
 

 
 

Prices are in Hong Kong dollars and subject to 10% service charge  
價錢以港幣計算及另加一服務費 

Please advise our associates if you have any special dietary requirements 
如閣下需要任何特別膳食安排，請向我們的服務員提供有關資料 

For any meal purchased (including lunch and dinner) at any of the hotel’s restaurants, The Peninsula Hong Kong will make a one-for-one meal 

donation to the communities in need through a partnership with local charities, Impact HK, Feeding Hong Kong and Food Angel.    

 Thank you for your support.  

於香港半島酒店任何一間餐廳享用一份餐點（包括午餐及晚餐），酒店將配對捐贈一份餐膳與本地非牟利慈善機構 

ImpactHK、樂餉社及惜食堂，支持有需要的人士。感謝  閣下支持。 
                                        

 

FELIX EXPERIENCE MENU 
FELIX 餐廳嚐味晚宴 

W e  r e s p e c t f u l l y  a d v i s e  t h a t  t h e  me n u  c a n  o n l y  b e  s e r v e d  t o  a l l  g u e s t s  a t  t h e  t a b l e  

我們建議全枱客人選取此套餐 
 

 

 

Chef Juan’s Tapas Selection 

Felix 餐廳主廚高皓康小食選擇 

 

* * * 
 

Skate Wing “Ensaladilla”, Beetroot, Tarragon, Caviar 

魔鬼魚沙律、紅菜頭、龍蒿、魚子醬 

 

* * * 
 

Sustainable Yellowfin Tuna Loin 

Black Lemon, Edamame, Fennel, Spiced Hummus 

可持續發展黃鰭吞拿魚柳、黑檸檬、枝豆、茴香、香辣鷹嘴豆蓉 

 

* * * 
 

Pan-fried Foie Gras, Green Apple, Brioche, Crispy Bacon 

香煎鴨肝、青蘋果、牛油包、香脆煙肉 

 

* * * 
 

Mediterranean Sole (Lenguado), Cauliflower, Butter Sauce, Green Peas 

地中海龍利柳、椰菜花、牛油汁、青豆 

 

or/或 

 

“Rubia Gallega” Tenderloin 

Summer Vegetables, Pesto, Roast Garlic, Charred Onion, Pine Nuts 

西班牙牛柳、春日蔬菜、香草醬、燒蒜頭、燒洋蔥仔、松子仁 

 

* * * 
 

Cannolo 

Pistachio, Yogurt, Caramelised Lime 

意式忌廉脆筒、開心果、乳酪、焦糖青檬 

 

* * * 
 

Coffee or Proprietary Peninsula Teas 咖啡或半島精選名茶 

Signature Felix Petits Fours 菲力士美點 

 

 

1,328 per Person 每位 

 

 

Our Mixologist and Sommelier are available for bespoke recommendations for cocktail / wine pairing 

調酒師和品酒師可提供雞尾酒或葡萄酒搭配 

3 Glasses 配三杯 – 500  



 

 
 

Prices are in Hong Kong dollars and subject to 10% service charge  
價錢以港幣計算及另加一服務費 

Please advise our associates if you have any special dietary requirements 
如閣下需要任何特別膳食安排，請向我們的服務員提供有關資料 

For any meal purchased (including lunch and dinner) at any of the hotel’s restaurants, The Peninsula Hong Kong will make a one-for-one meal 

donation to the communities in need through a partnership with local charities, Impact HK, Feeding Hong Kong and Food Angel.    

 Thank you for your support.  

於香港半島酒店任何一間餐廳享用一份餐點（包括午餐及晚餐），酒店將配對捐贈一份餐膳與本地非牟利慈善機構 

ImpactHK、樂餉社及惜食堂，支持有需要的人士。感謝  閣下支持。 
                                        

 

6 Glasses配六杯 – 700 

APPETISERS, SALADS AND SOUPS 
頭盤，沙律和湯 

 

 

Skate Wing “Ensaladilla” 

Beetroot, Tarragon, Caviar 

魔鬼魚沙律、紅菜頭、龍蒿、魚子醬 

290 

 

King Crab Leg 

Macaroni Cheese, Pancetta, Corn Bread 

帝皇蟹腳、芝士通心粉、意大利煙肉、粟米包 

390 

 

Hokkaido Scallops 

Finger Lime, Mango, Caviar, Asparagus 

北海道帶子、手指青檸、芒果、魚子醬、白蘆筍 

380 

 

Pan-fried Foie Gras 

Green Apple, Brioche, Crispy Bacon 

香煎鴨肝、青蘋果、牛油包、香脆煙肉 

320 

 

Giant Carabinero 

Pork Chicharrón Crust, Coral Creamy Rice, Anise Herbs 

西班牙大紅蝦、脆豬皮、香濃蝦膏飯、香草沙律 

420 

 

Buffalo Burratina 

“Coeur de Boeuf”, Micro and Heirloom Tomatoes, Balsamic, Lime Zest, Basil Olive Oil Caviar 

水牛布拉塔軟芝士、牛心茄、迷你祖傳番茄、黑醋、青檸、羅勒、西班牙初榨欖油珠 

290 

 

Chicken Consommé 

Sherry Wine, Summer Truffle, Egg Yolk Ravioli 

香濃雞清湯、些利酒、夏日黑松露、蛋黃雲吞 

230 

 

Seafood Bisque 

Lobster and Crab Ravioli, Celery, Fennel Salad 

海鮮濃湯、龍蝦及蟹肉雲吞、西芹、茴香沙律 

230 
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價錢以港幣計算及另加一服務費 

Please advise our associates if you have any special dietary requirements 
如閣下需要任何特別膳食安排，請向我們的服務員提供有關資料 

For any meal purchased (including lunch and dinner) at any of the hotel’s restaurants, The Peninsula Hong Kong will make a one-for-one meal 
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Vegetarian 素菜 

SEASONAL OYSTER SPECIALS 
時令生蠔精選  

 

French La Lune Oysters 

月之戀蠔 

 

3 pieces 

三隻 

230 

 

6 pieces 

六隻 

450 

 

12 pieces 

十二隻 

880 

 

Oysters are served with Lemon, Shallot Vinegar and Cocktail Sauce 

所有生蠔配檸檬、乾葱醋及雞尾醬 

 

 

CAVIAR 
魚子醬 

 
50 grams Kristal Caviar – A Hybrid Dauricus-schrenkii Caviar Sustainably Farmed in China 

50 克中國人工培養混種鱘魚魚子醬 

2,400 

 

Caviar is served with Blinis, Sour Cream and Hard-boiled Quail Egg 

所有魚子醬配薄餅、酸忌廉及烚鵪鶉蛋 
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MAIN COURSES 
主菜 

 

Mediterranean Sole (Lenguado) 

Cauliflower, Butter sauce, Green Peas 

地中海龍利柳、椰菜花、牛油汁、青豆 

420 
 

Wild Sea Bass 

Provençal Crust, Cannellini Beans, Iberian Chorizo 

野生鱸魚、普羅旺斯脆、燴白腰豆、伊利比亞辣肉腸 

390 
 

Sustainable Yellowfin Tuna Loin 

Black Lemon, Edamame, Fennel, Spiced Hummus 

可持續發展黃鰭吞拿魚柳、黑檸檬、枝豆、茴香、香辣鷹嘴豆蓉 

390 
 

Blue Lobster Linguini 

Creamy Marinara Sauce, Sea Urchin, Caviar 

藍龍蝦扁意粉、香濃番茄醬、海膽、魚子醬 

980 
 

Duck Magret, Lentils, Foie Gras, Coffee 

鴨胸、扁豆、鴨肝、咖啡 

410 
 

Kagoshima Beef Wagyu A5 Grade 8 

Triple Cooked Fries, Marinated Egg Yolk, Rosemary Jus 

鹿兒島 A5 8級和牛、特式炸薯條、醃蛋黃、迷迭香汁 

950 
 

“Rubia Gallega” Tenderloin 

Summer Vegetables, Pesto, Roast Garlic, Charred Onion, Pine Nuts 

西班牙牛柳、春日蔬菜、香草醬、燒蒜頭、燒洋蔥仔、松子仁 

470 
 

Pumpkin Risotto 

Summer Truffle, Ricotta, Sage, Roasted Heirloom Tomato 

南瓜意大利飯、夏日黑松露、乳清芝士、鼠尾草、燒祖傳番茄 
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330 
 

Signature Sides 配菜 

Truffle Mashed Potato   Truffle Frites   Seasonal Vegetables   Baby Spinach 

            松露薯蓉             松露薯條           時令蔬菜              嫩菠菜 

150 
 

 

Vegetarian 素菜 

TASTING SETS TO SHARE 
共享 

R e c o m me n d e d  f o r  2  p e o p l e  

建議兩位用 

 

“Joselito” Platter and Iberian Delights 

“Joselito” Ham, Chorizo, Salchichon, Coppa, Sobrasada Iberica, 

Sour Dough Bread, Tomato Purée, Olive Oil Caviar, Almonds, Green Olives 

西班牙火腿及伊比利亞拼盤 

西班牙火腿、辣肉腸、風乾香腸、風亁臘肉腸、伊比利亞辣肉腸 

脆包片、番茄醬、橄欖油珠、杏仁、青橄欖 

1,600 

 

Raw Seafood 

4 Pieces La Lune Oysters, 50 Grams of Kristal Caviar, 

Hokkaido Scallop Carpaccio, Carabinero Sashimi, 

Blinis, Sour Cream, Hard Boiled Quail Egg, Cornichons, Pickled Pearl Onions 

海鮮拼盤 

月之戀蠔 4隻、魚子醬 50克、北海道帶子刺身片、西班牙紅蝦刺身 

薄餅、酸忌廉、烚鵪鶉蛋、酸青瓜、醃洋蔥仔 

3,200 

 

Grilled Seafood Assortment 

Hokkaido Scallops, King Crab, Carabinero, Grilled Octopus 

4 Pieces of Oysters La Lune Au Gratin, 

Garlic Focaccia Bread, Macaroni Cheese, 

Felix Cocktail Sauce, Tartar Sauce 

燒雜錦海鮮碟 

北海道帶子、帝皇蟹腳、西班牙紅蝦、燒八爪魚 

月之戀燒蠔 4隻、蒜蓉香草包、芝士通心粉、Felix 雞尾醬汁、他他醬汁 

2,100 

 

Steaks of The World 

Kagoshima Beef, U.S Certified Angus beef, “Rubia Gallega” 



 

 
 

Prices are in Hong Kong dollars and subject to 10% service charge  
價錢以港幣計算及另加一服務費 

Please advise our associates if you have any special dietary requirements 
如閣下需要任何特別膳食安排，請向我們的服務員提供有關資料 

For any meal purchased (including lunch and dinner) at any of the hotel’s restaurants, The Peninsula Hong Kong will make a one-for-one meal 

donation to the communities in need through a partnership with local charities, Impact HK, Feeding Hong Kong and Food Angel.    
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於香港半島酒店任何一間餐廳享用一份餐點（包括午餐及晚餐），酒店將配對捐贈一份餐膳與本地非牟利慈善機構 

ImpactHK、樂餉社及惜食堂，支持有需要的人士。感謝  閣下支持。 
                                        

 

Goose Fat Triple Cooked Fries, Green Salad, 

Yuzu Kosho, BBQ Sauce, Rioja Wine Sauce 

環球牛扒 

鹿兒島牛肉、美國安格斯牛肉、西班牙牛肉 

鵝油炸薯條、田園沙律、柚子辣椒、燒烤醬、里奧哈紅酒汁 

1,900 

 

 

 

DESSERTS AND CHEESE 
芝士和甜品  

 

The Profiterole 

Textures of Chocolate, Vanilla Ice Cream, Crunchy Choux Pastry 

法式泡芙、朱古力醬、雲呢拿雪糕、鬆脆泡芙 

185 

 

Cannolo 

Pistachio, Yogurt, Caramelised Lime 

意式忌廉脆筒、開心果、乳酪、焦糖青檬 

185 

 

Almond Panna Cotta 

Red Fruit Salad, Almond Crumble, Strawberry Sorbet 

杏仁凍奶、什苺沙律、杏仁脆粒、士多啤梨雪葩 

185 

 

The Peach 

Vanilla, Raspberry 

蜜桃、雲呢拿、紅桑子 

185 

 

Churros 

Seasonal Fresh Fruit, Chocolate Mousse, Chantilly Cream, Strawberry Jam 

西班牙炸油條 

時令水果、朱古力慕絲、雲呢拿忌廉、士多啤梨果醬 

195 

R e c o m me n d e d  f o r  2  p e o p l e  

建議兩位或三位用 

 

Selection of Cheese 

Pecorino, Comté, Brie, Manchego Idiazabal, Cambazola 

精選芝士碟 



 

 
 

Prices are in Hong Kong dollars and subject to 10% service charge  
價錢以港幣計算及另加一服務費 
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意大利綿羊芝士、康提硬芝士、布里芝士、曼徹格羊奶芝士、德國藍芝士 

185 

 


