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Opening Hours & %85S

Monday - Friday 12 pm - 10 pm
EfR—EZ28HR PF+BHERL+E
Saturday, Sunday & Public Holidays
8 am - 10 pm

ERN EFNARAREBYE LFN\EEBRL+F T. +852 28491000
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Private functions & events please contact
IWANREREEGEHAER
parties@epicurean.com.hk
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CHEF'S RECOMMENDATIONS THE SEAFOOD PLATTER TEMBELR
& BT #E 17 M EPR JET FRESH
i 3 6 12
Ancient Method Lamb Belly Pot 348 Boston Lobster, Oysters !‘?F;;Il RL;k ;;55 :;; 8’;655
EEERR King Crab Leg, Clams, Prawns I%elaliﬁdE
Lettuce, fermented bean curd sauce Shallot mignonette, marie rose,
apple fennel mignonette, tabasco & lemon ST MAR_TIN 248 484 958
J Thai Stir-Fried Whole Boston Lobster 498 %iiﬁk
X EHEME W EER for 2 persons 998/ 4 persons 1968
Roasted chili paste, celery Chinese, | thctllo’lr m.lgnone’r’re, mc;rie rose,I
onion & bell pepper apple fennel mignonette, tabasco & lemon
. STARTER / SOUP / SALAD g#i%/&m/ Vi .
# Plain Naan Bread E%EIEEE 62 Prawn Cocktail &g 178
Raita yoghurt sauce, mint sauce Avocado, lettuce, chives, paprika
# Garlic Naan Bread FiEEEE 68 Caesar Salad ##peE 148
Raita yoghurt sauce, mint sauce With Chicken Breast ERZEMF 198
With Smoked Salmon EE=XfA 208
# Cheese Naan Bread ZtHEES 78 Romaine hearts, anchovies, croutons, bacon, parmesan shavings
Raita yoghurt sauce, mint sauce
# Kale Salad P&RHE D REALITE 158
Smoked Salmon Naan Bread E=X&HEES 148 Quinoa, broccoli tips, butternut squash, pomegranate,
Raita yoghurt sauce, mint sauce, sour cream, parmesan cheese papaya seed dressing
4 Tom Yum Goong X&Ih5 128 # Burrata Salad EXFGHEZ T 198
Prawn, lemon grass, tomatoes, Thai basil, chili, cilantro Heirloom tomatoes, basil, pesto, balsamic, pistachio
# Wild Mushroom Cream Soup HEZEES 108 ~ Thai Style Prawn & Pomelo Salad H=XB#HmFE 188
White truffle oil Mixed leaves, chili, lime
Lobster Bisque X EERS 158 J # Papri Chaat ENEMRVE 138
Cream, chives Papdi, pomegranate, potato, chick peas, onion, tomatoes,
yoghurt, mint, tamarind sauce
Parma Ham 24 months 100g ESXE24EA 158
Figs, mixed leaves, balsamic, olive oil, caviar Thai Prawn Spring Rolls H=RBEEE 128
Sweet chili sauce
Iberico Ham 25g or 50g (up to 52-months curation) 194/ 378
FEMFBER 257 H505 (AE52EA) ~J Samosas ENEWIE A (A EERRE) 103 /118
Dried figs, tomatoes, bread Vegetarian or lamb
Beef Carpaccio 4®4WHEREBMNET 198 J Buffalo Chicken Wings Kk&H#®E 118
Rocket, parmesan cheese, cherry tomato, black truffle dressing Blue cheese dip, carrots, celery
~ Chicken Quesadilla ZFES#AE6: 138 Deep Fried Calamari EiEitf 138
Tomato salsa, sour cream Garlic mayonnaise
J# Nachos EERIEHKA 188 # Hummus, Baba Ghanoush, Tzatziki, Pita Bread 168
Mozzarella, salsa, guacamole, jalapefios, cheddar cheese, NEHREHEBERIEE (EBTE IFE SNABILKE)
parmesan shavings
Grilled Mediterranean Octopus Fi&Ethchig/\/M A 368
~ Gambas al Aji“O AT ERIRHRA R 188 Heirloom tomatoes, pistachio, pomegranate & yuzu dressing
Prawn, chorizo, gorlic, pors|ey, |emon, olive oil
French Duck Foie Gras Pate E\BBATRE 298
Japanese Tuna Tartare & Salmon Roe 268 Figs, oranges, artichokes & sourdough toast
ARX=XRTFEEZRMM
Avocado, muyu flower & soy sauce
SNACKS COMBO PLATTER /hgBHt#
Buffalo Chicken Wings, Deep Fried Calamari, Vegetarian Samosas, Hummus, Pita Bread, Thai Prawn Spring Rolls
KEWMBER, BRIFIA, ZMEA, EBSER, PRE, ZXRESE
318
. BREAD #fI@& N
served with French fries or garden salad
The Peak Lookout Burger XFWLFRES 198 The Peak Club Sandwich xTWLAT=xA 188
USA beef, tomatoes, |eHuce, smoked cheddar cheese, Chicken, bocon, |eHuce, tomatoes, egg, mayonnaise
red onion relish, gherkin
Grilled Cheese and Ham Sandwich ¥+ k=34 148
Open Smoked Salmon Sandwich E/Z=xxaRAKA =4 168 Smoked cheddar cheese, gammon ham, gherkin, green salad
Sourdough, avocado, mustard dressing, capers, red onions
Boston Lobster Roll Ft@EfEREE 398
Open Parma Ham & Burrata Sandwich 208 Celery, onion, chives, lemon, mayonnaise
BENBARIIEZ TR =08
Sourdough, rocket, tomatoes, extra virgin olive oil
Each Additional Item (&R 15
Fried egg, smoked cheddar, bacon, mushrooms, jalapefios FiZE, EEHITZ L, EW, B, 2AESFHEM
. PASTA E# .
Spaghetti Carbonara £#EEH 168 Orecchiette Bolognese EXFINEHELEHR 188
Pancetta, pecorino romano, parmigiana reggiano, onion Tomatoes, parmesan cheese
Italian Sausages Rigatoni EXAFIBEBETAEER 178 J Scallop & Crab Squid Ink Linguine #FZp2at+REH 288
Broccolini, garlic, white wine, rosemary cream Gorlic, chili, parsley, olive oil
# Basil Pesto & Burrata Linguine ZHEFEERNEZTIRENR 198 Seafood Homemade Tagliatelle E&fERMUEIEE 288
Asparagus, French beans, pine nuts Prawns, squids, clams, mussels, fresh lime, tomato butter sauce
Boston Lobster Spaghetti FLtiERERER 4188 2 Vongole Linguine HAREAFH 258
Basil, vodka, tomato sauce Garlic, parsley, chili & extra virgin olive oil
» Vegetarian & J Spicy Bk
’._C%\ Prices are in Hong Kong dollars and subject to a 10% service charge. Please advise our staff if you have any food allergies or intolerances. ////‘“—3_.‘
FIEBEHUEESE BRN—RFE - MEETHEYBHETNRAE R AEMEBNRBAE
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/ THE CURRY mnug . K

J Butter Chicken 4 238  J Lamb Rara EEFX@HELmME 258
Tomatoes, cashewnuts, yellow basmati rice Lamb cubes, minced lamb, onion, tomatoes, aromatic spices,
yellow basmati rice
Chicken Korma JbEnEmnmE 2t 238
Indian spice, yellow basmati rice J Goan Style Masala (Chicken or Prawn) 228 /248
ENE ISR (B IR)
~ Roasted Duck Red Curry ZHHAAIMIIER 198 Yellow basmati rice
Boneless duck, red curry paste, coconut milk, lime leaves,
fish sauce, steam rice J # Aloo Gobhi (Potato & Cauliflower) ENEZ{FIEILEEIME 168
Cumin seed, dried Indian spices, yellow basmati rice
J# Chana Masala EEIHEH 198
Chickpeas, spice, yellow basmati rice 4 Vindaloo (Chicken or Lamb) ENEREZEEMWE (B5F) 228 /248
Yellow basmati rice
J# Thai Vegetable Green Curry R SWIEH R 158 Please choose the level of spiciness 4/ 44 /I DI
Mushrooms, zucchini, cauliflower, Thai eggp|cnt, steam rice
. ASIAN CUISINE HFrmE{EsE .
J Thai Grilled Pork Neck &% E®R 188 J Stir-Fried Curry Tiger Prawn in Ancient Thai Style 488
Spicy, sour sauce 7= 20T 5 0 PR b A 4
Thai Steamed Seabass with Plum Soupon Stove Tray 388 ~ Tom Yum Seafood Soup Noodle HXKEiEEEH 188
R AIEERA Prawn, clam, mussel, cherry tomato, chili, sprouts
Celery Chinese, garlic, spring onion & sour plum, minced pork
Thai Classic Soup Noodles = E# 5% 168
J Thai Stir-Fried Clam zZ{w1g 268 Vietnamese pork sausage, pork ball, pork meat,
Lemongrass, ginger Thai, basil Thai, lemon leaf & chili crispy pork skin, sprouts
Hainanese Chicken (Half or Whole) /% (x&£z2&) 258/368 J Pad Thai =it &EH 178
Ginger, sweet soy sauce, bird's eye chilies Sfir-\cried rice nooc“es, shrimps, dried shrimps, crushed pecmu’rs,
egg, bean sprouts
Hainanese Chicken Rice SEm#EEXKER 198
Ginger, sweet soy sauce, bird's eye chilies, jasmine rice Thai Style Fried Rice Noodle Z%H=iE& 1A% 188
Seafood, vegetables
J Thai Fried Seasonal Vegetables Z"A B EW RS 168
Shrimp paste, chili  Thai Chicken Mince Rice RAEFEXRAER 168

Fried egg, chili, Thai basil, string beans
Fresh Pineapple Fried Rice with Seafood ¥ 2 5 & kb 8k 258

Thai sausage, mixed peas, pork floss, cashew nutsi J Thai Pork Meat and Shrimp Paste Fried Rice 178
ZRAFIRE IR
The Peak Lookout Baked Pork Chop Rice xFWIEEFIER 198 Egg, Thai sausage, pork floss, chili, fried shrimp chips
Broccolini, pineopp|e, cheese, tomato sauce
. THE TANDOORI EIEEIE .
2 Chicken ENEEER 258 J Seekh Lamb EnEmEx 278
Ginger, gqr|ic, fenugreek, red chili, yoghurf Minced lamb, chili, mint, masala
~ Chicken Tikka 7 & i bk i /g % 258 J Chilean Seabass HEE/EEFEHEA 338
Red chili, mustard oil, yoghurt Red chili, mustard oil, yoghurt
J King Salmon Fillet 2%=x# 338 J Tiger Prawns EE XK 398
Ginger, garlic, fenugreek, red chili, yoghurt Ginger, garlic, red chili, coriander, yoghurt
0 All tandoori dishes served with plain naan or garlic naan, raita yoghurt sauce, mint sauce ERERERKIHFEENEEE LB TR EHE y
2 S
. THE GRILL #®\ N . MAIN Fx N
Surf & Turf EESH(FTERERFEMERSTM) 688 Hokkaido Umaiton Pork Loin BZiLEERARI 280 gns 398
Grilled USDA Prime Beef Tenderloin, half Boston Lobster, Potatoes, seasonal vegetables, balsamic cream
potato & seasonal vegetables Gressingham Duck Leg Confit &= hmiifeem 428

Butter beans, star anise, duck sauce

South Africa Wagyu Sirloin Steak mEIEMA TS HIN 340 gns 588

. Braised Veal Osso Buco #I&EE4FR 398
USDA Beef Tenderloin =E4#l 300 gns 498 Potato puree, vegetables, red wine jus
USDA Ribeye Steak =EIRHRIN 340 gns 188 Roasted Whole Boston Lobster #i&E% g LiELER 198
USDA Sirloin Steak EEFE S 340 gns 478 Mixed |ec|ves, zucchlnl, |emon, clarified butter
. . Roasted Alaska Wild Black Cod Fillet 398
Australian Lamb Chop BN FEI 330 gns 428 = I ] 17 5 1 55 4 89 £ 4D
Thailand Tiger Prawn Z=HEE 398 Ratatouille, gar|ic, herbs and buttered breadcrumbs
. . _ Seafood Stew g/ 388
New Zealand King Salmon Fillet ##mpB2®=RN 220 grs 368 Tiger prawn, seabass, blue mussels, clams, squid, sourdough toast
Grilled meat choose one from below (JZREEZLUT—5) - Roasted Spatchcock Spring Chicken &HiE&# 298
Chimichurri, red wine jus, black peppercorn jus, Masala jus, garlic butter, Wild mushrooms, herbs, cream sauce
café de Paris butter .
FIRERSE, AU, 2HGT, BIALET, S5400, X5 h BBQ Baby Spare Rib J&iEi+5HEE 650 gns 378

BBQ sauce, roasted fresh corn, French fries

Grilled seafood choose one from below GB# RN T—) .
Chimichurri, garlic melted butter, lobster cream sauce

FIRESE, EmESH, RIBRET - DESSERT e -
Add on side dish (SHER)- 35 Classic Tiramisu &8 AFH =84 92

Garden salad, wok fried vegefab|es, roasted herb potatoes,

Lady fingers, mascarpone, marsala, espresso, kahlua
mashed potato, french fries, steam rice

BEDE, W, EEERF, BE, B, AR Bread Pudding EGiRF&%HE 88
Raisins, vanilla sauce
R SIDE #&&%x .
Créme Bruleé &= 4 88
# French Fries ZEf§ 95 AR

) Vanilla beans, berries
Truffle mayonnaise

Vanilla Panna Cotta ZAf|ZEREME 88
V 4 an|5te(|: iOtafthoes BEF 85 Berries, crumble blueberries sauce
arsley, butter, thyme
Gulab Jamun HEXRER 88

# Mashed Potato Z%H 85

Sugar syrup, pistachio, vanilla ice cream
Butter, cream

Hazelnut & Chocolate Mousse Cake #&FhRENEL4LERE 98

# Wok Fried Vegetables W% )
Seasonal vegetables Ice Cream Scoop HEOKEHE(—IX) 64

’ Broccolini ERTE 80 Choco|ute, strawberry, vanilla
Garlic, olive oil
e TEA & DRINK ®xHEM . COFFEE mnn .
Lemon Tea (Hot/Iced) 45 Espresso 35
English Breakfast | Earl Grey | Chamomile | Peppermint | 45 Coffee | Americano 140
Jasmine | Long Jing | Tie Guan Yin | Pu'er Double Espresso 45
Chocolate (Hot/Iced) 50 Flat White | Cappuccino | Latte | Mocha 50

# Vegetarian &R J Spicy #Bk
»_Cﬁf\\ Prices are in Hong Kong dollars and subject to a 10% service charge. Please advise our staff if you have any food allergies or intolerances. //IQ —¢
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