ABERDEEN STREET
M B g

Mediterranean - Authentic

Healthy — Eco Friendly
MR AT FERY AR ERRY - IRERHY

There is a simple 1dea behind being
Aberdeen Street.
AP T B ) 7 PG LS 288 5 = ] 4 1) {0 iy

We believe in delicious food, excellent wine
and great service.
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We carefully select healthy, natural and sustainably farmed
ingredients for a succulent and healthy experience.
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Enjoy !

www.aberdeenstreet.com.hk
facebook.com/aberdeenstreet.hk



MEZE / TAPAS / APPETIZERS
SN A R

Garlic Bread with olive oil (baguette or pitta) " F#77 [HI 1 (X 74t / 57965 1)

Taco - choice of beef or VeggiesV SPUEHEH - AW/ B
Soft tortilla filled with onions, red peppers, Parmesan cheese and beef or black beans

Mini Beef Burger Mini Aberdeen burger 2455 I fr V4 €2
Hummus " served with warm pitta bread [B&WE S Y4 fic 5= P4 w1 A
Kofta Beef Meatballs ©F in tomato sauce 4= P L

Y Greek Samosa "’ IR (BRI Z A s, MAT. LK)

Feta cheese, sundried tomato and mint samosa with yoghurt dipping sauce

Eggplant & Prosciutto Rolls GF ST A 7R IS K 3

Vegetarian CroquetteV oK E. ALEE . . FLES

Rice roll with carrot and mushroom with yoghurt dipping sauce

SD v
Pan con Tomato
Three diﬁ(erent toppings on toasted bread with olive oil and aged balsamic

ARt B =R ECRE RIS R OOM)
Lemongrass Blinis with Smoked Salmon #&25#fif. J= 0%

P Goat Cheese Spring Rolls ¥ with pepper dipping sauce LI £ 2 1:HF 46
Soup of the Day OR Tomato and Basil ** FRHAEY [ FHEESYG

Garlic Prawn " Z&EAUCRER T AW, FHiE

Pan fried prawns with garlic, white wine and lime
Chicken Quesadillas with sour cream and guacamole o Y BF 2 A i B
S0 Warm Salami Bites with apricot and Comte cheese GF WL T4, B W 2+

Nachos "¢ BpUaFSE KNG

Freshly made corn chips, Mozzarella cheese, salsa, sour cream & guacamole

add $35 for beef or chicken topping hnA- R e HEA] $35

Sb Pepper Seared Fresh Tuna ® with tomato salsa and sweet balsamic dipping sauce

AR 6 B e Ay = S SR U A A A A L R OM TR R

SD : Signature Dish /5% VG Vegan RT# V Vegetarian & GF : Gluten Free #E4LE

Prices are subject to a 10 % service charge n— R &

$58

$58

$60
$70
$75

$70

$70

$70

$88

$75
$75
$75

$85

$88
$88

$90

$108



SOHO SALADS #zybil - ¥3Eske A=

Greek Horiatiki Salad ¥ " # s $98
Tomato, cucumber, onion, feta, olive, pepper #ifi, 1)K, VEE, F4yIEE2 1, W, +=
*? Quinoa Salad ¥ " #2018 $98

Organic quinoa, tomato, cucumber, green onion, beans, feta, parsley

AR, Foan, HN, HE, O, EPIEEZL, BOF

Rocket Salad " " ki sgib $98
Rocket salad, asparagus, poached egg, Parmesan cheese

KETH AT RAE . SRR s

V GF

Graham Street $130
Grapefruit, orange, tomato, cucumber, feta cheese, mixed green salad

Pakh. L Foah. N, FEIEZ L. BRI

Wyndham Street vGGr

Asparagus, French bean, black bean, carrot, tomato, cucumber, potato, mixed green salad
—F;Es%\ ?iﬁg\ E\ %l%iéj\ %j’jﬁ\ %Em\ %’f%\ )IL%?//I\E

Old Bailey Street ¥ ¢F $130
Organic quinoa, red & green pepper, cucumber, tomato, Feta cheese, mixed green salad

AR, AL B FN. Fh. JEEZ L. B

P Staunton Street "’ ¢* $135
Avocado, asparagus, egg sunny side up, mushroom, soya beansprout, rice, mixed green salad

. EA . KBEE. Ba. KREHER. HEEK. B0

Caine Road V¢ “* $135

Lentil, garlic, coriander, sundried tomato, marinated pepper, mushroom, sweet corn, mixed

green salad JWE.. Kis. 56¥%. Fhive. BERATMN. Bk, SR, P
Elgin Street” §145

Sundried tomato, mushroom, red pepper, croutons, goat cheese on toasted bread, mixed green

salad FHGz BERE. AL BRELRL. SEPZ . JBEE . BRI

$130

Extra salad toppings #s &R

Egg (boiled/sunny side up) * ' sz (43/ kM%) $25  Parma ham " mocm e K $40
Avocado V¢ CF sy $30 Grilled chicken °F s $40
Feta cheese ¥ ©F griz + $30 Prawn F K $35
Organic quinoa VG CF g s $30 Smoked salmon “F = $35
Goat cheese on bread ¥ 4% sty $35 Fresh tuna " a2 $65
Salad dressing bt

Avocado ‘Bl Heigit V¢ Bikini Time 778, Wi, wm " "

Olive oil, lemon juice, avocado Greek yogurt, mint and lime

Aberdeen Street . kR =g VO CF Honey mustard Hffiih. #5757 K veer

Olive oil and balsamic vinegar Olive oil and honey mustard

SD : Signature Dish /5% VG Vegan RT# V Vegetarian & GF : Gluten Free #E4LE
Prices are subject to a 10 % service charge n— R &



VEGETARIAN CORNER #:3zfs%

Roberta Quiche "

Goat cheese, spinach and mushroom quiche, served with salad
FWZ A, PESE. Bkt SR

Melanzane alla Parmigiana " CF el T J& a1

Fried aubergine baked with tomato sauce, Mozzarella and Parmesan cheese, served with

mixed salad FE. K&-Z L. WIBHKZ L. GEDE
Veggie Risotto ¥ " = KH R

Creamy risotto with mushroom, spinach and Parmesan cheese

SRR RH R, B, M. Mk E L

sD Veggie Brochette VOOr R
Tofu and vegetables grilled on skewer, served with dipping sauce, quinoa and mixed salad
T, SRR, Bt BBV

PASTA CORNER &/ #ijgis

We serve wholewheat organic spaghetti or organic linguine

Veggie Pasta ¥ Z & & KA

Fresh tomato sauce, zucchini, aubergine, olives, onions, peppers, Parmesan cheese 2% K
PG BFEAE. AR, BT BB, FEEL B ISR Z L

Chicken Pasta R = KFH0

Fresh tomato sauce, chicken breast, Parmesan cheese

BRI, B, BN, MEAZ L
Pasta Carbonara ¥ Je = KF| 40

Egg yolk, bacon, cream sauce, Parmesan cheese

B RAE. B, R, 5. mEAZ L
Pasta Bolognese 3 i RS = R A

Fresh tomato sauce with begﬁ Parmesan cheese

BRI, BEEMNE. R, RS
D Seafood Pasta JFff 2= KA 4l

White wine sauce, mussels, prawns, fish, garlic, onion, parsley, Parmesan cheese

EEEEARAER . B, F O KRB, AL REss WL S, R Z L

SD : Signature Dish /5% VG Vegan RT# V Vegetarian & GF : Gluten Free #E4LE
Prices are subject to a 10 % service charge n— R &

$130

$140

$140

$150

$140

$145

$150

$150

$160



SHARING PLATTERS #x2 +

Cheese Platter ' &#2 1. KPME@Z L. EH2 4. BMH2 L. MhRge. b
A selection of cheese (e.g. blue cheese, camembert, goat cheese, Comté), dried fruits,
served with bread

=N
H

=

For sharlng Kby

Smaller Plate /&
Cold Cuts Platter iS5 KBE. 86351 KBE. BRIN. B4
Parma ham, salami and white ham with cornichons served with bread
For sharing
Smaller Plate /&

SEA CORNER &%

Oysters GF jet fresh, seasonal selection e A et OF
3 ﬁesb oysters 3 %
6 ﬁesb oysters 6 %

Seafood Risotto ©F

Creamy risotto with seqfood and Parmesan cheese

SRR RA R, B, 3. MR E L

Salmon “ Fff =
Pan-fried salmon fillet with caper, saffron and cream sauce, sautéed vegetables and

mixed rice or quinoa FHI =AM AL, SHE. WHEE. EIEA KSR

SD Fish Tartar ¢ fif faffifth Choice of tuna or salmon &5 £ 8 = fa

Fish tartar (raw fish with onion, ginger, coriander, lemon juice) served on a bed of green salad

with fresb])/ made corn chips
feEfAb il R, B SE3E. BBV . B, EXA

Tuna Brochette °F #75 fi i g
Grilled tuna brochette served with quinoa salad and wasabi sauce

BrERkES . . HAOPRE

Mariniére Mussels " [l 7 1
Mussels in shallot, parsley and white wine sauce, served with sautéed potatoes or baguette
HHOMALESE, o, Bl WER

D
S Gran Pa Mussels " 2 +J# P35 [
Mussels in blue cheese, bacon and white wine sauce, served with sautéed potatoes or baguette

HHRESCZ . MR, Bl BER

SD : Signature Dish /5% VG Vegan RT# V Vegetarian & GF : Gluten Free #E4LE

Prices are subject to a 10 % service charge n— R &

$240
$130

$240
$130

$75
$150

$160

$175

$185

$185

$190

$215



MEAT CORNER w3

S Kebab / Souvlaki F +-H H 5 A 5/ 75 i 5 e
Chicken breast grilled on skewer, served with Harissa dipping sauce, mixed rice and mixed salad

JE RS B B . AOoKEk. BRSEVb
Roasted Chicken " %5

Roasted chicken with red pepper sauce, served with sautéed potatoes and vegetables

REXS . ALMU. IR, Bisib

Ribeye steak CF AR 2R\

Grilled ribeye beef steak, served with mixed salad TRERIR AP\ RS vb

Chicken Tagine OF R % BT Ve S R
Chicken stew with onions, olives, lemons, vegetables and spices, served with organic quinoa

PRV ET VRS AN, VR, MU, MEER, B3, &R AYLEEE
S0 Aberdeen Burger I, 2 ) v %

Grilled marinated beef patty burger, tomato, goat cheese or camembert and lettuce, served with

sautéed potatoes and salad

FEEEP\. FAh. EU 2L BvEBRP AR . AESREE. YER . B
Boeuf Bourguignon AL A A

Beef stewed with carrots, onions, mushroom in red wine, served with linguine pasta

WA WBCALRE R . VR ALIEELE . 2 i 4

Lamb Rack ®F FJ& g4 6F
Grilled balf lamb rack served with steamed vegetables and mashed potatoes
TIEEINr . DB =R

ON THE SIDE sz
$35 each $30 each

Sautéed potatoes VECE gy Mixed salad V¢ ©F gEszib
Mashed potatoes VOF g Baguette VO AR T
Sauteed vegetables VEOF e Pitta Bread ¥ %7 5 it
Organic quinoa VOOF b Mixed rice V¢ " B # kiR

SD : Signature Dish /5% VG Vegan RT# V Vegetarian & GF : Gluten Free #E4LE
Prices are subject to a 10 % service charge n— R &

$165

$175

$180

$185

$185

$185

$185



DESSERTS®
b

Apple Tart Tatin Jo e R $70

Warm caramelized app]e tart served with cream - French st)/]e

PRl SRR . OV Bk 95

P Chocolate Fondant %7 /7.0 K#k $70

French chocolate cake with warm melted middle, served with red fruit coulis

TEBUAR A i el SRR R AL A

Créme Briilée " R EENEE $70
Cold custard topped with warm hard caramel

2 TR R P e A £

*” Crumble Spirit 47} $70
A different fruit every week cooked, served with crumble on top

P 51 2 R o A R

Fruit Salad Y¢ ¢ /K b $65
Fresh seasonal fruits PR 4 7K SR

Yummy Yogurt R FLES $75
Greek yogurt, muesli, fruits and honey

i RARIETLIG . M2y Wi, e

+ $22 add vanilla ice cream ¥ ¢F on your dessert INEJEETkE

SD : Signature Dish /5% VG Vegan RT# V Vegetarian & GF : Gluten Free #E4LE
Prices are subject to a 10 % service charge n— R &



KiDS’ MENU
5 2 s

Soup of the day VGGE B H 485
Smaller portion qfvve(qetable soup AN ROy

Sautéed Potatoes ¥¢ ©F with Ketchup &b ok il 2
Soft-boiled Egg with Bread ¥ /K & & 4fifu

Sb Croque - Monsieur =30k
French grilled ham and cheese sandwich UK 2 £ =00R

Spaghetti = KAl
with butter ¥ Fg 4= ¥
with tomato sauce ' Bt 3 i 4& ¥
with tomato and meat sauce it 3 i A 4%

Mini Aberdeen Burger I {RIE )5 4%
Grilled beef patty, Emmental cheese, lettuce & sautéed potatoes

R EI\ ROCEZ L A Bk

Vanilla Ice Cream " ©F

LRETR

KIDS’ DRINKS
5B A

Glass of milk ¥ SF #r8& 447

Fresh Juice Y¢ " B vt
Orange, Grapefruit, Strawberry, Lemon Juice

P, T, LR, AT

. VG GF
Grenadine

$50

$35

$35

$68

$55
$60
$65

$85

$48

$28

$48

$38

SD : Signature Dish /5% VG Vegan RT# V Vegetarian & GF : Gluten Free #E4LE

Prices are subject to a 10 % service charge n— R &



