DISTRICT elght PARIS BISTRO

STEAR FRITES

All served with Café de Paris, veal jus, charred onions & hand cut triple cooked fat frites

UTERAREREWT  BFE - ZFERFIER

BARCOO FLANK YARABAH RIBEYE

350 GRAMS 300 GRAMS

BARCOO 4pg#\ (350%) Yarabah RER4#\ (30032)

Angus-bred cattle raised in the “golden Yarabah Beef sourced from two farms in Queenland

triangle” of New South Wales, Australia. & New South Wales, Australia. Traceability direct

200 days grain-fed 310 to the farm. Finished with 200 days on grain and
graded 4+ 480

RANGERS VALLEY HANGAR

280 GRAMS CHATEAUBRIAND

Rangers Valley 4RI\ (28072) 400 GRAMS FOR 2 PERSONS

Rangers Valley, New South Wales, Australia ‘Chateaubriand’ &) — 2 A3 (400%%)

specialise in long fed pure Black Angus and For over 25 years O’Connor Beef has been

Wagyu cross breeds. Highest quality, best providing premium grass fed beef from the pristine

tasting, tender and delicious beef 380 Gippsland region of Victoria, Australia. Cattle

graze on natural clover and rye grass that result in
meat that is free range and has no modifications,
hormones, antibiotic or chemical residues 780

all prices are subject to 10% service charge



ALL DAY MENU

FRENCH
CLASSIC
STARTERS

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

EAREE > RMCEFSH

CAULIFLOWER STEAK (VEG) 125
Charred with hazelnuts & caper salsa

WESRTEY\ ~ RFREREE

PORCINI MUSHROOM VELOUTE (VEG) 100
Garlic baguette

SHERS  ANE A S

FRENCH ONION SOUP 105
Gruyere crouton
EIVFERNS » 2R

CAESAR SALAD (VEG AVAILABLE) 140
Baby gem, cos lettuce, white anchovy & prosciutto

BNV ~ IRMRER ~ BRA - ESXEE

DOUBLE BAKED CHEESE SOUFFLE (VEG) 140
Goats’ & Gruyéere cheese, roquette & pear salad
EFTHIEMRTFE - FHZ+ -~ Gruyére 2+~
ZH -~ BRVE

BURRATA & HEIRLOOM TOMATOES 150
Burrata K42+  IREH - FE
PREBANEER

FRENCH
FAVOURITES

FRESH SHUCKED OYSTERS
Mignonette sauce

3 oysters 120 | 6 oysters 220
AR KEEE

XO ESCARGOTS 170
Six French snails baked in XO butter, garlic &
parsley with baguette

BEEWRY ~ 450~ K55 BUT  JEBIRAEEE

BEEF TARTARE 180
With potato crisps
4Rt - FRER

MUSSELS MARINIERES 190
White wine, garlic & parsley with charred baguette

BEESO. K. FF. BEBEREE

SPANISH MACKEREL 290

Braised fennel with a saffron & mussel sauce
IR ~ EEEE ~ FAE - 50O

COMFORT FOOD

OX CHEEK PAPPARDELLE 205
Made in house rich beef ragout & parmesan

BREBGEEREGRE EREZL

PORK & FENNEL SAUSAGE 195
Mustard pomme purée and caramelized onion

RAREEE  TTARES  BLFE

CHEESE BURGER 185
180g beef patty, pickles, mustard & frites
CEHRZEE BN~ 7R~ Bl

STEAK SANDWICH 210
Wagyu bavette, onion jam, bacon & tomato
on baguette & frites

HI\=308 ~ M4AIERN  FEE - ER - &
BAIEERE - EfR

MUSHROOM TAGLIATELLE (VEG) 190
Black truffle and goats’ cheese
ErEFAIRE - BT FINZ L

KING PRAWNS

280 | 3-PRAWNS 320 | 4-PRAWNS
Meyer lemon purée & garlic butter

KB~ BES Rt

EXTRAS

FRITES & MAYONNAISE 75
VFER - EFE
LEAF SALAD, pickled onion, French dressing 65

e BFR  EIULET

GRILLED BROCCOLINI, toasted almonds
& charred lemon 75

YRt E « BE1C » EBER

DESSERT

ALL CAKES MADE BY OUR PASTRY CHEF
with créme fraiche 75 BZF3UtEEELE

CHOCOLATE TART ECLAIR

EN=PAE:E NEVZES
LEMON TART CHEESECAKE
BiRE ZIEEE

CHEESE PLATE

FEEZHER - IRFES  ZEREE

Quince purée and baguette

1 cheese 80 | 2 cheese 145 | 3 cheese 205

Cheese options

FLEUR DU MAQUIS 24-MONTH AGED

Corsican ewe’s milk.  COMTE
Semi soft, creamy & Unpasteurised 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 &  Syper soft, triple cream

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

mu:%g Crea

~~r L ONEST ICE CREAT!
A

LL NATURAL-

Single &k 48 Takeaway (500g-3 Flavours)
Double 3% 70  HEZRIE 210
RASPBERRY VANILLA STAR ANISE
STRAWBERRY SALTED CARAMEL
CHEESECAKE & PEANUT
DARK CHOCOLATE MANGO & PASSIONFRUIT

all prices are subject to 10% service charge



BAR MENU

STICKS &
SNACKS

45 PER STICK | 45/{%
min 2 sticks per order

GRILLED TIGER PRAWN
Chili crumble and lime  +15 per stick

VELTHR ~ BRI B

DIPPY DOG
with mustard mayo & chilli jam
ENERS « FIRERE - RIS

TIKKA MASALA CHICKEN
with egg yolk & tare sauce
ENEISDhIERH - &=~ &)

GRILLED SWEETCORN
Tomato chili jam

SRR ~ BIRIMRE

WAGYU TERIYAKI
with furikake +10
BRIENSG - B

SHARING

WINE PLATTER 230
Salumi, confit duck leg, choice of one cheese &
baguette

EEHE - EXXAG © RIS - 2L EBEREE

SALT FISH CROQUETTE 90
With mayonnaise

HEEAF EFE

FRITES 75
With mayonnaise

EER. BERE

SALUMI 135

Pickles & baguette

BEXNAEHE « BN - AERAR

CHICKEN & TARRAGON CROQUETTE 100
with lime Aioli RMESENF SEFEERSE

CRISPY SQUID 110
Salsa verde & charred lemon
VBRI R » BE - ETEE

all prices are subject to 10% service charge

WINE COLLECTION

HOUSE WINE

30% off all house wines by the glass
at happy hour from Monday-Friday, 3-7pm

Visit our wine shop! Lots of bottles to try at home

CHAMPAGNE & BUBBLES

GOSSET CUVEE EXTRA BRUT NV, Ay, Pinot Noir, Chardonnay,
Pinot Meunier, Champagne, France 145

BAILLY-LAPIERRE ‘BRUT DE CHARVIS’ NV, Chardonnay, Pinot Noir,
Burgundy, France 85

WHITE & ROSE

MIRABEAU PURE 2021, Grenache/Syrah, Cotes de Provence, France 95

DOPFF AU MOULIN 2021, Riesling, Alsace, France 80

TENUTA DI CORTE GIACOBBE 2021, Pinot Grigio, Veneto, ltaly 80
TE TERA 2021, Sauvignon Blanc, Martinborough, New Zealand 80
LOUIS MOREAU 2021, Petit Chablis, Burgundy, France 100

THE WINERY OF GOOD HOPE 2021, Unoaked Chardonnay,
Stellenbosch, South Africa 80

RED

JEAN LORON 2020, Chateau des Fleurie, Beaujolais, France 95
LITTLE YERING 2021, Pinot Noir, Yarra Valley, Australia 80
MATSU EL PICARO 2021, Tempranillo, Toro, Spain 80

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

MR RIGGS “THE GAFFER” 2021, Shiraz, McLaren Vale, Australia 80

CHATEAU VILLA BEL-AIR GRAVES 2016, Merlot/ Cab Sav/ Franc,
Bordeaux, France 130

BRANCAIA TRE 2020, Sangiovese, Merlot, Cab Sav, Tuscany, ltaly 110

DESSERT WINE

MR RIGGS STICKY END 2018, Viognier, McLaren Vale, Australia 110

TOP S

WINE
BOTTLES

ca vaul le coup!

WHITE & ROSE

TENUTA DI CORTE GIACOBBE
RAMATO IGT 2021, Pinot
Grigio, Veneto, Italy
390

AUNTSFIELD SINGLE
VINEYARD 2022, Sauvignon
Blanc, Marlborough,
New Zealand
435

MAC FORBES
2018, Chardonnay,
Yarra Valley, Australia
650

RED

ROARING MEG
2020, Pinot Noir, Central Otago,
New Zealand
500

CHATEAU ROYLLAND
GRAND CRU
2015, Merlot/Cab Franc,
Saint-Emilion, France
750

THE YARD
2019, Cabernet Sauvignon,
Frankland River, Australia
600




TOP §
COCKTAILS

COLD DRIP OLD FASHIONED 110
Michter’s US*1 Bourbon, Brown Sugar, Cold Drip
Coffee Bitters, Orange Peel

BLACKBERRY TONIC 90
Sweet Vermouth, Marionette Mure, Lime & Tonic

FRENCH MILK PUNCH 85
Vodka, Cognac, French Herbs, Pear, Apple,
Earl Grey, Lemon, Soy Milk

NEGRONI 85
Gin, Campari, Sweet Vermouth

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

GIN GIN MULE 110

G’Vine Floraison, Lime, Ginger, Mint and Ginger Beer

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

BLOODY MARY A LA HUIT 85
Vodka, House Spice Blend Mix,
Lemon, Tomato Juice

OTHER DRINRS

SOFT DRINKS 45 MINERAL WATER

Soda, Coke, Coke Zero,  Still or Sparkling

Sprite, Tonic, Ginger Ale Antipodes, NZ 11t 70

TEA 45 COFFEE

English Breakfast, Earl Espresso 30

Grey, Chamomile, Mint, Americano, Double
Jasmine, Lemongrass, Espresso 40

Ginger & Chai Latte, Cappuccino 45

NITRO FRUIT TEA 60

Cold Brewed Persimmon
Peach Tea

Mocha, Hot Chocolate 48
Any Iced Milk Coffee 48
Soy +5 Decaf +5

COCKTAILS ON TAP

Happy hour all 70

GIN & TONIC 90
JJ Whitely, Capi Tonic, Rosemary, Citrus peel

COCCHI SPRITZ 90

MOCRKTAILS &
JUICE BLENDS

NON-ALCOHOL

LYRE’S MOJITO 80
Lyre’s white cane spirit (non-alcoholic),
lime, mint & soda

APPLE SAGE SPRITZ 65
Pear, apple, sage & soda

SUMMER TROPICS 85
Lyres ‘Italian Spritz’, spiced pineapple,
passionfruit & ginger ale

NO.10 70
Pineapple, carrot & ginger

ONE SINGLE JUICE 45
Orange/ apple/ cranberry/ pineapple/
carrot/ watermelon

DRINK MENU

DRAFT BEER

Happy hour all draft beers 55

ESTRELLA GALICIA, 4.7%, Spain
70 1500ml 55 1300ml

GWEILO, Lager, 4.2%, HK 70 1500ml 55 |300ml

GWEILO, Session IPA, 4.8%, HK
75 1500ml 55 |300ml

CANS AND BOTTLES

All 75 | Happy hour all 55

GREEN COAST, Lager, 4.7%, Byron Bay, AUS
STONE & WOOD, Pale Ale, 4.4%, Byron Bay, AUS
COOPERS SPARKING ALE, 5.8%, Adelaide, AUS
SUMMER OF 1842, 5.0%, Young Master, HK
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Visit our other location in
Civic Square, Elements

SHOP R009, R /F, ELEMENTS, CIVIC
SQUARE, 1 AUSTIN ROAD WEST, TST

2537 7555 | WWW .DISTRICTS.COM.HkK

HAPPY HOUR
MON-FRI 3-7PM

CIDER

Happy hour all 60
THREE OAKS, Red Apple Cider, 5.0%, AUS 75
MORNING CIDER, Apple Cider, 4.9%, NZ 80

NON-ALCOHOLIC BEER

GWEILO, Alcohol-Free Pale Ale, 0.3%, HK 75

GWEILO X VANDESTREEK, Fun House,
Non-Alcoholic Pale Ale, 0.5%, HK 75

XP‘Y‘E HOME

wine &
patisserie

.‘\

\_/"/2

Check out our wine shop

and delicious home baked
pastries to take home

all prices are subject to 10% service charge



WEEREND BRUNCH

SMOKED SALMON 155
Hollandaise & spinach on English
muffins & two poached eggs
EE=E - GEE - EX BLE
BT FREH

CROQUE MADAME 130

Ham and Gruyere cheese in grain
bread, fried egg and cheese sauce
ERBYARZ L - NEE - GruyéreZ
T RIEZXE

DUCK CONFIT HASH 155
Shredded confit duck leg, crispy
new potatoes, pickled mushrooms

and poached egg
MITHGHE « BERAE - MEL - KKE

SMASHED AVOCADO 140
On sourdough with poached
eggs, Dukkah & goats’ cheese
MRS -~ BEIEHE  KEE - MHF
R FRHZE

STEAK SANDWICH 210
Wagyu bavette, onion jam,
bacon & tomato on baguette

& frites

FI\=x08 ~ MHARER ~ FR&
B ER - & BBREEe - 3%

“THE DISTRICT 8”

170
Pork sausage, bacon, egg,
portobello mushroom &

sourdough
“The District 8" #RAEB -
ER -~ #E > KU - BRfESE

all prices are subject to 10% service charge

FROM 10AM-2.30PM | SATURDAY, SUNDAY & PH HOLIDAYS

PATISSERIE
& SWEET

HOUSE MADE CAKE
FROM THE FRIDGE
BRENFESR
75 EACH | 75/14

CROISSANT
“FRENCH TOAST”
A8 2+ 120
Whipped ricotta & berries
Ricotta 2+ - #&

DRINRKS

LYRE’S MOJITO 80
Lyre’s white cane spirit
(non-alcoholic), lime,
mint & soda

APPLE SAGE SPRITZ 65
Pear, apple, sage & soda

SUMMER TROPICS 85
Lyres ‘ltalian Spritz’, spiced
pineapple, passionfruit &
ginger ale

NO.10 70
Pineapple, carrot & ginger

BLOODY MARY A
LA HUIT 85
Vodka, French spice blend
mix, lemon & tomato juice

ONE SINGLE JUICE 45
Orange/ apple/ cranberry/
pineapple/ carrot/
watermelon




