In Room Dining Menu

Food Delivery Lead Time 30 minutes R¥iXiEBER 430958
=1 MY AR
EREZEE
= 2R Mon - Fri 21— FH 06:30am to 10:30 3
BreakfaSt Set EEE% Saotn-Surr:andPHE%ﬁﬁ;ﬁ%%ﬁ%;;‘mamtoﬂ:ouam HKD$,§#}

AKI Classic Breakfast &8 B &
Two Eggs (any style) EEME(HRZRAF )

238

Served with Bacon, Ham, Chicken Sausage B/i&ER, ABE, ZEA 35
Mix Fruit, Bakery, Fruit Juice, Coffee or Tea 35, f6, 1, MBEsk A

Continental Breakfast B[z £ & 218

Fruity Low Fat Yogurt Bowl f# SR1EAE FLES
Banana, Strawberry, Granola, Pumpkin Seed B, %23 32 /@I
Mix Fruit, Bakery, Fruit Juice, Coffee or Tea ¥, #18, o1, MPEskEE

A La Carte Breakfast HiZE&

Two Eggs Omelette EEES| 138
Ham, Tomatoes, Onion XBR, ZHh, F &
Served with Bacon, Ham, Chicken Sausage BCI@ER, ABE, ZER5

Egg Benedict / Salmon X E=X AR ER 128
Avocado, Hollandais MR, MBERHER R

Spanish Pork Sausages 7831 77 & PY B3 128
Mash Potatoes 2&

Halal Curry Chicken & E Wi n¢ 2 128
Saffron Rice, Dried Fruits #AL{E8R, R&7

© Wonton Noodle Soup EF 5% 118
Egg Noodle, Chicken Stock % &%, %5

© Assorted Dim Sum Basket 4 #8%/: 108
w/ Healthy Low Fat Yogurt Bowl {& fig %, B& 8 118

Granola, Banana, Berries
=k 4 A

O N7
O \/ SIGNATURE DISH ~ ...~ We use cage-free egg for all items with the

. - N . . ingredients of egg
LOCAL DAIRY FREE GLUTEN FREE VEGAN G R AR R RSB RER S (AL
B EEE EI B BREE E3-

All price are subject to 10% service charges

LA EER S —RiG &

Please advise our server if you have any food allergies or particular dietary preference.

MEEAIRYHEIERFRT SHASEBERE



In Room Dining Menu

Food Delivery Lead Time 30 minutes R¥iXiEBER4309 58
IA_I \NNZ 53
EREZEE
A La Carte Breakfast Bi2R& HKD 8%

$
TANGRAM Signature Shakshuka TANGRAMIBIEBEMALEHE ™ 98
Tomatoes, Garlic, Spices and Poached Eqgs &, 7r&, B4t KA E
TANGRAM's signature “Shakshuka” is an easy, healthy meal served in many parts of the Mediterranean and North Africa.
It's a simple combination of simmering tomatoes, garlic, spices and gently poached eggs.
TANGRAM & [ERER] REBMFERILIERZHRAO[HEEER - UFH - 78 - BRIKERZFHHOBEERK -
w/ Honey Fluffy French Toast 8 Z AR A S+ 88
Red Fruits, Berries ALK R, #&
= =z L oo
Kids Menu R E& &8
Mini Honey Fluffy French Toast #Z x\fa %+ 68
Red Fruits, Berries 4L 87K R, #%&
Mini Ham & Cheese Omelette 2R X FRE T35 78
Sausages, Hash Brown &5, Z##
Scrambled Egg WH#E 78

Sausages, Hash Brown &5, 28t

O N7
O \/ SIGNATURE DISH ~ ...~ We use cage-free egg for all items with the

. - N . . ingredients of egg
LOCAL DAIRY FREE GLUTEN FREE VEGAN G R AR R RSB RER S AL
B EEE EI B BREE E3-

All price are subject to 10% service charges

LA EER S —RG &

Please advise our server if you have any food allergies or particular dietary preference.

MEEAIRYHEIERFRT FHAGEBERE



In Room Dining Menu

Food Delivery Lead Time 30 minutes R¥#)iXiEBER4309 58
=1 N3 X
EREZ*E
SEl X 25 Mon - Fri 81— ZF 10:30am to 10:00 3
A La carte Menu g é%g Saoln-SJr:andPHE%ﬁﬁ;ﬁn’}\‘%ﬁ%‘r‘l’:‘mamtom:mpm HKD$,%#}

Starter A3

¥ ¥ Marinated Spanish Octopus BB F 5  cmmmmm— 248

Lemon, Garlic, Coriander 7598, 125, &

Foie Gras Terrine #8 T8 228
Fig Chutney, Brioche BIERBERE, JimiEe

% Seasonal French Scallops From Normandy < 2Bl S F 5 F 208

Raw, Cooked R &, 75

Spanish Smoked Sardines 3t 7T {E @A & 178
Seaweed Butter, Sourdough Toast /&3%4-#, FRi2fE % +

French Snails 2B Hi2 168
Garlic Butter, Herbs a4 H, &

Caesar Salad Sl 168
Gem Lettuce, Bacon, Parmesan &3, ER, BEEEZ+

Soup &
French Onion Soup AN FES «EREED™ 148
ﬂ Seasonal Soup <5 128

O N7
O \/ SIGNATURE DISH ~ .~ We use cage-free egg for all items with the

. - N . . \ ingredients of egg
LOCAL DAIRY FREE GLUTEN FREE VEGAN G R AR RSB RER S AL
B EEE EI B BREE E3-

All price are subject to 10% service charges

LA EER S —RiG &

Please advise our server if you have any food allergies or particular dietary preference.

MEEAIRYHEIERFRT SHASEBERE



In Room Dining Menu

Food Delivery Lead Time 30 minutes R#iXiEBER430595E
=1 N3 A
BERERE
SB X 22 Mon-Fri 21— % F 10:30am to 10:00 3
A La Ca rte Menu g é%g Saoln-SI:nandPH E%?‘iﬁag’;ﬁﬁ%p‘n:mamto10:00pm HKD$,%#}

Main Course £33

Grilled Beef Tenderloin &4 468
Onion Puree, Roasted Baby Carrots /¥ B %, K/NEE

Boston Lobster, Casarecce ¥ THHREIR, B AFIHEE Psicnarure oisH g 348
Lobster Sauce BET

Braised Iberico Pork Cheek /& P8 3L 77 35 H 48 308
Potato Mousseline, Red Wine Sauce 2%, 415+

% French Yellow Chicken, Fried Rice St B %, 18R 288
Morels, Asparagus AL, EE

% Seared Seabream &R A 288
Fennel, Capers Brown Butter E1&, FEZ (b4 H

J Truffle Coquillette AE B LK 248
Mushrooms, Parmesan %%, BEEZ +

Side Dish Bt 3

French Fries 21§ 78
Mash Potatoes B%& 78
Seasonal Vegetables B % Ei3E 78
Grilled Asparagus &8 78
Sautéed Mushrooms ) B %% 78

O N7
O \/ SIGNATURE DISH ~ ...~ We use cage-free egg for all items with the

LOCAL DAIRY FREE GLUTEN FREE VEGAN & ;;fﬁ;;dg;;gg;;ﬁ P

B EEE EILRGR i3 ES-y

All price are subject to 10% service charges

LA EER S —RiG &

Please advise our server if you have any food allergies or particular dietary preference.

MEEAIRYHEIERFRT SHASEBERE



In Room Dining Menu

Food Delivery Lead Time 30 minutes R¥#iXiEBER 430958
=1 N3 X
EREZxE

JBE ZX 25 -Fri 25— £ 10: : 7
A La Ca rte Menu é é%g :aoln-:rl.:n and PH Eéoffgaggﬂg?ﬁggn:mam to 10:00pm HKD ,ﬁﬁé}

$
Dessert & if
Strawberries and Olive Oil Sponge Cake = Z B R HIE HFHEER 98
Chef Ricky’s Pastry Chef Ricky f&3& & m 78
Snacks NE St
Assorted French Cheese Platter ##£B = + 8% 288
Iberico Cold Cut Platter FABE 7 ¥ $R R A B £ 208
Wagyu Beef Slider #14-4P9EE 168
Smoked Salmon Blinis, Dill Cream E=X &E8f, EEZE 128

Truffle Croque, Parma Ham, Parmesan R BAX =8, EE AR BEES 108

Golden Calamari Ring, Tomato sauce € =it A B, EH’t+ 108
Fried Mozzarella Stick, Avocado Guacamole YE/K 42 +#, £ HR%E 98

O N7
O \/ SIGNATURE DISH ~ ...~ We use cage-free egg for all items with the

~ s < . — ingredients of egg
LOCAL DAIRY FREE GLUTEN FREE VEGAN G R AR R RS A RER S AL
B EEE EI B BREE E3-

All price are subject to 10% service charges

LA EER S —RiG &

Please advise our server if you have any food allergies or particular dietary preference.

MEEAIRYHERERFRT SHAGEERE



2023
2021
2022
2022
2022

2020
2021
2021

2022

2017

In Room Dining Menu

Food Delivery Lead Time 30 minutes R¥iXiEBER 430958

Beverage Menu giklRE

Sparkling Wine gJ&&
Perrier-Jouet Grand Brut, Champagne, France

Heidsieck & Co Monopole Blue Top Brut, Champagne, France

White Wine BB

Rosé, Maison St Marguerite Symphonie, France

Michel Lynch, Bordeaux Classic, Sauvignon Blanc, Bordeaux, France
Dopff au Moulin, Riesling, Alsace, France

Paul Jaboulet Aine, Viognier, Rhone Valley, France

Cave de Lugny Macon-Villages Florieres, Burgundy, France

Red Wine %18

Michel Lynch, Bordeaux Classic, Merlot Cabernet, Bordeaux, France
Chateau Bel Air, Bordeaux, France

Paul Jaboulet Aine, Syrah, Rhone Valley, France

Cave de Lugny Bourgogne, Pinot Noir, Burgundy, France

Dessert Wine EiE

Chateau Cantegril, Barsac, Bordeaux, France (375ml)

All price are subject to 10% service charges

LA EER S —RiG &

Please advise our server if you have any food allergies or particular dietary preference.

MEEAIRYHEIERFRT SHAGEBERE

HKD &%
$
150ml 750ml
Glass Bottle
g g
180 900
180 900
115 575
95 475
100 500
105 525
115 575
95 475
100 500
105 525
125 625
180 360



In Room Dining Menu

Food Delivery Lead Time 30 minutes R¥)iXiEBER4309 58

Beverage Menu &k}

Coffee HNMGE

Freshly Brewed Coffee
Espresso
Cappuccino

Coffee Latte

Peru Organic (Choice of Capsules Premium blends to go with coffee + $6)

Tea - WG %

English Breakfast Tea
Earl Grey Tea
Chamomile

Royal Darjeeling Tea

Morocan Mint Tea

Sencha

Grand Jasmine

Oolong Prestige

Soft Drink ;57K

Coca Cola/ Coke Zero /7 up
Tonic / Soda / Ginger Ale

Fresh Juice ¥ 851

Orange / Mango / Carrot / Guava

Mineral Water &2 7k

Acqua Panna 500ml
San Pellegrino 500ml

All price are subject to 10% service charges

LA EER S —iRiG &

Please advise our server if you have any food allergies or particular dietary preference.

MEEAIRYHEIERFT SHAGEBERE

HKD & #&
$

58
58
65
65

%8
58
%8
58
58
%8

%8
58

65
65

75

65
65



