
All menu items are subject to change according to seasonality and availability 

Please inform us in advance of any allergy | Price in HKD | 10% service charge 

 
 

Dinner 
 

Starters 
52-Month Iberian Ham 

300 

Foie Gras Tart, Winter Truffle 

50 

Smoked Beef Tartare, Potato Mille-Feuille 

95 

Salt Baked Chioggia Beet, Strawberry, Horseradish 

180 

Heirloom Tomato, Guacamole 

180 

Cold Angel Hair, Kristal Caviar, Kombu 

390 

Japanese Fruit Tomato Tart with Fennel Pollen and Burrata 

280 

Alaskan King Crab, Chawanmushi, Perigord Winter Truffle 

260 

Bâtard’s Burger 

 Duck Patty, Foie Gras, BBQ Sauce 

260 
 

Mains 

Grilled Threadfin, Fennel, Sauce Vierge 

200 

Bâtard’s Signature Roast Chicken, Warm pilaf Rice - Serves 2-4 

880 

Barbarie Female Duck from Dombes, Poivrade Sauce - Serves 2-4 

1500 

Blackmore Wagyu Striploin, Roasted Roscoff Onion, Tellicherry Peppercorn Sauce - Serves 2-4 
1650 

 

Sides 
Fries 90 / Charcoal Grilled Maitake 90 / Green Asparagus 120 

 

 

 

Fromage and Desserts 

Selection of Farm Cheeses 

280 

Mikan, Lemon Granita 

120 

Amaou Strawberry, Brillat Savarin 

130 

Conference Pear Tart, Honey Ice Cream 
150 

Fresh Baked Madeleines 

120 


