
 

 

 
 

INDULGENCE MENU 
 

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG 1 HARBOUR ROAD, WANCHAI, HONG KONG 

香港萬麗海景酒店 香港灣仔港灣道一號 T 電話: (852) 28028888 F 傳真: (852) 28028833 

WWW.RENAISSANCEHARBOURVIEWHK.COM 

 

HK$ 688 per person (Adults), HK$ 388 per person (Children)  
with unlimited small plates and single choice of big plate and sweet (within 90 minutes) 

成人每位港幣$ 688，小童每位港幣$ 388,  無限量供應頭盤，配一道自選主菜及一客甜品 (於 90 分鐘內享用) 

  
 

                                                                                                                                      

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
                                                                           
 
                                                                                                                                     

 

 

  

 

 
 
 

 

 

 

 

SMALL PLATES 頭盤    
  

House-Made Pickles (V)  自家製醃菜 (素)   88 
Dukkah Yoghurt, Baby Carrots, Radish, Beetroot   

酸乳酪、甘筍、蘿蔔、紅菜頭 

 

Chopped Butter Lettuce (V)  溫室生菜沙律 (素)  88 
Kale, Snap Peas, Cucumber, Yellow Tomatoes, Feta Dressing 

羽衣甘藍、荷蘭豆、青瓜、黃櫻桃蕃茄、羊奶汁  

 

Burrata Gazpacho (V)  水牛芝士凍湯 (素)   108 
Heirloom Tomatoes, Locally Sourced Micro Greens  蕃茄、本地菜苗 
 

Roasted Sweet Corn Soup  粟米濃湯    88 
Crispy Chorizo, Grilled Prawn, Manchego  脆西班牙火腿、扒大蝦、曼徹格芝士 

 

Mirage Caesar Salad  凱撒沙律    78 
Boquerones, Crispy Spanish Ham  鳳尾鱼、脆西班牙火腿  
 

Scallop Ceviche  醃鮮帶子     148 
Passionfruit, Coconut Milk, Chili, Pecans, Radish 

熱情果、椰奶、辣椒、核桃、蘿蔔 

 

Bistro Steak Tartare  法式生牛肉他他   118 
Stockyard Angus Beef, Grilled Sourdough  澳洲安格斯牛、脆多士 

 

Sustainable Yellowfin Tuna Tartare Tacos (2 pcs)  98 

可持續發展黃鰭吞拿魚他他米餅 (兩件)    
Crispy Wonton, Guacamole, Bonito, Rosemary Aioli   

薄脆雲吞配牛油果醬、鰹魚、迷迭香蛋黃醬 

 

Sustainable Japanese Hamachi  可持續發展日本油甘魚 98 
Avocado, Yuzu, Cucumber, Crispy Lotus Root  牛油果、柚子、青瓜、脆蓮藕 

 

Serrano Ham aged 24 Months  24 個月白毛豬火腿    108 
Tomato Pulp, Grilled Sourdough  蕃茄醬、脆多士 
 

Roasted Cauliflower (V)  焗椰菜花 (素)   68 
Butter, Almonds, Romesco, Manchego, Rocket, Radish   
牛油、杏仁、西班牙紅椒堅果醬、曼徹格芝士、火箭菜、蘿蔔 

 

Deep-Fried Calamari  香蒜魷魚    98 
Citrus Aioli, Crispy Garlic  柑橘蛋黃醬、脆蒜 

 

Truffle Fries (V)  黑松露薯條 (素)    58 

Parmesan Cheese  巴馬臣芝士 

 

Deep Fried Spanish Padron Peppers (V)   68  

炸西班牙帕德隆辣椒 (素)     

Romesco, Fried Garlic  西班牙紅椒堅果醬、炸大蒜 

 

 

(V) Vegetarian items 素菜 
 

Order is required for entire table 須整桌客人同時享用 

All prices are subject to 10% service charge 以上價目均另收加一服務費 

If you have any concerns regarding food allergies, please alert your server prior to ordering 

若閣下對食物有過敏反應，請於點菜時通知服務員，以便作出妥善安排 

 

 

BIG PLATES 主菜                                       
(One choice of main course  以下選擇一項)            
 

Linguini “Aglio e Olio”  蒜油扁意粉   168 
King Prawns baked with Cheese Béchamel, Garlic, Rocket 

忌廉汁芝士焗虎蝦、大蒜、火箭菜   
 

Stockyard M4 Wagyu Flat Iron  澳洲 M4 和牛牛肩扒 238 

Padron Peppers, Fried Parsnips, Grilled Lemon   
西班牙帕德隆辣椒、炸歐洲蘿蔔、扒檸檬 

 

New Zealand Rack of Lamb  紐西蘭羊架  208 
Eggplant, Cumin Dakkah Yoghurt  茄子、孜然酸乳酪 
 

 

Roasted Halibut  香烤比目魚柳   178 
Braised Cannellini Beans with Chorizo and Tomato,  

Seafood Bouillabaisse Stock  

白豆、西班牙辣肉腸、蕃茄、法式海鮮湯 

 

Hand-Crafted Maccheroni  (V)  手工通心粉 (素) 198 

Impossible Bolognese Ragout, Kale, Shaved Pecorino 
素肉醬、羽衣甘藍、羊奶芝士 

 

Stockyard Black Angus Sirloin    238 

澳洲黑安格斯西冷牛扒   
Roasted Shallots, Whipped Potatoes, Red Wine Reduction 

燒青蔥、薯皮、紅酒汁 

 

Mirage Signature “Smash” Burger    188   

招牌牛肉漢堡     
English Cheddar, Bacon, Grilled Onions, Ketchup, Aioli, Fries   

英式車打芝士、煙肉、烤洋蔥、茄汁、蛋黃醬、薯條 

 

 

 
  

  

  

ADD-ON DRINKS SELECTION  

加配精選飲品 
 (Only applicable for guests ordering Indulgence Menu at HK$ 688    

優惠只限於享用 Indulgence Menu 顧客) 

 

Add HK$ 20 for a cup of coffee or tea   

另加港幣$ 20 配精選咖啡或茶一杯 

 

Buy 1 get 1 free on selected Wine and Beer by glass                       

精選紅、白酒及啤酒買一杯送一杯 

(Please inquire ambassadors for more details 請向服務員查詢詳情) 

 

  

SWEETS 甜品 
(One choice of sweet  以下選擇一項) 
 

Pineapple Cheese Tart  菠蘿芝士撻   88 

Vanilla Pineapple, Cream Cheese Mousse, Crumble  

雲尼拿菠蘿、忌廉芝士慕絲、麵包脆脆  
 

  

Praline Chocolate  果仁慕絲配黑朱古力雪糕  88 

70% Chocolate Cream, Crispy Praline Base, Dark Chocolate Ice Cream    

70% 朱古力忌廉、脆果仁餅底、黑朱古力雪糕 

 

“Avocado”  牛油果    88 

Pistachio Parfait, Avocado Ganache  開心果蛋白芭菲、牛油果醬 

https://tw.ichacha.net/corn%20soup.html

