HENRY

ROSEWOOD HONG KONG

GRILL AND BAR

ROSEWOOD HONG KONG - VICTORIA DOCKSIDE - HONG KONG

A KISMET MENU - ROSEWOOD HONG KONG




GRILL AND BAR

SEAFOOD TOWER

Seafood Tower (for two persons)
Boston Lobster, Oyster, Black Tiger Prawn

Seafood Tower (for four persons)
Boston Lobster, Oyster, Black Tiger Prawn

OYSTER

998

1988

Gillardeau No.2
Champagne Mignonette

TIGER PRAWN

88/ pc

Tiger Prawn
Red Cocktail Sauce

BOSTON LOBSTER

298 / half dozen

Boston Lobster
Louie Sauce

STARTERS

698 / whole

Steak Tartare
AUS Wagyu, Kristal Caviar, Egg Yolk Emulsion, Potato Chips

Tuna Crudo

Sustainable Bluefin Tuna, Pickled Mustard, Charred Onion, Jalapefio-Coriander Dressing

Uni & Crab Roll

Japanese Sea Urchin, Kristal Caviar, Toasted Brioche

Caesar Salad
Prepared Tableside, Anchovy & Mustard Emulsion, Pork Belly, Crispy Croutons, Parmigiano Reggiano

398

298

388/ 2 pcs

218

If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order.
All prices are in HKD and subject to 10% service charge. An additional 1% from your meal helps empower women, uplift youth and sparks sustainability

change.




GRILL AND BAR

STARTERS - CONTINUED

Maryland Crab Cakes 318
Coral Lettuce & Red Radish Salad, Tartar Sauce

Henry’s Buttermilk Fried Chicken 198
Butter Lettuce, Spicy Mayonnaise, Mint & Coriander

Smoked Platter 298
Wagyu Tongue Pastrami, Cheddar & Jalapefio Sausages, Housemade Pickles

Roasted Bone Marrow 188
Confit Onion, Peppercorn Glaze, Sourdough Toast

SOUP

Lobster Bisque 228
Boston Lobster, Créme Fraiche, Sherry Wine

Cauliflower Soup 198
Crispy Bacon, Croutons, Hazelnut Oil

APART FROM STEAK

Whole Grilled Turbot 728
Pil Pil Sauce

Grilled Boston Lobster 798
Herb & Garlic Butter

AUS Lamb Chops 380g 688
Mint & Yogurt

Iberico Pork Chop 280g 518
Black Pepper Rub, Pork Jus

Short Rib Pappardelle 398

Ragu Sauce, Parmigiano Reggiano

If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order.
All prices are in HKD and subject to 10% service charge. An additional 1% from your meal helps empower women, uplift youth and sparks sustainability

change.




GRILL AND BAR

ADD ONS FOR STEAK

Bone Marrow 128
Foie Gras 148
Jumbo Prawn 158
Kristal Caviar 198/ 10g
THE CHARCOAL GRILL
STRIPLOIN 300G
Hanwoo, South Korea, Native Korean Breed 1+ 898
Blackmore, Victoria Australia, Full Blood Wagyu M9+ 998
TENDERLOIN 230G
Double R Ranch, Washington State, USDA Prime 768
Kumamoto, Japan, Wagyu AS 898
RIBEYE 300G
Brandt, California, Holstein, USDA Prime 768
Westholme, Northern Australia, F1 Wagyu M7 868
TO SHARE
DELMONICO RIBEYE 600G
Stone Axe, New South Wales, Full Blood Wagyu M8 1888
BONE-IN STRIPLOIN 600G - 30+ DAYS DRY AGED

Avilefa, Spain, Grass-Fed Native Black Iberian Beef 1588

If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order.

All prices are in HKD and subject to 10% service charge. An additional 1% from your meal helps empower women, uplift youth and sparks sustainability

change.




GRILL AND BAR

T-BONE IKG - 30+ DAYS DRY AGED

Marango, Rome Italy, Grass-Fed Crossbred Angus & Frisona 1898
BONE-IN RIBEYE - 45+ DAYS DRY AGED
Snake River Farm, Idaho, American Wagyu Black Label 238 /100g
TOMAHAWK - CARVED TABLESIDE
Margaret River, Western Australia, Purebred Wagyu M7 198 / 100g
Add signature whisky flambé / 68
SIDES
Baby Corn 98
Smoked Cheese, Hot Honey, Coriander
Creamed Spinach 98
Mornay Sauce
Charred Green Asparagus 118
Horseradish, Creme Fraiche
Green Salad 98
Lemon Mustard Vinaigrette, Pine Nuts
Steak Fries 98
Comeback Sauce
Smoked Mashed Potato 98
Smoked Butter
Seafood Fried Rice 188
Hokkaido Scallop, Blue Crab, Oyster
Lobster Mac & Cheese 198

American Cheddar, Cream

If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order.

All prices are in HKD and subject to 10% service charge. An additional 1% from your meal helps empower women, uplift youth and sparks sustainability

change.




VAT

FROM OUR BAR

PRE-DINNER SIPS

Hugo Spritz 150
St. Germain Liqueur, Prosecco, Soda
Rosewood Martini 150
Widges Gin, Mancino Secco, Mancino Bianco, Peach Bitter
CHARRED & SMOKED
El Paso 150
Charred Pineapple, Siete Misterios Doba Yej Mezcal, Altos Plata Tequila, Mancino Secco, Bitters Blend
Cacao Boulevardier 150
Caol lla Whisky, Woodford Bourbon, Chinato Vermouth, Dark Cacao, Campari
BEER
Young Master 80
Low Proof (<0.5%)

Hong Kong Beer Co
Draught Pilsner 85
Draught IPA 85
Amber Ale 80
Pale Ale 80

VE ANDCRASNAIRYIBEOEN OCFEERONG A TASTE OF SUSTAINABILITY AND COMMUNITY IN EVERY GLASS.

Cucumber Rosemary Smash
Olive Oil Washed Widges Gin, Lemon, Rosemary, Cucumber

Cowboy Old Fashioned
Beef Tallow Washed Buffalo Trace Bourbon, Maple Syrup, Dry Aged Beef

160

160

If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order.
All prices are in HKD and subject to 10% service charge. An additional 1% from your meal helps empower women, uplift youth and sparks sustainability
change.




FROM OUR BAR

CULINARY CONCOCTIONS - CONTINUED

Beets & Mezcal 160

Siete Misterios Doba Yej Mezcal, Crema De Mezcal, Lemon, Beetroot

Umami Sazerac 160
Michter’s Rye Whisky, Maple Syrup, Absinthe, Soy Sauce

CHAMPAGNE

Bollinger, Special Cuvée, Brut NV 228

SPARKLING WINE

Mongeard Mugneret - Cremant de Bourgogne Cuvee NV 178

PREMIUM WINE

Chardonnay, Bachelet Monnot, Chassagne Montrachet 2023 430 gls / 1020 half btl
Pinot Noir, Rhys Vineyards, Santa Cruz Mountains 2014 468 gls / 1080 half btl
ROSE WINE

Tibouren, Clos Cibonne, “Cru Classe”, Provence, France 2023 158
RED WINE

Barolo DOCG, Nebbiolo, Ceretto 2019 388
Napa Valley, Cabernet Sauvignon, Joseph Phelps 2022 348
Tuscany, Sangiovese, Castiglion Del Bosco 2016 308
Fixin, Pinot Noir, Berthaut Gerbet 2022 238
Bordeaux, Merlot, Chiteau Le Puy, Emilien 2021 228

If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order.
All prices are in HKD and subject to 10% service charge. An additional 1% from your meal helps empower women, uplift youth and sparks sustainability
change.




FROM OUR BAR

RED WINE - CONTINUED

Barossa Valley, Shiraz, Torbreck Woodcutter’s 2023 198
France, Tannat, Chiteau Montus, Madiran 2020 188

WHITE WINE

Sancerre, Sauvignon Blanc, Claude Riffault Moisaique Calcaire 2023 268
Burgundy Montagny, Chardonnay, Cottenceau 2023 258
Kamptal, Gruner Vetliner, Schloss Gobelsburg 2022 238
Rheinhessen, Riesling Semi-Dry, Keller 2022 168

SWEET WINE

Maury, Grenache, Mas Amiel VDN 20 years old 178 / 80ml

NON-ALCOHOLIC WINE

NON #5 Sparkling Lemon Marmalade & Hibiscus 120

KOMBUCHA BY TABOOCHA

Roasted Oolong 100
Passion Fruit Turmeric 100

SPARKLING TEA BY SAICHO

Jasmine 120 / glass - 550 / bottle

Osmanthus 120 / glass - 550 / bottle

If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order.
All prices are in HKD and subject to 10% service charge. An additional 1% from your meal helps empower women, uplift youth and sparks sustainability
change.




FROM OUR BAR

MOCKTAILS

Island Cooler 100
Lemonade, Fresh Mint, Chia Seed, Tonic Water

O’ Paloma 100
Grapefruit Cordial, Lime, Soda

If you have any special dietary requirements, food allergies or intolerances, please inform our associates upon placing your order.
All prices are in HKD and subject to 10% service charge. An additional 1% from your meal helps empower women, uplift youth and sparks sustainability
change.




