 50 | Mocha Chocolate 50

Iced 7R +5 | Soy Milk BTy +5 | Decaf {REMGE +5

all prices subject to 10% service charge




DIGESTIF

BLENDED WHISKEY CALVADOS
Chivas Regal 18yrs 190 Christian Drouin Calvados Pays
Johnnie Walker Blue Label 330 d'Auge Reserve 175
Nikka Taketsuru Slim Pure Malt 210
Teeling Small Batch 110 COGNAC
Teeling Single Grain Irish 150
H By Hine VSOP 130
Hine Cigar Reserve XO 300
SINGLE MALT WHISKEY Hennessy XO 330
Remy Martin XO 350
Amrut Fusion Single Malt Indian 180 Courvoisier XO 280
Auchentoshan Three Wood 200
Lagavulin 16yrs 270 GRAPPA
Laphroaig 10yrs 160 _ .
Laphroaig Quarter Cask 180 Cocchi Grappa Bianco 120
The Macallan 12yrs Sherry Oak 165
Glenfiddich 15yrs 190
Glenfiddich 18yrs 260 DIGESTIF
Talisker 10yrs 180 Amaro Montenegro 100
Oban 14yrs 240
Kavalan Solist Sherry Cask PORT
Cask Strength 250
Seppeltsfield Para 1996 Tawny,
BOURBON aged 21 years 100
Rebel Yell Kentucky Straight Bourbon 95 LIQUEUR
Michter's Bourbon 140
Michter’s Rye 140 Amaretto Disaronno 100
Shenks Homestead Sour Mash 220 Chartreuse Green 140
Michter’s 10 Year Single Chartreuse Yellow 140
Barrel Bourbon 360 Chartreuse VEP Green 425
Bomberger's Bourbon 200 Hayman Sloe Gin 120
Blanton's Gold The Original Pierre Ferrand Dry Curacao 100
Single Barrel 350 St. Germain 125

all prices subject to 10% service charge



