
SET DINNERdine and define your evening

CHEF RECOMMENDATION

HT-WB_0326

All prices are subject to 10% service charge
Photos are for reference

NON-MEAT Dishes

FREE / UPGRADE DRINK 免費 / 升級飲品

FREE
(ICED +$12)

Lungo / Misto
黑 / 白咖啡

Lemon Tè
檸檬茶

+$12
(ICED +$16)

Caffè
經典咖啡

Cioccolata
朱古力

Refresher
清新水果系列 

Cold Brew
冷萃咖啡

+$20
(ICED only)

Wine
餐酒

+$48
(by GLASS)

+$20
(HOT / ICED)

Signature Caffè
特色咖啡

Tè 茶
Wellness Soy Latte 
健營豆奶系列

Pear Honey
蜂蜜雪梨特飲

FREE
(HOT / ICED)

All sets come with
Soup of the Day
精選餐湯

PASTA SET 

for 2
-

$288

Choose 1 Appetizer
前菜小食（選一)

Oven-baked Gyoza 
with Cheese & Meitaiko

+ Cheese Croquette
明太子醬芝士餃子 (4件pcs)

+ 芝士薯餅  (2件pcs)

or

Yuzu Honey
Chicken Wings
柚子雞翼

(+$20 / 6件pcs)

Choose 2 Pasta / Risotto
意粉 / 意大利飯(選二)

Mentaiko & Crab Roe
Fusilli Lunghi Bucati
明太子蟹籽捲捲意粉

－

Truffle & Mushroom
Strascinati

黑松露野菌耳朵粉

－

Tiger Prawn &
Crab Meat Spaghetti
虎蝦蟹肉意粉 (+$20)

Roasted Chicken
Pistachio Risotto

開心果乳酪雞肉意大利飯

－

Cheese Sausage
Fresh Egg Pasta

奧地利芝士腸新鮮闊蛋麵

－

Unagi Kabayaki Fusilli Lunghi
Bucati in Creamy Sauce
日式鰻魚濃忌廉捲捲意粉

Dessert 甜品

+$38 dessert on Menu

+$48 Apple Tart /
 Pudding Yaki

Salad
沙律

Avo Caesar Salad
牛油果凱撒沙律

+ Grilled Chicken $20
 烤雞

+ Smoked Salmon $30
 煙三文魚

Choose 2 Entrée 
主菜(選二)

Seared Salmon Steak
脆皮煎三文魚扒

－

French Duck Confit Risotto
慢煮法式油封鴨腿牛肝菌

意大利飯

Grilled Pork Rack
香烤厚切豬鞍扒

－

Braised Beef Cheek
with Mashed Potato
慢煮牛臉頰配薯蓉

Choose 1 Pasta / Risotto
意粉 / 意大利飯(選一)

Salad
沙律

Avo Caesar Salad
牛油果凱撒沙律

+ Grilled Chicken $20
 烤雞

+ Smoked Salmon $30
 煙三文魚

ENTRÉE SET 

for 2
-

$388
Dessert 甜品

+$38 dessert on Menu

+$48 Apple Tart /
 Pudding Yaki

Dessert 甜品

+$38 dessert on Menu

+$48 Apple Tart /
 Pudding Yaki

for 2
-

$388

Grilled Pork Rack
香烤厚切豬鞍扒

－

Seared Salmon Steak
脆皮煎三文魚扒

－

Roasted 1 KG Pork Knuckle
 烤焗 1 公斤豬手  (+$48)

－

 Bone-in Ribeye Steak (16oz)
 帶骨肉眼牛扒  (+$48)

 Roasted Pistachio
 Chicken Risotto
 開心果乳酪雞肉意大利飯

 －

 Mentaiko & Crab Roe
 Fusilli Lunghi Bucati
 明太子蟹籽捲捲意粉

 －

 Truffle & Mushroom
 Strascinati
 黑松露野菌耳朵粉

 －

 Tiger Prawn &
 Crab Meat Spaghetti
 虎蝦蟹肉意粉 (+$20) 
 －

 Seared Scallop &
 Crab Meat Risotto
 封煎帶子蟹肉
 忌廉意大利飯 (+$20) 

Choose 1 Entrée
主菜(選一)

SET

TOP
PICK



Caffè Açaí-Rosa
巴西莓玫瑰咖啡

Caffè Brulee (hot only)
薄脆焦糖咖啡

Caffè Muscovado Ginger
黑糖薑汁咖啡

Caffè Earl Grey
伯爵茶咖啡

Caffè Mocha
香濃朱古力咖啡

HABITŪ Favourites

COLD BREW
upgrade +20 iced only

Cappuccino
泡沫咖啡  [30% milk]

Caffè Latte
鮮奶咖啡  [60% milk]

Latte Macchiato
奶泡咖啡  [60% milk]

French Earl Grey English Breakfast Tea
伯爵茶 英式紅茶

Chamomile Peppermint
洋甘菊花茶 薄荷茶

Rose Lychee
玫瑰花荔枝茶

WELLNESS SOY LATTE
upgrade +20 hot / iced

Beetroot Soy Latte
紅菜頭泡沫豆奶

Matcha Soy Latte
抹茶泡沫豆奶

Turmeric Soy Latte
薑黃泡沫豆奶

Decaffeinated Tè
哈蜜瓜、蜜桃、果茶

Garden Lemonade
檸檬汁、新鮮田園香草、

薄荷葉及檸檬

Apple Vinegar
蘋果汁、羅勒子、檸檬、

迷迭香及有機蘋果醋

REFRESHER
upgrade +20 iced only

TÈ
upgrade +20 pot

CAFFÈ
upgrade +12 hot / + 16 iced

SIGNATURE CAFFÈ
upgrade +20 hot / iced

DESSERT

Cold Brew Coffee
with HABITŪ Rose

冷萃玫瑰咖啡

Lime Cold Brew
Coffee

冷萃青檸咖啡

Cold Brew Coffee
with Earl Grey
冷萃伯爵茶咖啡

Cold Brew Coffee
with Coconut Water

冷萃椰子咖啡

DINE-IN
ONLY

WINE BY GLASS
upgrade +48

Red  l  White  l  Sparkling  l  Rosé

Cold Brew Coffee
冷萃咖啡

SPECIAL ICED AMERICANO
upgrade + 20 iced only

Coconut Americano
椰青冰美式咖啡

Orange Americano
橙香冰美式咖啡

Affogato al Caffè
特濃咖啡配雙球意大利雪糕
* decaf espresso available upon request

Sourdough French Toast
蜜糖酸種法式多士

Mixed Berries Pancake
野莓班戟

Mixed Berries Waffle
野莓窩夫

Quintessential Cake
精選蛋糕

Gelato
雪糕球

+48 / each 每款+38 / each 每款

Pudding Yaki Cake
日式雞蛋布甸燒

Puffy Apple Tart
蘋果酥餅


