Our elegant bistro, The Enclave, is a sanctuary of culinary treasures waiting
to be unveiled, and we are thrilled to reveal them to you. Our Executive
Chef, Fai Cheng has dedicated himself to creating a distinctive and
exclusive & la carte menu, featuring our beloved signature dish, “Atlantic
line-caught seabass with Tai O X.O sauce.” This exceptional X.O sauce,
sourced locally from Lantau Island, encapsulates the culinary legacy of
Hong Kong and guarantees to evoke unforgettable dining experiences. We
are deeply devoted to procuring local and sustainable ingredients to offer
you the finest quality and environmentally conscious options.

Our bistro presents weekly promotions from Monday to Friday to
accommodate your every desire. Whether you are relishing prime beef
cuts on Steak Night every Thursday and Friday, savoring Fine de Claire
oysters on Tuesday, or embracing the allure of Wine Night on Wednesdays,
we strive to ensure each visit is a remarkable experience.

Our team carefully curates every facet of the experience at The Enclave
to ensure that your visit is truly unforgettable. We invite you to immerse
yourself in unexpected delicacies and contemporary interpretations of
cherished dishes.

Whether you are commemorating a special occasion, enjoying a romantic
evening, or embarking on an impromptu culinary escapade, The Enclave
will always be where you can create enduring gastronomic memories that
entice you to return.
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SOUP OF THE DAY 98
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W HERITAGE BEETROOT 178
Golden cross goat cheese, toasted hazelnuts
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9) &P CRAB RAVIOLI 208
Truffle, mushrooms, lime oil and lobster bisque
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9) (%) W SCALLOP CEVICHE 188

Salmon roe, apple, lemon, avocado and wasabi puree
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& CLASSIC BEEF TARTARE 168
Crispy sourdough, charred eggplant puree & arugula
RIS Aftufte
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TRUFFLE EGG AT 65 DEGREES 188
Truffle mash potatoes, mushroom gravy and

panko bread crumbs
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COUNTRY PORK & FOIE GRAS TERRINE 218
Onion chutney, confit goose meat, ham hock and
homemade brioche
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Shallot vinegar sauce

N.2 6 pieces 288
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EEAE R
B BAT B S
N.2 NE
N.3 NE

Food items listed on this menu may contain food allergens such as cereals, shrimps, eggs, soybeans, fishes, crustaceans,
peanuts, tree nuts and milk. We are pleased to accommodate your allergy requirements and will try to assist you with your

specific dietary needs.
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All prices mentioned are in hong kong dollars & 10% service charge applies
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Dairy Free Vegetarlan . Gluten Free Signature Dish HK Local Dish Contain Seafood
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ATLANTIC LINE CAUGHT SEA BASS
Authentic tai o sauce, tomato & fennel, lentils
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IBERICO PORK RACK

Pan roasted cauliflower, golden raisins & apricot puree
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DUCK BREAST APICIUS

Carrot, sweet Japanese raddish & orange puree
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FRENCH CHICKEN

Pine nuts, fomato chutney, crushed potatoes &
morel mushroom sauce
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NEW ZEALAND ROASTED LAMB TENDERLOIN AND
CONFIT SHOULDER
Aubergine, pearl barley & mint jam
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AUSTRALIAN WAGYU BAVETTE STEAK M8/9 (150G)
Slow-cooked ox cheek, burnt onion crust, potato fondant,
garlic & truffle sauce

BNM8/9F1 44\

e B4 EE  FXERE  FERLEE

LOBSTER TAGLIOLINI

Homemade tagliolini, mushroom & lobster bisque
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MUSHROOM RISOTTO

Mushroom blend, truffle creme fraiche & parmesan
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All prices mentioned are in hong kong dollars & 10% service charge applies
FrAE BB E T S 0% RS &

Dairy Free Vegetarlan Gluten Free Slgnature Dish HK Local Dish
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DRY AGED BEEF FROM THE MEAT CELLAR
A EEN

O’CONNOR SCOTCH FILLET 350G 608
Australia, Victoria. Free ranging pasture-fed angus beef
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O'CONNOR PRIME RIB 1KG 1488
Australia, Victoria. Free ranging pasture-fed angus beef
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STRIPLOIN 350G 458
Argentina, grass-fed
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SOUTHERN RANGES BEEF TENDERLOIN (450G) 758
Australia, antibiotic free, grass-fed
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Steaks are served with choice of two sauces and two sides
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SIDE DISH F 3z 68
HOUSE COLESLAW @ ROASTED POTATOES

Chef salad dressing Rosemary, garlic & chili
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WOK TOSSED GREENS TRUFFLE BEEF CHEEK
Homemade X.O. sauce MAC AND CHEESE
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SAUCES #7

BEARNAISE, RED WINE, MUSHROOM, BLUE CHEESE
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(&) CHIMICHURRI SAUCE
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All prices mentioned are in hong kong dollars & 10% service charge applies
FrAE BB E T S 0% RS &
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TEIHm ﬂ?ﬁ"‘ Frﬁm#i
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TROPICAL FUSION TIRAMISU 138
Mango puree, mascarpone cheese, fresh berries
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9 BAKED APPLE STRUDEL 128
Vanilla ice cream, salted caramel
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LEMON CREME BRULEE 128
Meringue, basil ice cream with lemon sable
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CHOCOLATE FONDANT 128
Paired with malt ice cream

RENBEER
FLEZF SR

FARMER FRENCH CHEESE “LES FRERES MARCHAND"
3 CHEESES 178
5 CHEESES 238
EBIE K E +"LES FRERES MARCHAND”
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(&) SELECTION OF SORBET AND ICE CREAM 118
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All prices mentioned are in hong kong dollars & 10% service charge applies
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