THEENC[AVE

Our modern 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 XO sauce."
This exceptional XO 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 Super Value Promotion 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
yourselfin 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.

HMWRK/NEEThe EnclaveR—EBIFNANERER - ESHFELRRR -

THAESBRELEEVTER - E_MEMEE  HhEFEZRING
M3 [EARFFRIEEATR AR XO £ SHERIFH XO BEB R ILZAK
i FEBBESNZEE REAECTFRESHAERSR - B LK
BAuR AERREEN  REREZMEEENRERNEREE -

RTASERFTRNAK  NEESEBE-ZBRHSHELIRIERTED -
ERCEEZIBOANBRNFHF2RmMERER TR - M Fine de Claire
EEHER  EREXBE-BENEEEE  RASERESINLESZH
SH MR EE SR

EMRWEEEOES-BSNERER - ALERNENRHETHEZ -
BECRBEZFIHOBEMEARABRNE BRE -

THEEERENLSH  EX—(ERENRHR - ERMRE—SHENER
ZH& » The Enclave #BERZRIES ABKMNEREE °

Our approach to sustainability
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(@ SOUP OF THE DAY 98
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HK 1) & TOMATO TERRINE 198
Locally sourced fresh tomatoes & Puglia burrata cheese
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® ) CLASSIC BEEF TARTARE 188
Crispy sourdough, charred eggplant puree and arugula
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ﬁ! FOIE GRAS SYMPHONY 228
Duck foie gras duo: pan-fried and terrine
Onion chutney and brioche toast
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.:’ HOKKAIDO SCALLOP CEVICHE 188
Salmon roe, apple, lemon, avocado and wasabi puree
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® 09 CRAB RAVIOLI 208
Truffle, mushrooms, lime oil and lobster bisque
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@(“) CHARCOAL GRILLED SPANISH OCTOPUS SALAD 248
"~ Chorizo and cilantro chimichurri
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Food items listed on this menu may contain food allergens such as cereals, shrimps, eggs, soybeans, fish, 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 & a 10% service charge applies
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® HK @ @ 9 ATLANTIC LINE CAUGHT SEA BASS
& T Authentic Tai O XO sauce, tomato, fennel, lentils
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269 Y MISOBLACK COD
Japanese miso, plum wine, kombu,
daikon radish and asparagus
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(D)) LOBSTER TAGLIOLINI

Homemade tagliolini, mushroom and lobster bisque
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ﬁ ROASTED LOCAL YELLOW CHICKEN
Chicken ravioli, tomato chutney and
morel mushroom
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i@ | @ CHARCOAL GRILLED IBERICO PRESA
Bacon jam and celeriac
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ROASTED NEW ZEALAND LAMB TENDERLOIN AND
CONFIT SHOULDER

Australian aubergine, pearl barley and mint jam
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!(5) AUSTRALIAN WAGYU BAVETTE STEAK M8/9 (150G)

Slow-cooked ox cheek, burnt onion crust, potato fondant,

garlic and truffle sauce
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Comté cheese and parsley purée
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All prices mentioned are in Hong Kong dollars & a 10% service charge applies
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Our chef selects only the finest quality beef and prime cuts for our
guests, with careful consideration of the provenance. Carbon neutrality
and grain feeding are among the key characteristics of our selection to
curate a sustainable yet memorable dining experience.
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AUSTRALIAN MB2 HANGER STEAK 250G 398
Premium cut “36 South Beef"

B34 MB2 M) 2505

WAGYU STRIPLOIN 350G 468
Australian M3 grade

BN M3 FA4FER 49\ 3509

USDA 1855 BLACK ANGUS RIB EYE 598
A premium 350g cut of USDA-certified black angus rib eye

USDA 1855 2Z & HTPER ¥\ 3509

TOMAHAWK 1 KG 1488
Australia's first carbon-neutral certified,

100 day grain-fed beef

FHEFH 1kg
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Steaks are served with choice of two sauces and two sides
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SIDE DISH F% 68
W © [ HOUSE COLESLAW B @ d ROASTED POTATOES
Chef salad dressing Rosemary, garlic & chili
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W@ D ® WOK TOSSED GREENS (@ BEEF CHEEK WITH TRUFFLE
Homemade XO sauce MAC AND CHEESE
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(B9 BEARNAISE, RED WINE, MUSHROOM, BLUE CHEESE, BLACK PEPPER SAUCE
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All prices mentioned are in Hong Kong dollars & a 10% service charge applies
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* ﬁ BAKED APPLE STRUDEL 128
Vanilla ice cream, salted caramel
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@ ¥ SILVERI TIRAMISU 128
Mascarpone, coffee, chocolate, coffee liqueur
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* [ﬁ 9 SIGNATURE UNI CHEESECAKE 168
French caviar, homemade coconut ice cream
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ﬁ CHOCOLATE FONDUE FOR 2 288
Premium Van Houten chocolate
Served with fresh fruits, cookies, macarons, churros
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(D@ SELECTION OF SORBET AND ICE CREAM 18
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(B) FARMER FRENCH CHEESE "LES FRERES MARCHAND"
3 CHEESES 178
5 CHEESES 238
EEE X2 £ "LES FRERES MARCHAND"
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All prices mentioned are in Hong Kong dollars & a 10% service charge applies
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