CENTRAL

Reservations

9574 4254

G01- G03, G/F,
Central Market, Central

AIRSIDE

Reservations

5965 0594

Shop 201, 2/F Airside
2 Concorde Road, Kai Tak

GOLD COAST

Reservations

9491 5467

Shop 11-12, G/E,
Gold Coast Piazza, Tuen Mun

SOUTHSIDE

Reservations

9325 8607

Shop. 229-230, 2/F,
The Southside, Wong Chuk Hang

CHEF'S MARKET

Central, Hong Kong

FRESH GROCER & DELI

Located in the historic Central Market,
Chef’s Market is an epicurean's paradise for those
who love great food and fresh ingredients. The
ultimate selection of specialty foods - from fresh cut
meats & deli fo seasonings & sauces, from fine wines
& cheese to gourmet salads, delectable pastries &
G04- G09, G/F, Central Market, gelato and many other gastronomic delights - can
13 Queen Victoria Street, satisfy all your culinary needs to be a master chef.

Follow us @chefscutshk @chefsmarkethk

YOUR NEIGHBOURHOOD FOOD SPECIALIST

Experience all-day dining at its finest at Chef's Cuts
Restaurant & Bar. Renowned for focusing on
sustainable and traceable products, we pride

ourselves in only choosing the best. From this, we
have produced top-quality menus, ranging from fine
cold cuts, hearty meat selections, pastas, salads, to
cocas, and our innovative desserts.

Chef’s Cuts team wishes you Bon Appétit!
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HOUSE AN SEAFOOD
CHILLED
SEAFOOD
PLATTER

/i 4\ :

-

HOUSE CHILLED 588 5 ROASTED SPANISH OCTOPUS ) s
SEAFOOD PLATTER [For 2] zf"_, Romesco, Olives, Chorizo,
Lobster (halfl, Hokkaido Scallops (2pc], Snow Crab Salad, Cherry Tomatoes, Potatoes

Mussels, Clams, Prawns, Octopus & Shrimp Ceviche EEEEE‘[ 173 J'% VIS
Served with Condiments ) h

MSRSEHE (WUMA)
RER(HE), LBERF(ME), RREDR

EED, 8, 518, /\TA, B 4 SMOKED SALMON TARTARE
MINI CONE (6pc)

) Crab Roe, Sour Cream, Green Apple
CHEF’S CUTS CEVICHE _J B =X R RIRE
Scallop, Octopus, Shrimps, Aji Amarillo, Toasts
MEDNERMESHE (BF, \NARSESE)

Prices are in HKD - 10% service charge applies - Photos are for referenceonly | FAEBMNE%EHE - SN—EEE - BR Rites




Vegetarian | .{; Nuts

APPETIZERS «- SANDWICH « BURGER

kel

~

ROASTED BONE MARROW 188
Wagyu Beef Ragout, Cep Mushrooms, Croutons

A EEE HAUEES, FHE, 2t

JERK CHICKEN TACOS &, 168
Pumpkin Mole, Avocado, Ricotta Salata

FEMERERRH BN, F8R, 2L

VEGETARIAN TACOS ¢ 148

Pulled Vegini, Avocado, Sour Cream, Smoked Tomato Salsa

18 Y PRI fin 4 e SR 28 75 B 3B

CHEF'S CUTS CHARCUTERIE &> 168

Assorted Homemade Cold Cuts, Air Dried Hams,
Cheese, Pickles, Nuts

CHEF'S CUTS Z 1+ R AH &

LOBSTER & TIGER PRAWN ROLL 218

Brioche Bun with Delicate Lobster & Tiger Prawn
in Marie Rose Sauce

REIR, BRANF MRS

10

BEEF TARTARE &5 178
Black Garlic Aioli, Mustard Seed, Toasts
FUFAMM BEHERE, 2+

CHICKEN WINGS
House Spices 1314 & fifs # & 98
Tom Yum Flavour £ EffEE#E }{; 98

TRUFFLE FRIES ¢ 95

Grated Parmesan Cheese

ERRBZTER

PARMA HAM & MOZZARELLA CROSTINI 142

Mozzarella Cheese, Arugula & Balsamic Reduction é;

REEKBAKFZEENS LT

SMOKED PASTRAMI REUBEN 178
Truffle Brie, Thousand Island Dressing, Crusty Bread, Sauerkraut

REHREZIERFRA=XA

WAGYU BEEF BURGER 188

Cheddar Cheese, Onion Bacon Jam, House Relish & Fries

MFEZLEE B

Prices are in HKD - 10% service charge applies - Photos are for reference only |

FrAEEELESHE - SN—REE - BRRMteE
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SALADS . COCA FLAT BREADS

5 RED SALAD '/ &, 148 e A T 16 SPANISH cOCA &5 168
Beetroot, Cranberries, Tomatoes, Red Chicory, Pomegranate . ey, - f Romesco, Speck Ham, Dried Tomatoes, Parmesan, Arugula

Crumbled Fetta Cheese, Walnut . . 7 - & L PR iﬁﬁkﬂ;gg%ﬁ#iﬁiﬂgfﬁﬁ#
ARE, ARHE, CEBHE F At s PR Su Y o

SHBINEPANZANELEA SALAD = il ¢ % "™ 17 VEGETARIANCOCA V&, 158
Artisan Cindtons, Eucumber, Aged Vinggar: Hiessng ; ' . % Guacamole, Artichokes, Olives, Tomato, Eggplant, Arugula

AR, RES, BRDE & < Ve & 4 " B R W

SMOKED SALMON & PRAWN SALAD a TN > | '

Soft Boiled Egg, Orange Carrot Ginger Dressing o ‘ r 5 a - - 4 4 LN / 5 8 SMOKED SALMON COCA
B, SR, ¥AEDE e S = - FX = B2 : o, Braised Onions, Caviar, Sour Cream, Arugula
SUPER FOOD SALAD ¢ &> s ) T R BRE=REN

Quinoa, Kale, Pine Nuts, Avocado, Grated Ricotta ' sk ‘ g ~ - - ) A 4 , . /

REEE REEBRTRHEDR R ~ HONEY GLAZED HAM

CAESAR SALAD & PINEAPPLE COCA

Romaine Lettuce, Sourdough Toast, Crispy Parma Ham,

Shaved Parmesan W b " ity il EREEE
Yl E , i y

Mozzarella, Honey Glazed Ham, Pineapple

Vegetarian | .g‘, Nuts Prices are in HKD - 10% service charge applies - Photos are for referenceonly | FrEEBLMHBEHE - SM—EHEE - BR A4tes




Vegetarian | f; Nuts
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BIGGER BITES

SLOW COOKED PORK TOMAHAWK 268
Apple Chimichurri, Sour Cream, Chive Potatoes
IBERRBARI, BAREE, BSREF
ROASTED SUCKLING PIG &5 288

Romesco, Olives, Chorizo, Cherry Tomatoes, Potatoes

I AT M, BRE, WM, BEEH0, FF

PAN FRIED SALMON 238
Tomato-Cannellini Ragu, Zucchini, Chimichurri
HFRA=X/A, &FmeEpgeg, EXMBR
GRILLED WAGYU FLANK STEAK  200g 368

Truffle Mash, Grilled Artichoke, Rosemary Jus
ENAGEN RRRBEESR, BT, BAIBFT

BRAISED BEEF CHEEKS
& PECORINO POLENTA &5

Broccolini, Piccolo Tomatoes, Hazelnut

EH iR, FIMZERAKE, AMTTH

258

Prices are in HKD - 10% service charge applies - Photos are for reference only |
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BUCKET OF MUSSELS (500g])

White Wine Cream 198
BESEAERESO
White Wine Cream Sauce
Lobster Cream Sauce 198

RRBRSRTRESO

Lobster Cream Sauce, Cherry Tomatoes, Parsley

HOUSE DRY AGED
BLACK ANGUS RIBEYE

Fries, Grilled Mushrooms, Herb Butter

TARRERLRITARN, B, B, S84 W

(Bone in) 6[][]9 638
300g 398

GRILLED AUSTRALIAN LAMB CHOPS 278
Truffle Mint Pesto, Roasted Potatoes, Cauliflower
FEFRE RENERTE, BE, R

FISH & CHIPS 198

Beer Battered Cod Fish, Tartare Sauce & Malt Vinegar

g 7 Y AR IR

26

FrAEEELESHE - SN—REE - BRRMteE




DEEESESBEERE]™ S

STICKY TOFFEE PUDDING 85

Vanilla Gelato, Honeycomb

wiEhE, EEEEATE, BEER

STRAWBERRY ETON MESS 85

Vanilla Gelato, Honeycomb, Crispy Yoghurt, Meringue

TZRIMEQK, EEEEXNSEE, BEER
KINAKO SHORTBREAD 78

Matcha Gelato, Milk Chips, Matcha Mochi
HOMEF RERTE, FILEMRE, KFXMIE

PASTA & RICE

LINGUINI CARBONARA 178 CEP MUSHROOM RAVIOLI

Pancetta, Egg Yolk, Parmesan, Cream

BAHEREBEREN

HOKKAIDO SCALLOPS INK SPAGHETTI 198

Salmon Roe, Sea Urchin & Kelp Sauce

tBEFFERESETEATE

NAUGHTY GIRL PASTA “PUTTANESCA” 178
SPAGHETTI WITH PRAWNS J

Capers, Tomatoes, Mixed Olives, Anchovies, Basil

BIREMMIEEATNE

Roasted Eggplant Ragout, Arugula, Garlic Chips
SHEESE, FE, XFAX, IFm

CHEF’S CUTS PRAWN JAMBALAYA J

Tomato Rice, Chorizo, Bell Peppers, Smoked Paprika

BERAR, BRELIER

LOBSTER MAC AND CHEESE

Half Boston Lobster, Parmesan Chips

BEERZ @O

FIAMBLBEHE -  ZN—REE - BRRMUSF




