Indulge in breathtaking views of Victoria Harbour and skyline alongside Contemporary Mediterranean cuisine,
meticulously curated by Chef de Cuisine Henry Wong.
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Follow us on Instagram to discover new and exciting flavours.
Share your memorable #penmoment by tagging @felix.hongkong



FELIX EXPERIENCE

6 Courses — 1,580 4 Courses — 1,180

Menu to be enjoyed by the whole table.

Sommelier's Pairings:
6 Glasses — 795 | 4 Glasses — 595




Crab Salad
Baenki Caviar / Green Chilli Gel / French Tomato Consommé Jelly

Morisseau Mussel
Fennel Purée / Grilled Honey Pea / Saffron Coconut Emulsion
(For Six Courses Menu Only)

White Asparagus Velouté
Uni Royal / Toasted Hazelnuts

Spanish Meagre
A la Plancha / Zucchini Cuttlefish Roll / Spiced Spinach Sauce
(For Six Courses Menu Only)

Brittany Pigeon
Roasted with Ras El Hanout / Hazelnut / Yogurt & Honey

Or

Woagyu Beef Striploin
Grilled in Mild Spices / Green Asparagus Pesto / Creamy Polenta
Supplement of $/88

Guanaja 70% Chocolate
Warm Chocolate Foam / Pistachio Ice Cream / Tonka Bean Chocolate Tuile

Coffee or Proprietary Peninsula Teas & Sweets

Prices are in Hong Kong dollars, per person and subject to 10% service charge.
Please advise our associates if you have any special dietary requirements.



TO START...

Oceanic Delicacies

Boston Lobster, Prawns, Abalones, Whelks, King Crab, Hokkaido Scallops, Mussels, Oysters
Served with Lemon, Shallots Vinegar, Cocktail, Marie Rose & Tartare Sauce

Sharing For Two — 1,380

Special N°2 Oyster - David Hervé
Served with Lemon, Shallots, Vinegar & Cocktail Sauce
|2 pieces— 820 | 6 pieces—450 | 3 pieces — 240

Kristal Caviar — Plantin Kaviari
Served with Blinis & Creme Fraiche

100 grams — 3,600 | 50 grams— 1,900 | 30 grams— 1200

36 Months Cured Ibenian Bellota Ham
Served with Pan Con Tomate

70 grams — 388
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COLD APPETIZERS...

Felix Nicoise Salad
Smoked Spanish Sardine / Calamansi Dressing / Quail Eggs
290

Crab Salad
Baenki Caviar / Green Chilli Gel / French Tomato Consommé Jelly
450

Foie Gras Terrine
Pistachio / Apricot Chutney / Grilled Sourdough Bread
280

Tuna Crudo

Marinate with Ponzu / Red Radish / Tonnato Sauce
290

HOT APDPETIZERS...

Baked French Snails
In the Shell / Tomato & Chorizo Butter / Grilled Pita Bread
|2 pieces — 450 | 6 pieces —230

White Asparagus
Grilled / Blood Orange / Maltaise Sauce
260

Octopus
Grilled / Riviera Vegetable / Puttanesca Sauce
290

Yelix  Chef's Recommended Dishes

Prices are in Hong Kong dollars, per person and subject to 0% service charge.
Please advise our associates if you have any special dietary requirements.



MAIN COURSES...

Spanish Meagre
A la Plancha / Zucchini Cuttlefish Roll / Spices Spinach Sauce
460

Seafood Paella
Grilled Lobster / Bomba Rice / Saffron Aioli
650

Winter Black Truffle and Artichoke
Home-made Cavatelli Pasta / Barigoule Jus / Truffle Coulis
520

Yelix Brittany Pigeon
Roasted with Ras El Hanout / Hazelnut / Yogurt & Honey
560

Woagyu Beef Striploin
Grilled in Mild Spices / Green Asparagus Pesto / Creamy Polenta
590

#EQ,\S Chef's Recommended Dishes.

Prices are in Hong Kong dollars, per person and subject to 0% service charge.
Please advise our associates if you have any special dietary requirements.



FOR TWO PERSONS...

Brittany Dover Sole
Braised / Herbs & Citrus / Fish Soup
1,280

Veal Shank
Braised in Tandoori Spices / Dry Apricots and Raisins / Couscous
1,100

SIDE DISHES

Braised Carrots / Citrus / Lemon Leaf / Anise
10

Black Truffle French Fries / Truffle Mayonnaise
115

Sautéed French Bean / Parsley & Garlic Butter
110

Mixed Green Salad
85

Grilled Green Asparagus
130

*f{‘)ﬁ Chef’s Recommended Dishes.

Prices are in Hong Kong dollars, per person and subject to 0% service charge.
Please advise our associates if you have any special dietary requirements.



DESSERITS...

Selection of 4 Artisanal Cheeses
Fourme d’Ambert au Sauternes / Fiandino Truffle Cheese / Robiola Bosina / Sakura Goat Cheese

Condiments & Breads
280

FLix Hong Kong Milk Tea
Milk Tea Panna Cotta / Tapioca Pearl / Cheese Foam
130

Guanaja 70% Chocolate
Warm Chocolate Foam / Pistachio Ice Cream / Tonka Bean Chocolate Tuile

170

Lemon Tart
Sablée / Lemon Curd / Lemon Sorbet
|70

Floating Island
Almonds / Dried Passion Fruit / Chocolate / Passion Fruit & Vanilla Sauce

170

Prices are in Hong Kong dollars, per person and subject to 0% service charge.
Please advise our associates if you have any special dietary requirements.



