STARTERS

Calamares Fritos - 138$
Crispy Fried Calamari, Homemade Pickle Mayo
ERUEEL R JF A BRUBEERE

Gambas Al Ajillo - 148$%
Pan-Fried Spanish Prawns, Garlic and
Chili Flakes in Extra Virgin Olive Oil
ENFUES ROl R B S R AR R

Burrata - 168$
Inca Cherry Tomatos, Summer Strawberry and Aged Balsamic
A KFZ T ENINE &N 2085 BB

Grilled Octopus Tentacle - 188$

Spanish Octopus, Smoked Tomatoes,
Pimento Salsa and Fennel Pollen
BV MRS, B EREME AT HRNEREEH

Grilled Fresh Calamari - 168$
Josper grilled calamari, pepper salsa
BHTINE R AR R B L R ECEH S

Tuna Tartare - 198$
Fresh Yellowfin Tuna, Kimchi, Eggplant Purée
FEERh EREEZR AR NTE

Duo of Crab Salad - 178$

Creamy Zesty Crab Meat, Avocado, Mango Salsa
ERNVERFHR. CRIFE

The Hunter Steak Tartare - 238$

SALAD

Hunter Garden - 148$

Heirloom Tomato, Cucumber, Romaine Lettuce,

Radish, Crispy Bread, parsley, Home-made Mint Dressing
BEIE REEMN. SN BEAX. . BE. REQ. BF BRUEHE

Mix Seafood Salad - 158$
Poached Mixed Seafood & Fennel Salad Homemade Dressing
KEBHNBRVUEENEE

Grilled Rainbow Salad - 138$%
Broccoli, Zucchini, Carrots,

Tomato, Fresh Parsley, Eggplant Purée
BRATDE BEE.BANEN BT, BN A mFE
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Lobster Bisque - 128$

Classic Lobster Soup
ERERS

BURGER & WRAP

The Hunter Crispy

Soft-Shell Crab Wrap - 178$
Deep-fry Japanese Soft-Shell Crab,
Cucumber and Hunter Chili Sauce
BRRENE BFAATRE. I BRHE

Ultimate Black Angus Beef Burger - 248$

250g Black Angus Beef Patty, Smoky Red Onion Marmalade,
Emmental & Cheddar Cheese, Homemade Burger Sauce
BRBIFREE BRI RS (2505%) .

BIBA¥RRE BGEZ LT, B2 BRUERE

MANCINI PASTA & RISOTTO

Mushroom Risotto -178$

Risotto, Mix Mushrooms, Truffle

Purée Finish with Aged Parmesan
EEER BR EE NEE BEEZL

Casarecce Pasta - 188$%
casarecce Pasta Cooked in a

Creamy Mushroom Truffle Sauce
MIEBREAFE MEERE RS

Crab Chitarra - 198$

Chitarra Pasta, Crab meat cooked
in Hearty Tomato & Shell Fish Sauce
ERABRATE B, BN FREBHE

Lobster Fra Diavolo - 318$

Boston Lobster, Linguine Pasta in Spicy Tomato Sauce
BB IR AR D

Rigatoni Bolognese 188$

Rigatoni Pasta cooked in Bolognese Sauce
NERBH

Josper Baked Beef Lasagna $208

Layers of Spinach Ground Beef baked in Josper =" du
SfmERENSNERRTEE @i
@THEHUNTERHK

Subject to 10% Service Charge



21 DAY DRY-AGED PRIME BEEF

BRANDT USDA PRIME

The True Natural Beef, No Hormones, No Antibiotics, Over 365 Days Grain Fed Period
MRAFH, BER, A MER BYWAEBIB365K

Striploin on the Bone 500 G - 688$
HEFFES(50057)
Rib Eye on the Bone 1 kg - 1118$
BFHEAR(FR)

1855 USDA PRIME BLACK ANGUS

T-Bone Steak 800 G - 980%
TE4H\(800%%)
PORTERHOUSE 1 kg - 1228$
EERERAY\(FR)

STRIPLOIN 300 G - 398$

FFE5(3005%) FMRER(4005%)

Choice of Selection
beef jus, Chimichurri, Bearnaise, Pearl Onion and Mushroom Sauce, Smoked Beurre maitre d'hétel

BT BEE BT . FEBRERE T EREEFETH

RIB EYE 400 G - 490%

Wagyu M5 Rump Top 250G $288
M5B A1 FER (2505%)

MAIN

Phyllo Crab 188$

Crispy filo pastry topped

with a savory crab and mushroom topping
ERREEORE R, EEA ERNEENER

Wagyu Beef Cheek - 238$

Braised Beef cheek pomme purée
grilled seasonal veg and braising jus
TEdARRH LT REN DR RELET

Pan-Fried Salmon - 260$
Grilled Asparagus Beurre Blanc Sauce
Bl =xAaREES. EAXATHRET

Moules Mariniere - 260$
Half Kilogram Black Mussels, Garlic, Herbs
ASOBFAOELM) BB AR BE

Grilled Tiger Prawns - 290$

Hunter Thick Fries, Garlic Sauce
ERIR 2. KARE

Chargrilled local yellow chicken - 298$
Local Fresh Yellow Chicken, charred Baby Gem Lettuce
RIBH RIBAM B HHEGIEENEOEX

Grilled Flounder $288
LB B

Grilled Lamb Cutlet $368

Josper Grilled Dry Rub AUS Lamb Cutlet served
with Smoked Eggplant, Caviar and Mint Oil
BEAERRK B BN N EEN T R FE SR

Braised Lamb Shank $238

Australian Lamb Shank, Cannoli Beans Stew
MRENEREEEZ

SHARING PLATTER

Lobster Thermidor - 528$%

Josper oven baked 600 Grams Fresh
Boston Lobster topped with Cheesy Thermidor Sauce
ERIREER SHIAEEE6005T N TEEBERANKS T

Josper Grilled Seabass - 428$%

Whole Seabass, Mix Seafood, Mediterranean Tomato Fish Sauce
RIBIFIES FIGER MIREE MPEEMAR

Grilled Mix Seafood Platter $788

Tiger Prawn, Octopus, King Crab Leg,
Baked Oyster, Half Lobster served with Persillade Sauce
BEEEDR BB \NA EFERN.RE FERNEREEEE

SIDES

Mix Mushroom - 78$%
HAEE

Smoky Broccoli - 78$%
IR P A TE

Portobello Gratin $68

Spinach Fondue stuffed
Portabello Mushroom with Cheese Sauce
R RBERE 2 TR RS AR

Grilled Corn Garlic

Butter Parmesan Chili Sauce $68
BN, R . 2t e

Hunter Thick Fries - 88$
YEIRE 1%

Freshly shucked oyster

Fine de Claire No 2, half 288 $ full dozen - 528$%
EEMEME (No.2) 6% 12&

Seafood Platter (share for 2)

Fine de Claire No 2, Alaskan King Crab Leg, Steamed Boston Lobster, Pink Prawns, Kinkawooka Steamed
Mussels, Cuttlefish Salad - 888$

BEPHE (MM ARG EME (No.2) | FIHIETINT £ &M, KT EER LR GENTO. 28D

Subject to 10% Service Charge




