ELEMENTS

DISTRICT elght PARIS BiSTHO

Best Australian
Sourced Beef
in Hong Kong

STEAR FRITES

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

UTERAREREMT » BFR - ZIFERFUER

S. KIDMAN STRIPLOIN (250 GRAMS) RANGERS VALLEY HANGER (280 GRAMS)

S.Kidman 8,244\ (2505%) Rangers Valley £1P940 (2803%)

Producing beef since 1899, Kidman cattle are selected Rangers Valley, New South Wales, Australia specialise in long fed pure
French bred Charolais & Wagyu cattle, raised in Northern Black Angus and Wagyu cross breeds. Highest quality, best tasting,
Australia. 200 days of Grain. Cattle are certified Halal and consistently tender beef. 380

free of hormones. Grade 2+. 400 Rangers ValleyiIp5 BN B R ETMN, BEFIHESE R4

EMKidmanBIS RIS 1800F M BENE. HYUS — ERLIEH RN  ERRLBHNSG, AERIARR
(AR AT AEER - EFEEAERERS OREE.

KRG, FENEBFRRE - FSEHEMN

R (200888  2+4R2N).

all prices are subject to 10% service charge



MORE STEAR FRITES

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

UTERAREBREMT « EFE - ZIFERFUER

O’CONNOR FILET MIGNON
(300 GRAMS) 0’Connor 4403\ (30035)

For over 25 years O’Connor Beef provides premium grass
fed beef from Victoria, Australia. A slice of beef cut from
the small, narrow end of the tenderloin. 420
RIFSEMNAE Z F 2 B0’ Connor #UG H ETEAR
B4 ADKBE25E. A4S RARE
i ERAY ~ FREENG RIS A S EREDGE
R MEZRTEEREY.

O’CONNOR BONE-IN RIBEYE
(1,200 GRAMS)

0’Connor A-BHERY\ (1,200%2) (allow 45 minutes)

Cattle graze on natural clover and rye grass that result
in meat that is free of hormones, antibiotic or chemical

residues. 950
FRE4E95RAREM E UL ~ FREENSGR

MASERLE - MR - MERICBEEN.

BARCOO FLANK (350 GRAMS)
BARCOO &4-fE#\ (350%%)

Angus bred cattle raised in the “golden triangle” of New
South Wales on cattle farms dating back to the early 1800’s.

200 days grain fed. 290
FUEWFEREETN E=A" thEHEEBIE200F
FESE RIS ERNERE R ZAEHTS. (200 B &E).

A

YARABAH RIBEYE (300 GRAMS)
Yarabah PIERH\ (300%%)

Yarabah beef sourced from two farms in Queensland & Northern
New South Wales in Australia, traceability direct to the farm.
Finished with 200 days on Grain and graded 4+. 420
Yarabah4- 2 7£ B LB M AN ¥R R E Hr M AEER AV ER
RMHEEAGRUISTEE « @BXEHETERER
ERE15. (200AE ~ 4+40E).



ALL DAY MENU

FRENCH
CLASSIC
STARTERS

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

ERER > RICREFHH

CAULIFLOWER STEAK (VEG) 135
Charred with hazelnuts & caper salsa

WEIEY\ ~ R TFREREE

PORCINI MUSHROOM VELOUTE (VEG) 100
Garlic baguette

SHERS « ER B E

FRENCH ONION SOUP 105
Gruyere crouton
EIVERS ~ 2 TR

CAESAR SALAD (VEG AVAILABLE) 140

Baby gem, cos lettuce, white anchovy & prosciutto
BRUDR « BIRER ~ BiREA - ERXEE

BURRATA & HEIRLOOM TOMATOES 150
Basil and aged balsamic vinaigrette

Burrata K2+  REEM - FE

BRI BREE

YELLOW FIN TUNA RILLETTE 170

Citrus pernod cream, espelette pepper & seaweed
cracker

HREZAE  HBEEER
e

~ SZHF R ERA

FRENCH
FAVOURITES

FRESH SHUCKED OYSTERS
Mignonette sauce

3 oysters 120 | 6 oysters 220
LR KEEE

XO ESCARGOTS 180
Six French snails baked in XO butter, garlic &
parsley with baguette

RAERY ~ 450~ KRR BT JERIREEE

BEEF TARTARE 180
With potato crisps
R - FRER

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

REESO. A, BF. BEBERMEE

BOUILLABAISSE 330

Market fish, mussels, prawn, squid, rouille, garlic
baguette

ENBES R F0 - KR - AR - AFHRRE
BmaBERAE

all prices are subject to 10% service charge



COMFORT FOOD

OX CHEEK PAPPARDELLE 230
Made in house rich beef ragout & parmesan

BXREHTEERRE - EREZL

PORK & FENNEL SAUSAGE 195
Mustard pomme purée and caramelized onion

RAREEE  TARES  HLFR

CHEESE BURGER 185
180g beef patty, pickles, mustard & frites
CEHRZEE - BN~ 7K B

STEAK SANDWICH 210

Wagyu bavette, onion jam, bacon & tomato

on baguette & frites

FI\=x0a - MAFAIER  FBE - B -~ &~
BEIEAE ~ B

MUSHROOM TAGLIATELLE (VEG) 195
Black truffle & goats’ cheese

ELEFERAD - RINE - FPHZL

BOEUF BOURGUIGNON 305

Short ribs, button mushroom, baby carrot,
crushed potato & red wine jus

ADEBAR ~ F/0BE -~ OF - A1#ZFIT - BEfF
DS

EXTRAS

FRITES & MAYONNAISE 75
WFER - EEE
LEAF SALAD, pickled onion, French dressing 65
MOV MFE RV
GRILLED BROCCOLINI, toasted almonds
& charred lemon 75

JERRITEE © BH1C « BB

DESSERT

ALL CAKES MADE BY OUR PASTRY CHEF
with creme fraiche 75 BHZREUEEERE

CHOCOLATE TART ECLAIR
EN=PAE: SEVES
LEMON TART CHEESECAKE
EZER ZTEE
CHEESE PLATE

FBEZITHE - 828 - FEREE
Quince purée and baguette
1cheese 80 | 2 cheese 145 | 3 cheese 205

Cheese options

24 MONTH AGED COMTE
Corsican ewe’s milk. Unpasteurised cow’s milk.
Semi soft, creamy & Mild, firm and slightly sweet
firm from South Eastern France

BLEU D’AUVERGNE
South Central France
cow’s milk. Creamy &
buttery blue

FLEUR DU MAQUIS

BRILLAT-SAVARIN

Super soft, triple cream
cow’s milk. Nutty, decadent
& rich flavours

all prices are subject to 10% service charge



BAR MENU

STICKS &
SNAChK

GRILLED TIGER PRAWN
Chili crumble and lime  +15 per stick

FELTIR ~ AR B8

45 PER STICK | 45/1%
min 2 sticks per order

DIPPY DOG
with mustard mayo & chilli jam
EIVERE  STARERE - ARNE

TIKKA MASALA CHICKEN
with egg yolk & tare sauce
ENEIBTRMEH « &5 - B

GRILLED SWEETCORN
Tomato chili jam

KRR ~ BIRRRE

WAGYU TERIYAKI
with furikake +10
BRENSG - B

SHARING

WINE PLATTER 255

Prosciutto, salami, chicken liver pate, fruit and nuts,
Comte cheese & baguette

NWEHE - BOR - EXNAEG - #TE  KRIORC -
ZT  EERES

SALT FISH CROQUETTE (4 PCS) 90
with mayonnaise FHBIEAF - EHE

FRITES 75
with mayonnaise MFEf. EFE

SALUMI 135
Pickles & baguette EXNRGHEE « BN ~ ZERAE

CHICKEN & TARRAGON CROQUETTE (3 PCS) 100
with lime Aioli HRFIFESLF SEMEEEE

TOP &S

WINES
BY THE GLASS
ca vaulle coup !

WHITE AND ROSE

MIRABEAU PURE
2022, Grenache, Syrah, Cotes de Provence,
France 95

LUCIEN ALBRECHT
2020, Pinot Gris, Alsace, France 95

LOUIS MOREAU
2021, Petit Chablis, Burgundy, France 100

VASSE FELIX
‘Filius’ 2022, Chardonnay, Margaret River,
Australia 95

RED

DOMAIN THENARD GIVRY 1ER CRU
“Clos Saint-Pierre” 2018, Pinot Noir,
Burgundy, France 155

BRANCAIA
Tre 2021, Sangiovese, Merlot, Cab Sav,
Tuscany, Iltaly 115

CHATEAU VILLA BEL-AIR
Graves, 2019, Merlot, Cab Sav Franc,
Bordeaux, France 140

CLONAKILLA
‘Hilltops’, 2021, Shiraz, Canberra,

Australia 125

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, 5-8pm

CHAMPAGNE & BUBBLES

GOSSET Cuvée Extra Brut, NV, Ay, Pinot Noir, Chardonnay, Pinot Meunier,
Champagne, France 145

BAILLY-LAPIERRE ‘Brut De Charvis’, NV, Chardonnay, Pinot Noir,
Burgundy, France 85

MAISON MIRABEAU ‘La Folie’, Sparkling Rose, NV, Grenache/ Syrah,
Cotes De Provence, France 85

ROSE
THE SPECTACLE 2022, Rosé, South Australia, Australia 80

WHITE
RIESLING FREAK NO.33 2022, Riesling, Clare Valley, Australia 80

TENUTA DI CORTE GIACOBBE 2022, Pinot Grigio, Veneto, Italy 80

MARTINBOROUGH VINEYARDS ‘Te Tera’, 2021, Sauvignon Blanc,
Martinborough, New Zealand 80

THE WINERY OF GOOD HOPE 2022, Unoaked Chardonnay,
Stellenbosch, South Africa 80

RED
LITTLE YERING 2021, Pinot Noir, Yarra Valley, Australia 80

LANGMEIL ‘Rough Diamond’, 2021, Grenache, Barossa, Australia 80
MATSU EL PICARO 2021, Tempranillo, Toro, Spain 80

MR RIGGS ‘The Gaffer’, 2021, Shiraz, McLaren Vale, Australia 80

DESSERT WINE
MR RIGGS ‘Sticky End’, 2018, Viognier, McLaren Vale, Australia 110

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 90
Gin, Campari, Sweet Vermouth

VIN DE FRANCE 85
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,
Lemon, Tomato Juice

COCKTAILS ON TAP

Happy hour 70
GIN & TONIC, JJ Whitley, Capi Tonic,
Rosemary, Citrus Peel 90




DRINK MENU Vovrw 5o

DRAFT BEER

Happy hour all draft beers 55

ESTRELLA GALICIA, 5.5%, Spain

75 | Full 55 | Half
SAPPORO PREMIUM BEER, Lager, 5.0%, Japan

75 | Full 55 | Half
GWEILO, Session IPA, 4.8%, Hong Kong

80 | Full 60 | Half
STONE & WOOD, Pale Ale, 4.4%, Australia

80 | Full 60 | Half

DRAFT CIDER

Happy hour all 60

THREE OAKS CIDER, 5.0%, Australia

80 | Full 60 | Half
MORNING CIDER, Apple Cider, 4.9%, NZ 80

MOCRKTAILS &
JUICE BLENDS

NON-ALCOHOL

LYRE’S MOJITO 80
Lyre’s White Cane Spirit (hon-alcoholic),
Lime, Mint Soda

SUMMER TROPICS 85
Lyres ‘ltalian Spritz’, Spiced Pineapple,
Passionfruit, Ginger Ale

APPLE SAGE SPRITZ 70
Pear, Apple, Sage, Soda

THYME OF MY LIFE 75
Raspberry, Thyme, Orange

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

ONE SINGLE JUICE 55
Orange/ Apple/ Cranberry/ Pineapple

CANS AND BOTTLES

All 75 | Happy hour all 55

GREEN COAST, Lager, 4.7%, Byron Bay, AUS
COOPERS SPARKING ALE, 5.8%, Adelaide, AUS

SUMMER OF 1842, 5.0%, Young Master, HK

NON-ALCOHOLIC BEER

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

HEAPS NORMAL, Quiet XPA, Non-alcoholic,
0.5%, AUS 75

OTHER DRINRS

SOFT DRINKS 45

Soda, Coke, Coke Zero
Tonic, Ginger ale

TEA 45

English Breakfast, Earl Grey, Chai,
Chamomile, Mint, Jasmine Green,
Lemongrass & Ginger

MINERAL WATER
Still or Sparkling
Antipodes, NZ 11t 75

COFFEE
Espresso 35
Americano, Double Espresso 40
Latte, Cappuccino 45
Mocha, Hot Chocolate 48
Any Iced Milk Coffee 48
Soy +5 Decaf +5



WEEREND BRUNCH

SE == X
3@7<§¢F%: FROM 10AM-3PM | SATURDAY, SUNDAY & PH HOLIDAYS

SMASHED AVOCADO (V) 150
Sourdough, citrus, figs &
scrambled eggs

FHRZLE(R) BEAEZE i

% EIER WE

EGGS BENEDICT 160

Choice of house smoked salmon
or prosciutto, poached eggs,

spinach & Hollandaise
HERE (IERR=XAmEKT
KER) KRS ~ X - ERE - e

BURRATA TOAST (V) 155
Heirloom tomatoes, burrata &

baby spinach salad
KEZTHEAEZE(R)  [RIES
il ~ burrataZk& 2+ ~ SEREDE

THE TIGER PRAWN ROLL 175
Crisp fried tiger prawns, lettuce,
chili fennel salsa & Rose Marie
sauce in a brioche bun
EXERIBIE © 32 BB ©
EEEIT - FHRE

BUTTERMILK FRIED
CHICKEN BURGER 165

Lyonnaise onion, harissa

mayonnaise & frites
BRFIERZEE « 4mEE ¥

=

B - harissaE=EZREF

STEAK SANDWICH 210
Wagyu bavette, onion jam, bacon

& tomato on baguette & frites
FI\=308 ~ MAAIRER ~ FEE -
ER -~ & BF

SWEET #H7

HOUSE MADE CAKE
FROM THE FRIDGE
BREBESH
75 EACH | 75/1F

all prices are subject to 10% service charge

FAVOURITES

“THE DISTRICT 8” 175
House sausage, maple bacon,
portobello mushroom, fried
egg, toasted sourdough,
tomatoes & beans

District 8 & - BR&®E - 1@
MEER ~ ABERE ~ RI&E - BATEHEE)
Z+ - & HIRE

STACKED PANCAKES 160
Maple glazed bacon, sunny
side up organic hen’s egg &
crispy sage

FRIIE  AMEER - BHE(X
&) FEEE

DRINRS

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

APPLE SAGE SPRITZ 70
Pear, apple, sage & soda

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

THYME OF MY LIFE 75
Raspberry, thyme & orange

BLOODY MARY A
LA HUIT 85

Vodka, House spice blend mix,
lemon & tomato Juice

ONE SINGLE JUICE 55
Orange/ Apple/
Cranberry/ Pineapple




