
 
 

Argentinian Promotion 
HKD$598 + 10% Service charge 

 

Menu items are subject to change, Grand Hyatt Hong Kong reserves the rights to alter without prior notice. 

香港君悅酒店保留更改菜單內容的權利，恕不另行通知。 

 

Please advise our associates if you have any food allergies or special dietary requirements. 

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。 

 

We commit that our Food & Beverage venues are ISO22000:2018 certified, an internationally recognized food safety management system. 

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。 

 

The Additional 1% in your bill supports local charity Zero Foodprint Asia to help regional farmers shift to more climate friendly practices.  

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。 

 

Seafood on Ice 

Atlantic lobster 

Tiger prawns 

Sea whelks 

Scallop, shrimp ceviche, coriander 

Smoked capsicum aioli, saffron mayonnaise, cocktail sauce, lemon and lime wedges 

 

Pates & Cold Cuts 

Homemade liver pate 

Argentinean wagyu bresaola carpaccio, tomato vinaigrette, lemon purée, arugula, basil microgreen, 

melon, mint 

Vitello tonnato 

Home-smoked Norwegian salmon 

Focaccia sandwich, Argentinean wagyu cecina, stracciatella, pesto 

 

Salad Bar 

Organic mesclun lettuce, red and white endive, romaine heart, arugula, baby spinach,  

watermelon radish , cucumber, carrot, heirloom cherry tomatoes, sweet corn, spinach, onion, 

cornichons, green giant olive, Ligurian olive, artichoke, asparagus,  

bacon, herb croutons, parmesan, anchovy 

Thousand island dressing, French dressing, vinaigrette, caesar dressing 

 

Marinated Salads 

Quinoa tabbouleh, roasted red bell pepper, toasted hazelnut, basil, oregano 

Potato salad, peas, dill, egg, parsley 

Mixed beans and chick pea salad, young corn, red onion, avocado, apple cider dressing 

Roasted pumpkin salad, feta cheese, walnut, pomegranate 

Heirloom tomato and bocconcini salad, red onion, basil, sherry vinaigrette 

Grilled green asparagus salad, cooked egg, honey vinaigrette 

 

Soup 

Gazpacho 

 

Charcoal Grill & Hot Dishes 

Argentinean wagyu flank skewer, chimichurri 

Red curry humita, Argentinean chorizo 

Ossobuco, cheese, onion empanadas 

Marinated squid, coriander, salsa verde, jalapeno 
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Chicken anticucho 

Latin style pork neck 

 

New Zealand lamb chop, garlic, rosemary 

Roasted suckling pig 

Grilled chorizo sausage, txistorra sausage, jalapeno cheese sausage 

Mini beef burger, huancaina sauce 

 

Carving 

Argentinean organic Angus steak, roasted leek, gochujang romesco sauce 

 

Kid’s Korner 

Meatballs, tomato sauce 

Fried chicken wings 

Mac n’ Cheese 

Fish finger, tartar sauce 

Selection of mustards, BBQ sauce, mint jelly, ketchup, horseradish sauce 

 

Side Dishes 

Chipa bread, duck liver pate, quince chutney, pickles 

Paella, chicken, seafood 

Grilled buttered sweet corn on cob 

Sautéed Portobello mushrooms, shallots, herbs 

Sauté broccolini 

Baked sweet potato 

 

Cheese 

Selection of European cheese, condiments, crackers, fresh figs 

 

Dessert 

Sea salt chocolate tart 

Coconut dulce de leche pie 

Caramel flan 

Chocolate alfajores 

Coffee cream roll cake 

Pecan nut caramel tart 

Lamington cake 

Limeno, port wine meringue, cinnamon powder 

Gluten free chocolate brownies 
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Bread pudding, caramel au beurre salé 

Don pedro, vanilla ice cream, whisky crème anglaise, caramelized nuts 

Figs confiture, comte, cheese, pistachio powder 

Ice-cream 


