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.
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HONG KONG OXTAIL ONION SOUP

BRFRFES

Braised oxtail, caramelized onions, dried longan, goji berries and Gruyére
cheese croutons
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MATSUTAKE & LOCAL MUSHROOM VELOUTE
NEARHEEES
Yunnan matsutake, local cultivated mushrooms and garlic toast
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BURRATA & LOCAL TOMATOES
i FEMAE S L
Creamy burrata cheese, local tomatoes, preserved plum puree and basil oil

MBREE S TEAEN - FEEERED

YUZU HONEY HOKKAIDO SCALLOP CEVICHE

M ERBTRILEET 7

Delicately cured Hokkaido scallop, yuzu lemon puree, salmon roe, green
apple, avocado and wasabi purée
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SILVERI BEEF TARTARE
SRAGIA AR A A PY ottt

Premium hand-cut Australian beef tartare, crispy fried dough sticks and toast,
eggplant purée and Chef's Special Yu Kwen Yick chilli emulsion

BEFEMNEFRMOOETRAERRS L  MFEREFWRRIERETE

FOIE GRAS SYMPHONY
RHEER

Pan-seared foie gras and foie gras terrine, crispy mantou, onion chutney and
a gastrique crafted with Hong Kong's iconic Pat Chun Eight Treasures Vinegar
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CRAB & FISH MAW RAVIOLI
EREAES

Crab ravioli, braised fish maw, black truffle, wild mushrooms, lime oil
and rich lobster bisque

EANEFMISRIER  BAR - BH - SEARESEXEEST
CHARCOAL-GRILLED SPANISH OCTOPUS SALAD
BBV N\ E

Spanish chorizo, Cantonese sand ginger chimichurri and pickled pineapple
BARFHRAE EXDESERMELE

$108

$128

$168

$188

$188

$228

$238

$248

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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PHK® DO ATLANTIC LINE-CAUGHT SEA BASS
KB XO Bl BHEA
Authentic Tai O XO sauce, tomatoes, fennel and lentils
BARWE X0 & - i - BERERNINRE

HK? 9 ® CANTONESE MISO BLACK COD
MTIRER
Black cod marinated in our house-crafted Hong Kong soy miso,

plum wine sauce, daikon radish and asparagus

DAEREAHETRERRES BT - ARABRIGRES

@ ¥ & CHARCAOL-GRILLED IBERICO PORK RACK
RIBF LR FEERAR

Iberico pork rack, crispy pork skin, ginger emulsion,
roasted cauliflower and port wine jus

FHATRERETRER - BERE - BMIEREET

B®Y Db T LOBSTER E-FU NOODLES
FEIRFER

Boston lobster, E-fu noodles, maitake mushrooms,
black truffle and lobster bisque

RTERER - A BEE - BREREERRT

® HK @ ® Y LOCAL YELLOW CHICKEN TWO WAYS
TitEHE—R
Slow-roasted chicken breast, fried chicken thigh, morel mushrooms,
tomato and onion chutney, and natural chicken jus
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® "1 AUSTRALIAN M8/9 WAGYU BAVETTE SURF & TURF
MEBSEER

Australian Wagyu bavette, braised sea cucumber, slow-braised beef cheek,

potato fondant and black truffle jus
BN - RE2 - BRFEE  EXBERERBNER)

(B W9 ORIENTAL GARDEN RISOTTO
RAHBERAFER

Carnaroli risotto, wild rice, shiitake mushrooms,
baby Shanghai greens and Parmesan
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All prices mentioned are in Hong Kong dollars & a 10% service charge applies
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$228

Contain Alcohol
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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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% SMOKED CHARCOAL-GRILLED $398
AUSTRALIAN HANGER STEAK 2509
fE 1 S B B FIMI 4R41250 5
Premium cut 36° South Beef
EERMEPIEN

% SIGNATURE AUSTRALIAN M3 WAGYU STRIPLOIN 3509 $468
BIERMMIM 4724435052
Australian Wagyu, selected from Southern Ranges premium beef program
BERMNMGFFAR
USDA 1855 BLACK ANGUS RIBEYE 3509 $598
USDA 1855 B L& HT AR 4413505

Premium USDA 1855 Black Angus ribeye
BEXRFH1855 BREATRIR 4

CARBON NEUTRAL TOMAHAWK 1kg $1288
PR EZBFIIAT

Australia's first carbon-neutral certified, 100-day grain-fed beef

2 A BN B RO IR R E A 100 KRR 84 B9

Steaks are served with two sauces and two sides of choice
FHRUMA B EE RO R

SIDE DISH #ig3¢

W LOCAL MARKET COLESLAW W & WOK-FRIED SEASONAL GREENS

A< 3t FH B BRAR S D 12 EREFSER
Chef's signature citrus dressing Garlic and seasonal greens
R E B RS maERSER

W (,f) CRISPY GARLIC POTATOES ({ ,é) TRUFFLE BEEF CHEEK
EEGOEEF MAC & CHEESE
Roasted potatoes, crispy garlic *’L\Eﬁéqlﬁﬁgiﬁlt\*ﬁ
and parsley

Slow-braised beef cheek, black truffle

BEFRERGFHRREE BEATEE - BHE

STEAK SAUCE SELECTION #&%)

9 RED WINE JUS (f) BLUE CHEESE SAUCE
AR B2+t

9 STEAKHOUSE BLACK PEPPER SAUCE 9 2) dh HOUSE SIGNATURE DRESSING
BRUT SRAIL BT

[ W @ 9 BEARNAISE SAUCE & GARLIC, CHILLI AND RICE VINEGAR
EAEEEEE TR, BRI R ER
W ¥ ¢ HONG KONG SAND GINGER CHIMICHURRI

BALVESE

All prices mentioned are in Hong Kong dollars & a 10% service charge applies
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BW®Y BAKED APPLE STRUDEL $128
ERFIMEERS

Vanilla ice cream and local honey caramel

BEREERR AU EEEREE

*RHW®?Y SILVERI TIRAMISU $128
SRR R OK &R
Mascarpone, coffee and chocolate

FERFIECZL - YIBE ~ RED

T HKDOWE® HONG KONG MILK TEA PANNA COTTA $128
BB AT R
Silky Hong Kong milk tea panna cotta and brown sugar crumble

BB IR AR YR BAEER R

MWE® MANGO & POMELO MOUSSE CAKE $128
B HBRAER

Mango compote, coconut mousse and Yuzu sorbet
TRRE  MFELARMTEE

(@ SELECTION OF HOMEMADE SORBET & ICE CREAM $118
HRBERBH

FARMHOUSE FRENCH CHEESES “LES FRERESMARCHAND"
BB KR LRE

() SELECTION OF 3 CHEESES $178
EEE T RERER)

(f) SELECTION OF 5 CHEESES $238
EEZTREGER)

Served with seasonal condiments, dried fruits and artisanal crackers
BEHSRE RERF IR

All prices mentioned are in Hong Kong dollars & a 10% service charge applies
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