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Oyster & Wine Bar is partnering with WWF focusing on offering sustainable seafood
items on our menu. By doing so we like to contribute to the preservation of
our oceans and tackle the major issues we face in our oceans today.
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€ Siarters @

SALADS

5J Cinco Jotas Ham P§ 8t 7 X B 701 320.00

chorizo sausage | spinach | honey

G255 Prawn KV HLE & 310.00

asparagus | avocado | 63°C egg

Caesar Salad glL#7P 1 210.00

crispy pancetta | grated parmesan cheese | anchovy | homemade caesar dressing

SOUPS

Lobster Bisque FEiIR % 208.00
lobster | old Armagnac | herbs crotiton

Oyster Velouté 4 1% 2 B 180.00
oyster flan | crispy oyster | cauliflower

All prices in Hong Kong Dollar. A 10% service charge will be added to your bill.
Consuming raw or undercooked meats, poultry, scafood, shellfish or eggs or unpasluurl/ud milk may increase your risk of food-borne illness.
If you have any 9pec1a1 dietary needs or restrictions, please contact the Venue Manager.
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COLD APPETIZERS

Aji Tartare H At fa At 4t 380.00

oscietra caviar | cucumber | chervil

Boston Lobster 5 = #E ¥ AL 4L 3£ 85 350.00 &”ﬁ&%

beetroot | red radish | avocado oil

Spain Octopus %/ VTV BCL S BE S BRI RG 340.00

arugula | vine tomato | chorizo sausage

HOT APPETIZERS

US Style Crab Cake £ &% 8 335.00

Louise sauce | garlic aioli | bell pepper aioli

French Foie Gras Rl BB 335.00
dates | Maldon salt

Ay, o R

Dutch Smoked Eel Y& fi it 12: X 00 & 240.00 @%

scrambled egg | chive | edible flower

SEAFOOD BAR

Oyster & Wine Bar Seafood Sampler 15 7 I i fief Hf 82
King Size 2300.00 Queen Size 1150.00
a collection of the finest seafood flown from the world’s oceans onto a mountain of ice.

seasonal selections may include oyster | scallop | half Boston lobster | prawn | scampi | crab

All prices in Hong Kong Dollar. A 10% scrvice charge will be added to your bill.
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€ Main Courses @

FRESH FROM THE SEA

Grilled Carabineros Prawn ¥ HE F 4L 780.00
tomato | fettuccini | basil

R

& #%5% Pan-Roasted Patagonian Toothfish AR wi i il £ 450.00
chorizo sausage | cauliflower purée | artichoke almond gremolata

Pan-Seared Hokkaido Sea Scallops R dtiE#E 3 T 390.00
romanesco | asparagus | green apple

All prices in Hong Kong Dollar. A 10% service charge will be added to your bill.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs or unpasteurized milk may increase your risk of food-borne illness.
If you have any special dietary needs or restrictions, please contact the Venue Manager.
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MEAT AND POULTRY

Mangalica Pork Tomahawk 160z / 450gr 780.00
Jo& B0 2 A 08 - 5

apple | ginger | brussels sprouts

Grilled Australian Wagyu Beef Sirloin 80z / 230gr 640.00 additional 0z / 30gr 80.00

Y& BN A A= VG 1%

vine tomato | garlic | béarnaise sauce

Rolled French Lamb Saddle i£BE#I# 580.00
eggplant | confit potato | pine nuts | lamb jus

Challans Duckling A% € 45 480.00
foie gras | green lentil | duck jus

SIDE DISHES

Angel Hair Pasta KAt 5

Wild Mushroom Risotto B =R R B
Sautéed Brussels Sprouts with Bacon Y5 R Wb 7R 3
Fried Artichoke W 5 ik el
Vine Tomato Confit B il
French Fries B

side dishes are only available with main courses
M ERERRBER—HEE

All prices in Hong Kong Dollar. A 10% service charge will be added to your bill.

FREBRRAE © 7800 100%ARF%E -

120.00

120.00

120.00

120.00

120.00

100.00



® Decsserts €@

International Cheese Platter =+ $## 180.00
the perfect way to finish your meal and wine

Ginger Pear Mille-Feuille % #4 & T Jg ik 160.00
puff pastry | pear mousse | pear compote | ginger ice-cream

Strawberry Cubes - Z M =& %% 160.00
strawberry mousse | strawberry compote | breton | strawberry sorbet

Fondant au Chocolat &% %4 i /1 8§ 160.00
hazelnut crumble | chocolate sauce | raspberry | vanilla ice-cream

Fresh Fruit Salad ff 70 160.00
edible flower | mint apple sorbet

All prices in Hong Kong Dollar. - A 10% service charge will be added to your bill.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs or unpasteurized milk may increase your risk of food-borne illness.
If you have any special dietary needs or restrictions, please contact the Venue Manager.
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Oyster & Champagne

|

/

“Sunday Brunch”

Enjoy stunning views over Victoria Harbour and let us offer you an exquisite and carefully
selected menu filled with culinary delights to start your relaxing Sunday afternoon with.

PERRIER JJOUET

The menu ranges from delicate hot appetizers followed by a selection from Chef Oscar’s
famous mains that can be tailored to your preferred cooking or seasoning style.

Complete your brunch with your selected choice of Champagne,

Champagne Brunch
(Perrier-Jouét, Grand Brut)

Ros¢ Champagne Brunch
(Perrier-Jouét, Blason Rosé Brut)

Platinum Champagne Brunch
(Perrier-Jouét, Blanc de Blancs Brut) CHAMPAG N,

" PERRIER JOUET

Contact any of our team members for bookings of further informatior‘i‘;

BLANC DE BLANCS

Do T

“Oyster & Champagne Brunch at the Sheraton Hong Kong, '
treat yourself because you deserve it.” .
=

% -
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	5J Cinco Jotas Ham 西班牙火腿沙律 320.00
	SOUPS

	Oyster Velouté 生蠔忌廉湯 180.00
	oyster flan | crispy oyster | cauliflower
	COLD APPETIZERS

	Aji Tartare 日本池魚他他 380.00
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	Louise sauce | garlic aioli | bell pepper aioli
	French Foie Gras 煎法國鴨肝 335.00
	dates | Maldon salt
	Dutch Smoked Eel 煙鱔配法式炒蛋 240.00
	scrambled egg | chive | edible flower
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	FRESH FROM THE SEA

	tomato | fettuccini | basil
	Pan-Seared Hokkaido Sea Scallops 煎北海道帶子 390.00
	MEAT AND POULTRY

	Mangalica Pork Tomahawk 16oz / 450gr  780.00
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	apple | ginger | brussels sprouts
	Grilled Australian Wagyu Beef Sirloin 8oz / 230gr  640.00 additional oz / 30gr  80.00
	燒澳洲和牛西冷
	vine tomato | garlic | béarnaise sauce
	foie gras | green lentil | duck jus
	SIDE DISHES

	  Desserts  
	Ginger Pear Mille-Feuille 香梨薑千層酥 160.00
	puff pastry | pear mousse | pear compote | ginger ice-cream
	Strawberry Cubes 士多啤梨三重奏 160.00
	strawberry mousse | strawberry compote | breton | strawberry sorbet
	Fondant au Chocolat 熔岩朱古力蛋糕 160.00
	hazelnut crumble | chocolate sauce | raspberry | vanilla ice-cream
	Fresh Fruit Salad 鮮果沙律 160.00
	edible flower | mint apple sorbet

