DISTRICT elght PARIS BISTRO

STEAR FRITES

All served with Café de Paris, veal jus, charred onions & frites

AAFY\19EEERYHT  BFE - B

WESTHOLME STATION WAGYU FLANK O’CONNOR STRIPLOIN

280 GRAMS 400 GRAMS

Westholme F14-BEA (2807%) O’Conner Fa/24#\ (4005%)

At Westholme, Queensland Australian cattle For over 25 years O’Connor Beef from Victoria,
graze on pristine grass and are grain-fed Australia, the cattle graze on natural clover and rye
to produce rich marbling and signature grass that result in meat that is all natural 380

tenderness 270

CHATEAUBRIAND
RANGERS VALLEY HANGAR 400 GRAMS TENDERLOIN FOR 2 PERSONS
280 GRAMS ‘Chateaubriand’ & — 2 A3 (4003%)

Rangers Valley 4843\ (2807%)

Rangers Valley, New South Wales, Australia
specialise in long fed pure Black Angus and
Wagyu cross breeds to bring you the highest
quality, best tasting, consistently tender and
delicious beef 330

Classic French dish for two, direct from O’ Connor
Beef, Victoria Australia. Served with grilled leeks,
mushrooms, Café de Paris sauce and frites 780

all prices are subject to 10% service charge



ALL DAY MENU

FRENCH
CLASSIC
STARTERS

BAGUETTE & SMOKED BUTTER 50
Made in house, served with smoked butter

EBERAS - EESH

CHARRED CAULIFLOWER (VEG) 120
Vadouvan & smoked yoghurt

YEMPSZTE ~ Vadouvan BHEIE - BT B

SOUP DU JOUR 90
Please ask server
IEERS - BaIEEEH

FRENCH ONION SOUP 90
Gruyere crouton
EIVFERS ~ 2SN

CAESAR SALAD (VEG AVAILABLE) 135

Baby gem, cos lettuce, white anchovy & prosciutto

BUHCOE  FIRER - AfRA - ES KRR

BURRATA & LEEK 135
Poached leeks, black truffle vinaigrette

Burrata K424 ~ /KFEIER ~ B MBI+

FRENCH
FAVOURITES

FRESH SHUCKED OYSTERS
Mignonette sauce

3 oysters 120 | 6 oysters 220
AR KEEE

XO ESCARGOTS 150
Six French snails baked in XO butter, garlic &
parsley with baguette

WA ~ 450~ K55 BUT  TERIRAEEE

BEEF TARTARE 150
With potato crisps
4Rt - FRER

MUSSELS MARINIERES 160

White wine, garlic & parsley with charred baguette

BEESO. BEEREE

SPANISH MACKEREL 260
Braised fennel with a saffron and mussel sauce

AR BRE - WAL - FOT

COMFORT FOOD

OX CHEEK PAPPARDELLE 180
Made in house rich beef ragout and Parmesan

BXBGEBEETE EBEERZL

PORK & FENNEL SAUSAGE 180
With harissa & celeriac

A ESEM « Harissa BRIERE « 5

CHEESE BURGER 175
180g beef patty, pickles, mustard & frites

ZEHREE - BN IR BIR

STEAK SANDWICH 195

Wagyu bavette, onion jam, bacon & tomato

on baguette & frites

Y\ \=BFA ~ MAHARER ~ FRE - ER -~ T~
BerEfiel - BF

MUSHROOM TAGLIATELLE (VEG) 185
Black truffle and goats’ cheese

ErEFERA - RINE - FPHZL

KING PRAWNS
250 | 3-PRAWNS 290 | 4-PRAWNS

Meyer lemon purée & garlic butter

N~ 1BES - REYH

EXTRAS
Frites & mayonnaise 70
FER - ER8E
Leaf salad, pickled onion, French dressing 60
MSO0E - BFRE - EIUMET
Green beans, lemon olive oil & mint 70
58 ~ EBEEEHNEEE

DESSERT

ALL CAKES MADE BY OUR PASTRY CHEF
with créme fraiche 75 BEZXEFFEERE

CHOCOLATE TART ECLAIR

EN=PAEE SEES
LEMON TART CHEESECAKE
BixE ZTERE
CHEESE PLATE

FBEZITHE B82S - FERES®
Quince purée and baguette
1 cheese 70 | 2 cheese 130 | 3 cheese 190

Cheese options;

FLEUR DU MAQUIS 24 MONTH AGED

Corsican ewe’s milk. COMTE

Semi soft, creamy & Unpasteruised cow’s milk.

firm Mild, firm and slightly sweet

BLEU D’AUVERGNE from South Eastern France

South Central France  BRILLAT SAVARIN

cow’s milk. Creamy &  Super soft, triple cream

buttery blue cow’s milk. Nutty, decadent
& rich flavours

all prices are subject to 10% service charge



BAR MENU

STICKS &
SNACKS

35 PER STICK | 35/1%
min 2 sticks per order

GRILLED CALAMARI
With fermented corn & chilli

JEREEL  SXBEERK BRI

DIPPY DOG
With mustard mayo & chilli jam
EIVERS C FIARERE © RINE

GRILLED CHICKEN THIGH
With smoked macadamia satay sauce

SR  EERERRRCIVEE

BABY BEETS
With black garlic glaze

nw

WAGYU TERIYAKI
With Furikake +10

WINE COLLECTION

HOUSE WINE

30% off all house wines by the glass at
happy hour 3-8pm

CHAMPAGNE, BUBBLES AND ROSE

TAITTINGER BRUT RESERVE NV, Reims, Champagne, FR 140

BAILLY-LAPIERRE ‘BRUT DE CHARVIS’ NV, Chardonnay, Pinot Noir,
Burgundy, FR 75

TENUTA DI CORTE GIACOBBE RAMATO IGT 2019, Pinot Grigio,
Veneto, ITL 75

WHITE

DOPFF AU MOULIN 2019, Riesling, Alsace, FR 75
TENUTE DI CORTE GIACOBBE 2019, Pinot Grigio, Veneto, ITL 75
TE TERA 2019, Sauvignon Blanc, Martinborough, NZ 75

FAMILLE LIEUBEAU “CLISSON” MUSCADET 2015, Melon De
Bourgogne, Loire Valley, FR 100

LOUIS MOREAU 2018, Petit Chablis, Burgundy , FR 100
CLOUS DE FOUS LOCURA 2 2017, Chardonnay, Maule, CHL 75

TOP S

WINES
BY THE GLASS
ca vaul le coup !

WHITE

MIRABEAU PURE 2019, Grenache/
Syrah, Cotes de Provence, FR 90

LUCIEN ALBRECHT 2017, Pinot
Gris, Alsace, FR 95

DOMAINE VACHERON SANCERRE
2018, Sauvignon Blanc, Loire Valley,
FR 140

BBEHA - BE SHARING RED

RED JEAN LORON 2017, Chateau des

"' amww T wwg Fleurie, BeaUJOIGiS, FR 95

-
L]
L]
L]
L]
L
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L]
L]

WINE PLATTER 205
Salumi, confit duck leg, choice of one cheese &
baguette

SALT FISH CROQUETTE 90
With mayonnaise

WEEAT ERE

FRITES 70
With mayonnaise

MEER. ERE

SALUMI 135
Pickles & baguette

all prices are subject to 10% service charge

EEHHEE - SRR  BERE - 21« ZEIREE

EXCUSE MY FRENCH 2019, Pinot Noir, Languedoc-Roussillon, FR 75
LANGMIEL “ROUGH DIAMOND” 2019, Grenache, Barossa, AUS 90
MATSU EL PICARO 2019, Tempranillo, Toro, ES 75

JEAN-LUC COLOMBO ‘LE PAVILLON DES COURTISANES’ 2018,
Grenache Syrah, Cairanne, FR 90

DOMAINE D’OUREA — TIRE BOUCHON 2018, Grenache Carignan/
Syrah, Cotes Du Rhone, FR 75

MR RIGGS “THE GAFFER” 2018, Shiraz, Mclaren Vale, AUS 75

DESSERT WINE

MR RIGGS STICKY END 2016, Viognier, Mclarenvale, AUS 110

DOMAIN THENARD GIVRY 1ER
CRU “CLOS SAINT PIERRE” 2016,
Pinot Noir, Burgundy, FR 150

CHATEAU VILLA BEL-AIR GRAVES
2014, Merlot/ Cab Sav/ Franc,
Bordeaux, FR 130

BODEGAS LA HORRA CORIMBO
2015, Tempranillo, Ribera Del
Duero, ES 115

ALPHA ZETA A AMARONE D.O.C
2017, Corvina /Rondinella,
Valpolicella, ITL 160




TOP §
COCKTAILS

BEEF IT 110

Wagyu Beef Fat Washed Bourbon, Smoky Whiskey, Burnt

Honey Syrup, Bitters, Wagyu Jerky

SUMMER ROSE 85
Vermouth Rouge, Quince, Cherry, Rose Water, Soda

FRENCH BREAKFAST MARTINI 90
Butter Croissant Infused Vodka, Strawberry Marmalade,
Lemon, Sugar, Egg White

ORANGE BUD FIZZ 110
Gin, Pine Needle, Clear Orange, Soda

FRENCH MILK PUNCH 85
Vodka, Cognac, French Herbs, Pear, Apple,

Earl Grey, Lemon, Soy Milk

VIN DE FRANCE 85
Dopff Au Moulin Riesling, Mirabelle Eau-De-Vie, Citric

Acid, Orange Bitters

BLOODY MARY A LA STEFFEN 85
Vodka, Steffen’s House Spice Blend Mix,
Lemon, Tomato Juice

NEGRONI 85
Gin, Campari, Sweet Vermouth

OTHER DRINRKS

SOFT DRINKS 45 MINERAL WATER

Soda, Coke, Coke Zero  Still or Sparkling

Tonic, Ginger ale Antipodes,NZ 11t 70

TEA 42 COFFEE
English Breakfast, Earl Espresso 30
Grey, Chai, Chamomile, = Americano, Double

Peppermint, Jasmine, Espresso 35
Lemongrass & Ginger Latte, Cappuccino 40
Mocha,

Hot Chocolate 42
Any Iced Milk Coffee 45
Soy +5 Decaf +5

MOCKTAILS &
JUICE BLENDS

NO ALCOHOL

THE GARDEN 75
Seedlip Garden, Mint, Sugarsnap,
Rosemary, Tonic

NOT SO COSMO 75
Seedlip Grove, Cranberry, Lime,
Burnt Orange

APPLE SPRITZ 65
Pear, Apple, Sage, Soda

THYME OF MY LIFE 70
Raspberry, Thyme, Orange

LA BELLE 75
Blueberry, Raspberry, Mint, Lime,
Ginger Ale

ONE SINGLE JUICE 45
Orange/ Apple/ Cranberry/ Pineapple

DRINK MENU

DRAFT BEER

Happy hour all draft beers 50

GOOD BEER PROJECT 5.2%, HK, low carb lager,
(30% of profits goes to HK charities)
70 1500ml 501 300ml

GWEILO LAGER 4.2%, HK 70 1500ml 50 | 300ml

GWEILO SESSION IPA 4.8%, HK
751500ml 55|300ml

STONE & WOOD, Pacific Ale, 4.5%, AUS,
751500ml 55|300ml

COCKTAILS ON TAP

Happy hour all cocktails on tap 70

GIN & TONIC, Fair Gin, Capi Tonic, Rosemary,
Citrus Peel 90

CIDER

THREE OAKS RED APPLE CIDER 5.0%, HK

80 1500ml 60 [300ml
ZEFFER CRISP APPLE CIDER, 5.0%, NZ 80 | Bottle

RESTAURANT QUALITY — FAMILY DINNERS — COORED JUST FOR YOU

FAMILY DINNERS
FOR FOUR 5505 pevson

Family dinner menus
at our online store

HAPPY HOUR
MON-FRI 3-8PM

SE ASIA LOCAL CRAFT

All 75 | Happy hour all SE Asia local craft 50
PIRATE LIFE, Lager, 4.5%, AUS

GWEILO CITRUS CRUSHER, 3.5%, HK

HEART OF DARKNESS, Kumquat Pale Ale, 4.5%, VN
GWEILO “HAZY IPA” WHEAT BEER 4.2%, VN

HEART OF DARKNESS, Marlow’s Mellow Yellow IPA,
5.8%, VN

GOOD BEER PROJECT “CHA SUI MAN”, Lemon Ice
Tea IPA, 6.0%, HK (30% profits goes to charity)

NON ALCOHOLIC BEER

VANDESTREEK BREWING “Fruit Machine”
Raspberry Sour, Netherlands 80

BIG DROP BREWING PALE ALE 0.5%, UK 70

\‘\S\T OUR /\/EVV
restaurant

Visit our new location in
Iseung hwan 0

SHOP 10, GREENWICH VILLAGE,
29 TONG YIN STREET, TSEUNG KWAN O
3500 5860 | WWW DISTRICTS.COM.HR

all prices are subject to 10% service charge



WEEREND BRUNCH

EREFZ FROM 10AM-3PM | SATURDAY, SUNDAY & PH HOLIDAYS

SWELET

BRUNCH
aH R

HOUSE MADE CAKE
FROM THE FRIDGE
BREFESR
75 EACH | 75/f%

CROISSANT
“FRENCH TOAST”

$E8 2+ 120
SMASHED AVOCADO 135 Whipped ricotta & berries

on sourdough with poached EETL W BES
eggs, dukkah & goats cheese

MRS - BEEE - kE
& * Dukkah&#H} ~ E2+

DRINRS

THE GARDEN 75
Seedlip Garden, Mint,
Sugarsnap, Rosemary, Tonic

SMOKED SALMON 135
Hollandaise & spinach on
English muffins & soft boiled

€99
EE= - s - RR - RO
&~ ERReR APPLE SPRITZ 65

Pear, Apple, Sage, Soda

“THE DISTRICT 8” 150 THYME OF MY LIFE 70

Pork sausage, bacon, egg, Raspberry, Thyme, Orange

portobello mushroom &

sourdough BLOODY MARY A LA

“The District 8”° A& STEFFEN 85

B~ HE - ATk ~ BRIEAEE Vodka, Steffen’s House

Spice Blend Mix, Lemon,

STEAK SANDWICH 195 DUCK CONFIT HASH 140 Tomato Juice
Wagyu bavette, onion jam, bacon & Shredded confit duck leg,

ONE SINGLE JUICE 45

tomato on baguette & frites crispy new potatoes, pickled Orange/ Apple/
fF?:)}EEHié.‘ . *DﬁFLEJJH’E@ . mushrooms and poached egg Cranberrv/ Pineanole
SR ER - B BIE THEITBRE « BRI - BOEEEE - AORE Y PP

all prices are subject to 10% service charge



