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Welcome on board.

As the home carrier of Hong Kong, we are excited to welcome visitors
around the world to discover the beauty of our city. Meanwhile, enjoy a
curated selection of dishes that epitomises Hong Kong’s vibrant culinary
heritage and captures its spirit on our flights.

Our menu showecases fresh, seasonal produce, with dishes that celebrate
the warmth of our home and those that take inspiration from the places
we fly. We invite you to dine at the time of your choosing. Our crew are here
to make your experience a memorable one.
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supper

CAVIAR SERVICE Caviar with blinis, chives, créme fraiche and chopped eggs
served with vintage Champagne

CHINESE FAVOURITES Cold plate - Pork in osmanthus sauce
Double boiled watercress with pork soup

Garlic steamed Atlantic lobster
baby cabbage with pumpkin sauce, steamed jasmine rice

INTERNATIONAL FAVOURITES Fire roasted heirloom tomato soup

Moroccan maple roasted pumpkin salad
spiced chickpeas and minted yoghurt
optionally with grilled prawns

Spinach and ricotta rotolo with tomato concasse ¢
Grilled lamb chops with red pepper chimichurri
Moroccan mixed vegetables with couscous

or
Miso sesame broccolini with mashed gingered sweet potato

V¥ Vegetarian choice §81/893 <08/23°




CHEESE

DESSERT

WELLNESS MENU

Cheddar, Buttermilk Blue, Bijou
crackers, grapes, old Farmhouse chutney, walnut

Seasonal fresh fruit

Mixed beans soup
served warm or cold

Espresso martini crumpet with coffee salted caramel sauce
Pralines
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Moroccan maple roasted pumpkin salad
spiced chickpeas and minted yoghurt

Grilled lamb chops with red pepper chimichurri
Miso sesame broccolini with mashed gingered sweet potato

Seasonal fresh fruit




All Day

French leek and truffle quiche lorraine with guanciale al pepe
Cod fish and scallops with egg noodles in fish soup
Classic beef burger, Monterey Jack cheese

bacon, pickled onions and zucchini
on a toasted brioche bun with chunky fries

Selection of ice cream s>




Breakfast

TO START

MAINS

WELLNESS MENU

Fresh orange juice

Kiwi and strawberry smoothie

Seasonal fresh fruit

Cereal selection

Homemade yoghurt with roasted figs and thyme honey

Assorted bakery, fresh toast, preserves, honey and butter

Organic free range eggs ~ freshly scrambled, fried or boiled
pork banger, ham, sauteed button mushroom, grilled tomato, potato roesti

Whole grain pancake with poached egg
avocado and tomato onion chutney

Beef and conpoy congee with dim sum selection
Shrimp dumpling, chive dumpling, siu mai

Mixed fruit yoghurt with granola

Our recommendaation of

Seasonal fresh fruit
Homemade yoghurt with roasted figs and thyme honey

Whole grain pancake with poached egg
avocado and tomato onion chutney



wines

CHAMPAGNE

WHITE WINES

RED WINES

DESSERT WINE

Krug Vintage, Champagne, France, 2004
Fresh and elegant, with an expressive bouquet of ginger, candied citrus,
and lemon meringue tart, and a palate of brioche and honey.

Rare, Champagne, France, 2006
A lively Champagne with a generous nose of crisp mango, cocoa, coffee and

tropical fruits that develops into dried apricot, sweet spices, vanilla, quince,
lemon and lime on the palate.

Domaine Au Pied du Mont Chauve, Chassagne-Montrachet ‘En Pimont’,
Burgundy, France, 2017

Lively aromas of fresh prioche, green lemon and grapefruit on the nose,
while straight-forward and clean on the palate that ends in pure minerality.

Craggy Range Sauvignon Blanc, Marlborough, New Zealand, 2017
A lush, vibrant wine with passion fruit, honeyed grapefruit and ripe peach
on the nose, balanced by a zesty acidity and a dry mineral finish.

Chateau Lynch-Bages, Pauillac, Bordeaux, France, 2008
Nice aromas of cranberry, dried floral notes, and tobacco. Its excellent
tannin structure is underlined by intensity, depth, and length.

Luce della Vite ‘Luce’, Tuscany, Italy, 2015

Supple palate of black cherry, dense chocolate, dark damson plum fruit,
together with dry dusty tannins capture the essence of a signature Italian
red wine.

Wooing Tree Pinot Noir, Central Otago, New Zealand, 2013
A complex and powerful wine with aromas of ripe cherries, plums and a
hint of spice, giving way to soft acidity and fine-boned tannins on the palate.

Warre’s Otima Colheita Tawny Port, Portugal, 1995

Spicy, lifted almond and dark chocolate aromas open up to notes of Turkish
delight and rose water on the palate with hints of vanilla pod. Its ripe,
creamy texture gives way to an elegant, long and dry finish.




Drinks

SIGNATURE DRINKS

BEER

CLASSIC COCKTAILS

Cloud Nine

A refreshing combination of vodka, Cointreau and Sprite with a touch of lemon

Cathay Delight

A kiwi fruit-based non-alcoholic drink with coconut milk and a touch of

fresh mint

Zésy Our handcrafted Pale Ale - International selection
Gweilo Craft Beer » Carlsberg Alcohol Free Pilsner

Garibaldi
Campari, orange juice

Bloody Mary
Belvedere Vodka, tomato juice, Worcestershire sauce and spices

Gimlet
Tanqueray Ten Gin, lime cordial

Manbhattan
Whisky of your choice, Martini Rosso

Dry Martini
Tanqueray Ten Gin, Martini Extra Dry

Negroni
Tanqueray Ten Gin, Martini Rosso and Campari
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WHISKIES

OTHER SPIRITS AND
LIQUEURS

JUICES

SOFT DRINKS

COFFEES 7

TEAS JING

OTHERS

Johnnie Walker Blue Label - Gentleman Jack Tennessee Whiskey
Canadian Club

Benromach Aged 21 Years

Matured in first-fill oak casks, this Speyside single malt made its debut with
gold medal wins in various competitions. Enjoy sweet sherry aromas, subtle
spice, Seville orange, raspberry and soft smoke throughout the palate.

Campari - Tanqueray Ten Gin Bacardi Rum - Belvedere Vodka
Tesseron Lot 76 XO Tradition « Cointreau ¢ Kahlua » Baileys Irish Cream

Orange - apple - tomato - selected cold pressed juice or smoothie

Coke - sugar free Coke - Sprite Perrier water « tonic water « soda water
ginger ale

Freshly brewed coffee * espresso e cappuccino - caffe latte
regular or decaffeinated

Ceylon breakfast « Earl Grey - Traditional Iron Buddha
Jasmine silver needle - Sencha - Peppermint leaf - Chamomile flowers

Soothe
Refreshing and comforting blend of mint leaves, ginger root and whole
fennel seeds, perfect as a palate cleanser and digestif

Calm
Naturally hydrating, a gently sweet blend of chamonmile, lavender and
lemongrass to relax the body and mind
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(Krug Vintage, Champagne, France, 2004)
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(Rare, Champagne, France, 2006)

AR A AR AR ER > REEERR R - SHER
ERE - HF - BEMFENRE > RRER

BMERTHME > HhIRE > HH > 2017

(Domaine Au Pied du Mont Chauve, Chassagne-Montrachet ‘En Pimont’,
Burgundy, France, 2017)
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(Craggy Range Sauvignon Blanc, Marlborough, New Zealand, 2017)
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(Chateau Lynch-Bages, Pauillac, Bordeaux, France, 2008)
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(Luce della Vite ‘Luce’, Tuscany, Italy, 2015)
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(Wooing Tree Pinot Noir, Central Otago, New Zealand, 2013)
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(Warre’s Otima Colheita Tawny Port, Portugal, 1995)
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