Café
Circles

Appetisers B3 Western Delights FATUIEE
Fresh Salmon and Tuna Poke Bowl $168 Grilled Australian M4-M5 Wagyu Striploin, $298
with Soy Sauce, Sesame Oil and Lime Dressing Roast Organic Vegetables,
ERRAEDELRSH il - FET @ o« Mashed Potato OR Truffle French Fries
(%) Vine Tomato and Asparagus Salad Dressing ~ $168 FERMMA-MSHIA TS  HRMEER - MEARMERR o
Wit[] Spicy I/Balsamic . Grilled Pork Chop with Rosemary Gravy, $198
ENMEAN R EHRREE Roast Organic Vegetables,
' Grilled Tiger Prawn on Classic Caesar Salad ~ $188 Mashed Potato OR Truffle French Fr|es++
7 P AIBE YO o> ) BRIBEAFAT - BERER BEEIMNERK &
o (J-?-‘:s Beef Goulash with Boiled Potatoes $198
Soup &5 BA4AfEETF &
Classic Lobster Bisque $98 (%) Fried Rice with Spicy Smoked Salmon and Scallop $188
EREERE o T RBE=NRE TR o
Soup of the Day (Chinese/Western) $78 (%) Sautéed Prawns with Spaghetti and Tomato Sauce $198
RBERBRES (PR/ARN) L KIBERSS o
Sandwiches = 3734 & E;shé?dﬁ(égép;s \J/véh %g{lés_lfvgalad and Tartar Sauce $168
AN 7I< V-l 7
Nina’s Club Sandwich $168 . . . .
ML=E & A (%) Chicken Roulade with Spinach and Cheese on $168
Australian W 5 4218 Garden Vegetables, Sun-dried Tomatoes Cream Sauce
ustralian Wagyu Burger SrRFHRESRAERERENEZSERT O
with Garden Salad and French Fries ’LZ i Bol = ’ $158
BN ERRBEDERER o nguini solognese
- RERERH /-

Desserts & At .
- &0 | ocal Cuisines &HB456®

Fresh Fruit Mille-Feuille $98
RO Sea Cucumber, Fish Maw, Crab Stick with Udon in Fish Broth $238
s : BRIREBENASEX
(%) Fresh Fruit Platter $98 SERBEIRES
U ORSERE Hong Kong Style Barbecued Pork with Fried Egg and Rice $188

and Chinese Soup

FRRABEREREHAES o

Baked Pork Chop with Fried Rice in Tomato Sauce $178
Vegetarian ZB2E @‘ﬁuﬁﬁﬂﬁﬁ gj _ o
@*ﬁ Grilled OmniPork on Roast Organic $158 Sag%dﬁ'ihjﬁlced Chicken and Tofu with Rice $168
- . B S ZERN 2 B AR
Vegetables and Barley Risotto
JEFFE B A BRI EORER Singaporean Style Fried Rice Vermicelli and Chinese Soup  $168
570 @73 @31 (19 .MN' 0% X N REHXBES o o
B I REA Wonton Noodle Set $168
Well-Balanced Diet ¥#ER ERMEE > o

Braised Beef Cheek with Baby Root $188

Vegetables and Barley Risotto &6 Asian Gourmet Z5 @R
fE 4 IR KR IR B LUK ER Grilled King P o Lakea S $198
rilled King Prawns in Laksa Soup
2@ Quo@: 0¥ YRR 55
Low Carb {EEZZK G’-‘g Roast Chicken Steak with Curry Sauce and Roti Paratha $198
(%) Slow-cooked Chicken Breast with Curly Kale ~ $168 FEEEH\ B o A0 ENEE RIS
~ and Couscous - ; : ; -
- Hainanese Chicken Rice, Soup of the Day and Mixed Pickle $188
IR IR R RPRHED R SEBARE B ERRME
554 @5 @54 @12 @% Indian Lamb Curry with Jeera Rice and Papadum $178
Keto-friendly £k ZE ENEE ¥ PaMNUE g ED B8R 2 A
Pan-fried Halibut, Asparagus, Spinach $178 :’-ﬁ:; VegetableiCurry with Turmeric Rice $178
and Fennel Sliced with Garlic Butter Sauce HMRMEAREEER
BRI B AR ES FENEEHna S mT (.réi; Scrambled Egg with Eel and Rice $178
322 @8 @3 G7 &0 T BEEARR o«
Calories FE&E (kcal) Carbohydrates Brzk{t &4 (9) Eﬂ%ﬁgﬁ?ﬁreg 3 $168

Protein ZEHE (9) Fat fgBA (@)

7w s
(%) Halal Certified Food EE:BHER

N

=0 An option of lesser rice or noodles A& R/ R/ L EE

&7 Contains Pork 2FH R vegetarian £& m Contains Dairy Si# @ %r Contains Gluten %8 ) Contains Nuts @g; Contains Soy 8k@#& X Contains Seafood &g & Contains Beef
¢] Yy Y

@ Hydroponic Vegetables FAKH#HER L Sustainable Seafood BRIEE: @MNI Plant-based product HE¥A

Please inform your server of any food allergies before ordering. M¥ & E (EABUR » FEHERKEE -
Subject to 10% service charge. B HN— RIS E -
Guests bringing their own cakes and requesting cutting services will incur a HK$20 fee per guest, waived for cakes from Nina Patisserie.

EENABERUFIIY - HUESBEH207 - T Nina Patisseric ERAITH% LIRHE - [""“ s

BARE Corkage Fee - #I/H/REE Red/White/Sparkling Wine : §3%$150/bottle  ZUE Liquor : §%$500/bottle Ik g O35




