Salad & Starters Y2 & EA

Heart of romaine lettuce with croutons, applewood smoked bacon &
Caesar dressing

ASEXEHARELERANBEARLIRDFT

House salad with Zelo dressing
Zelo D

Roasted roots vegetable with rocket, goat cheese & honey balsamic
dressing

REBRAFZMZE - WF 2T REREBRT

36-month Iberico ham with tomato bread
It BEFE A RRA(36 18 A) HErEmMe

Roasted cherry tomato with bocconcini and arugula pesto
EEERFREANKFZ T RZMETES

Crabmeat stuffed Navarra pimento with capers, olives and olive oil
SEPIBE PO LT B SR /K UMD ~ S N RS ek

Pan fried foie gras with grapefruit, panettone and campari
rhubarb broth FEFUSH £ LB AT KRAEAERBERE

Beef carpaccio with capers, arugula & shaved parmesan
B EFARKINERESES +#

Yellow tail carpaccio with blood orange, white balsamic and pomelo
SEYDMH AHEER - BN B E KT

Warm marinated artichokes with parma ham
P S A AT B BRI BRI AR

Cream of butternut squash soup
RIS

Soup of the day

==y N=]
BIRE S

Daily oyster selections
Gl

All the prices are subject to 10% service charge

BRSO — R &



Main Dishes ¥3

Saffron Valencia paella with shrimps, scallops, calamari, clams and
sausage (for 2 people sharing and please allow 25 minutes)

EAIETIL T B IGER (2 AZ A, RIEFR 25 DiE)

Crackling crusted sea bass with baby squid, cured tomato and saffron
RERB AT - Bine LELLIE

Pan roasted Moroccan salmon with preserved lemons, green olives
and cauliflower puree BEEE & &F 2 = XA FEES - T8 LR

Seared sea scallops with a curried-cumin eggplant puree, frisse
lettuce and blood orange vinaigrette

BASFHARR - SERANTRAR

Orecchiette with asparagus, artichokes, broccoli, zucchini with
a Sicilian tomato pesto

BANEAMH SRS - R AR AAHEREENEESET

Tagliolini with duck ragout and porcini mushroom
BSR4 FREEAMREN

Green risotto with raw octopus, sea urchin, peas and mint
NNER & REEEARFIRY S ET

Chicken agnolotti with pumpkin, sage and sicilian cherry tomatoes
EANHEAZEHEN  BEELARESEM

Pan roasted USA strip loin with potato puree and asparagus
BEEEm LT\ HER RS

Grilled Mediterranean lamb rack with goat cheese gnocchi and quince
Kesh g F R AL F S T EMEREARL

Grilled USA beef tenderloin with borlotti beans, pickled garlic and
queso de cabra al vino

REBAHHERAD  BEGENBELFZ L

Crispy skin suckling pig “La Mancha” with clams, chorizo and parsley
broth EePIIE T ZLFEBCIREY - PO TR G

Milanese de iberico pork chop with a manchego cheese and
celery root salsa KB BEHI (FEHT) FFHH2 + RAHH5

Zelo Wagyu beef burger with cheddar cheese, red onion jam, butter
lettuce and fries with truffle mayonnaise

Zelo MAERECEIT S + - B E - 4hK - ERMLES

Roasted spring chicken, apple wood smoked bacon, broad beans,
almonds and raisins BEE#HHERANEER - BT - HCLIETFH

All the prices are subject to 10% service charge

BRSO — R &



Tapas /&

Daily oyster selections
H &

Coffin Bay oyster shooter with tomato consommé, green olives and vanilla
SR A B AR

Crispy calamari with lemon aoili
YEBL S B IR IR TR R

Shrimps with chorizo sausage and picante paprika
SRR PRI T RN PG R B R IE EEIR

Iberico chorizo on lentils, pimento and Idiazabal cheese
AT RABH NRE - BEREATEEES +

Grilled octopus with smoked paprika, new potato and black squid ink
BNANBHEREER  HFERERT

Boneless chicken wings “tzatziki” with pine nuts, feta and apricots
FRESHBEHNTC FOHHS T REE

Sardine “Escabeche” with romesco and radish
b @B HnRERCENRES

Croquettes filled with manchego cheese, red onion and iberico ham
P T RERABERA - ADFBRFNZS TEZ6
Crispy whitebait fish with lemon & salt
BN/ MRAHIEER
A selection of three kinds of Catalonia style bruschetta
“RERFRE L
Catalonia bruschetta of roasted peppers, eggplant and sherry vinegar
BT FREEME TRERN - fiF R EBE
Catalonia green olives and anchovies bruschetta
BT EHEMRENGFEENZ T
Barcelona confit of salmon & red onion bruschetta
EEEeXABE=-XBIAFEFREEMNZ LT
Zelo golden crispy fries with house dipping sauces
BB KA B HET
Hummus and pita bread
BRZREERTRFEE

Tapas Serving Time:
Monday to Friday : from 3 pm
Saturday and Sunday : all day

All the prices are subject to 10% service charge

BRSO — R &



Desserts FH 5@

Pistachio tuille with caramelized chocolate mousse and pistachio

gelato
FO RIS ECER RS NRA RO RCERE

Warm pineapple almond cake with ricotta cheese and chocolate

(please allow 10 minutes)
R BEDCERMRTFNZ T RAE N(EIERF 10 7 )

Soft centered chocolate cake with vanilla gelato
(please allow 10 minutes)
RANODAREHBANBESH (BRUEFR 10 2 1E)

Sugar coated malasadas with chocolate dipping sauce
B ARG hE

Tiramisu’
BEAFZ TER

Strawberries with melon ice and mascarpone
EEHENAREANETE

Cheese platter served with mustard fruits (3 or 5 kinds)
S EBRRECIIRER (335 )

Taleggio (cow milk)
BANZHEERZ L(49)
Cabrales D.O.P. (cow, goat and sheep milk)
P e 2+ (-, LU A1)
Ubriaco del piave (cow milk)
BANERK BE S (49
Idiazabal (sheep milk)
PR (R 4)

Manchego (sheep milk)

P 2 (YD)

Murcia al vino (cured goats cheese)
B BRAD S - (RIUFZT)

All the prices are subject to 10% service charge

BRSO — R &



