
Hearty Mains & Signatures

DOUBLE-SMASH
CHEESEBURGER...................................................
Beef patty, American cheese, potato wedges

1962 CHICKEN SANDWICH ...............................  
Poached chicken breast, homemade mayonnaise, avocado, white
bread, soft butter, potato chips

GRAND HYATT CLUB SANDWICH .................. 
French fries

CHICKEN & CHEESE QUESADILLA ................. 
Guacamole, sour cream, tomato salsa

MARGHERITA FLATBREAD ................................ 
Tomato sauce, mozzarella, oregano, fresh basil

GRILLED CHICKEN BAHN MI............................
Lettuce, pickles, homemade pate, coriander, coleslaw

HAM & CHEESE TOASTIE .................................. 
Jambon de Paris, mozzarella, potato chips
(Gluten-free bread available)

Vegetarian

Gluten Free Plant Based (Vegan)

Contains Pork

Contains Nuts

Sustainably Sourced Seafood

GRILLED 10OZ PREMIUM ARGENTINIAN 
RIBEYE ..................................................................... 
Herb butter, confit garlic

MISO-GLAZED CHILEAN TOOTHFISH ........... 
Saikyo miso, steamed rice, bok choy, Hajikami ginger 

FISH & CHIPS ......................................................... 
Sustainable beer-battered Atlantic haddock, French fries, mushy

peas, tartar sauce, malt vinegar, lemon

GRILLED SEABASS FILLET .................................
Lemon, confit garlic, cherry tomatoes, arugula

GRILLED NORWEGIAN SALMON ..................... 
Lemon, confit garlic, cherry tomatoes, arugula

PASTA MARINARA ................................................ 
Spaghetti, cherry tomato, squid, prawn, scallop, mussels

SPAGHETTI ............................................................. 
Bolognese or carbonara

SEAFOOD CIOPPINO ........................................... 
Scallop, prawn, mussel, cherry tomato broth, grilled bread

SIDE DISH ................................................................. 
Mixed salad or French fries

S T A C K E D  &  B A C K E D

We commit that our Food & Beverage venues are ISO22000:2018 certified, an internationally recognized food safety management system. 
Please advise our associates if you have any food allergies or special dietary restrictions. 

All prices are in Hong Kong Dollar and subject to 10% service charge. 
The additional 1% in your bill supports local charity Zero Footprint Asia to help regional farmers shift to more climate friendly practices.

F R O M  T H E  G A R D E N  &  S E A
Light, Refreshing & Vibrant

Sandwiches & Flatbreads

S W E E T S
A Sweet Finale

CHICKEN SATAY ................................................... 
Pineapple, peanut sauce

HONG KONG CURRY FISH BALL ...................... 
Yellow curry sauce

CHAR SIU BAO (3PCS) ......................................... 
Steamed BBQ pork buns 

HAR GAO (4PCS) ....................................................
Steamed prawn dumpling, X.O sauce

EDAMAME ...............................................................
Sautéed and tossed soybeans 

TRUFFLE & PARMESAN FRIES ...........................
36 months parmesan truffle blend

TOMATO ARANCINI ............................................ 
Mozzarella, parmesan, basil

SALT & PEPPER CALAMARI ................................ 
Battered squid rings, chipotle mayo

SPANISH CROQUETAS ........................................  
Teruel ham, saffron aioli

CRISPY BONELESS CHICKEN WINGS ............ 
Smoked chipotle mayo

GUACAMOLE & CHIPS ........................................ 
Homemade guacamole, corn chips, salsa verde, pico de gallo

For Sharing & Social Dining
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POKE BOWL ............................................................ 
Spicy tuna and salmon chunky blend, avocado, cucumber, 

salmon roe, siracha mayo, sushi rice or quinoa salad

GRILLED PEACH PANZANELLA  
AND BURRATA SALAD .......................................... 
Toasted sourdough, creamy balsamic dressing, fresh basil 

MACKEREL RILLETTES ........................................ 
Spanish mackerel, Pommery mustard, cream cheese, sourdough 

bread 

CAESAR SALAD ....................................................... 
Anchovies, parmesan cheese, croutons, bacon bits 

grilled chicken breast or smoked salmon  +65

ZARU SOBA SALAD ................................................ 
Cold buckwheat noodle, Ginger soy dressing, coriander, carrot, 

Persian cucumber 
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SLICED SEASONAL FRUITS ................................ 

CINNAMON CHURROS ........................................ 

DECONSTRUCTED LEMON 

MERINGUE PIE ...................................................... 

HӒAGEN-DAZS ICE CREAM 

(PER CUP) ................................................................ 
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T H E  G R I L L  C O M F O R T S

W A T E R F A L L  B I T E S



雙層芝士牛肉漢堡 ..................................................
美式芝士，薯角

1962雞肉三文治  ....................................................  
雞胸肉，自製蛋黃醬，牛油果，白麵包，牛油，薯片

君悅公司三文治 ...................................................... 
薯條

墨西哥式雞肉芝士薄餅 .......................................... 
牛油果醬，酸忌廉，番茄莎莎醬

瑪格麗特薄餅 .......................................................... 
番茄醬，馬蘇里拉芝士，牛至，新鮮羅勒

燒雞越南法包 ..........................................................
生菜、酸瓜、自家製雞肝醬、芫茜、椰菜沙律

芝士火腿三文治 ...................................................... 
巴黎火腿，水牛芝士，薯片

(可選擇無麩質麵包)

素食

不含麩質 純素

含豬肉

含堅果

可持續發展海鮮

烤阿根廷頂級肉眼10安士...................................... 
香草牛油，油封蒜頭

味噌焗智利海鱸 ....................................................... 
西湖味噌，絲苗白飯，椰菜，醋漬薑芽

炸魚薯條 .................................................................. 
啤酒脆漿，薯條，青豆醬，他他醬，麥芽醋，檸檬

烤鱸魚柳 ..................................................................
檸檬，油封蒜頭，車厘茄，火箭菜

烤挪威三文魚柳 ...................................................... 
檸檬，油封蒜頭，車厘茄，火箭菜

番茄海鮮意大利粉 .................................................. 
車厘茄，魷魚，蝦，帶子，青口

意大利粉.................................................................... 
肉醬 或 卡邦尼

意式海鮮湯 .............................................................. 
帶子，蝦，青口，車厘茄清湯，烤麵包

配菜 ............................................................................ 
雜菜沙律 或 薯條

層 層 滿 足

我們承諾酒店的餐飲場所已榮獲國際認可之品質保證系統 ISO22000:2018 之認證。如您對任何食物有過敏反應或需要其它膳食的安排, 請向我們的服務員聯絡。
所有價目以港元計算另加壹服務費。帳單上的額外 1% 將捐贈至本地慈善機構零碳足食 (亞洲), 以協助於區內推動再生農業。

田 園 海 鮮
清新活力之選

三明治與薄餅麵包暖心燒烤與招牌美饌

甜 蜜 壓 軸
精選甜品

雞肉沙嗲串 ............................................................... 
菠蘿，花生醬

魚蛋  .......................................................................... 
黃咖喱醬

叉燒包 (3件) ............................................................ 
蒸叉燒包

蝦餃 (4件) ................................................................
X.O 醬

枝豆 ...........................................................................
炒大豆伴淡檸檬醬油

松露巴馬臣芝士薯條 ..............................................
36個月巴馬臣松露芝士

意式番茄炸飯球 ...................................................... 
水牛芝士，巴馬臣芝士，羅勒

椒鹽魷魚圈 .............................................................. 
炸魷魚圈，煙燻墨西哥辣椒蛋黃醬

西班牙炸丸子 ..........................................................  
西班牙火腿，番紅花蒜香醬

炸無骨雞翼 .............................................................. 
煙燻墨西哥辣椒蛋黃醬

粟米片配牛油果醬 .................................................. 
自家製牛油果醬，粟米片，番茄莎莎醬

適合分享與社交聚餐
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夏威夷魚生飯 ............................................................ 
辣吞拿魚三文魚粒，牛油果，青瓜，三文魚籽，腰果，

是拉差辣椒蛋黃醬，壽司飯 或 藜麥沙律

烤香桃水牛芝士沙律 ................................................ 
烤酸酵麵包，忌廉香醋汁，新鮮羅勒

鯖魚抹醬 ..................................................................... 
西班牙鯖魚，柏瑪苪芥末籽醬，忌廉芝士，酸酵麵包

凱撒沙律 ..................................................................... 
鯷魚，巴馬臣芝士，香草脆麵包，煙肉碎

烤雞胸肉 或 自家製煙三文魚  +65

涼拌蕎麥沙律 ............................................................. 
冷蕎麥麵，薑汁醬油，芫荽，蘿蔔，青瓜
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時令水果碟 .............................................................. 

西班牙肉桂條 .......................................................... 

檸檬蛋白批 .............................................................. 

HӒAGEN-DAZS 雪糕  每杯.................................... 
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豐 盛 主 菜

池 畔 美 點
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