
Pickled Watermelon / Tequila / Feta Cheese /
Cashews / Mountain Pepper / Basil

醃漬西瓜 / 龍舌蘭酒 / 費達起司 / 腰果 / 山胡椒 / 羅勒

380

Halloumi Cheese / Torched Seasonal Fruits / Honey / Mint
哈魯米起司 / 炙燒季節水果 / 蜂蜜 / 薄荷

380

Cold Cuts & Cheeses / Pickles
經典冷肉起司盤 / 醃漬蔬菜

580

EAST END Fried Chicken Wings
EAST END香辣炸雞

320

Sautéed Shrimp & Honey-Balsamic Mushrooms /
Padano Cheese

炒鮮蝦與蜂蜜酒醋蘑菇 / 帕達諾起司

450

Deep Fry Curved French Fries / Spicy Mala Mayo
酥炸彎形薯條 / 麻辣蛋黃醬

260

Barfood  Menu



Deep-fried Sweet Corn Cakes
with Bolognese / Padano Cheese

酥炸香甜玉米糕與義式牛肉醬 / 帕達諾起司

450

Creamy Bacon Spaghetti with Onsen Egg
奶油培根義大利麵溫泉蛋

400

Garlic Anchovy Spaghetti with Baby Squid
蒜香鯷魚小卷義大利麵

400

Squid, Whelk and Leek Soup
with Japanese Rice Cake / Pickled Winter Melon

台式魷魚螺肉蒜湯與日式年糕 / 蔭冬瓜

320

Spicy Chocolate Brownie
with Vanilla Flavored Ice Cream / Nuts

辣味巧克力布朗尼與香草冰淇淋 / 堅果

360

EE250801

All prices are subject to 10% service charge. Minimum consumption $800+10%, corkage fee $1500/bottle. 
Beef Origin：Ground Beef – New Zealand, Australia / Pork Origin：Bacon – Spain / Cold Cuts (Pork Collar, Spanish Chorizo, Salami) – Taiwan

以上價格皆須另加收一成服務費，每位低消$800+10%，開瓶費$1,500/瓶。
牛原料來源：牛絞肉-紐西蘭、澳洲 / 豬原料來源：培根-西班牙、冷肉盤(豬梅花、西班牙臘腸、沙拉米)-台灣
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