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STARTERS 

 
Salisterra partners with Belu to serve unlimited House filtered water for $30 per person.  

To find out more, please visit https://belu.hk/ 
 

All prices are in Hong Kong Dollars and subject to a 10% service charge 

Tarbouriech Oysters (GF) 178 

Rhubarb mignonette & fresh lemon   
  

Smoked Sardines (GF) 88 

Marinated piquillo peppers & smoked sardines  
  

Roasted Tomato Soup (V) 158 

Pearl couscous, confit tomato, preserved lemon & basil   
  

Puglia Asparagus  178 

Poached asparagus, cured salmon, spelt & smoked yoghurt  
  

Vitello Tonnato (GF) 198 

Marinated veal, bagna càuda sauce, caperberries & parsley  
  

Burrata (V)(GF) 178 

Burrata di bufala, English peas, courgette, fava beans, confit shallots & mint  
  

Octopus (GF) 198 

Slow cooked octopus with Greek herb rub, pomegranate & pistachio sauce vierge  

  

  

  

           VEGETABLES 
 

  

Padron Peppers (V)(GF) 88 

Blistered padron peppers with house spiced yoghurt, fried onion & spicy coriander  
  

Leeks (V)(GF) 88 

Smoked leeks, romesco sauce & hazelnut   
  

Artichokes (V)(GF) 148 

Artichokes salad à la Grecque style, rocket, aged parmesan & black sesame dressing     
  

Wild Mushrooms (V) 148 

Yunnan porcini mushrooms, stuffed morels & aged parmesan  
  

Cauliflower (V)(GF) 148 

Roasted in harissa spices, pickled cauliflower & shallots  
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MAINS 

 
Salisterra partners with Belu to serve unlimited House filtered water for $30 per person.  

To find out more, please visit https://belu.hk/ 
 

All prices are in Hong Kong Dollars and subject to a 10% service charge 

Ravioli (V) 198 

Spinach ravioli, Grana Padano sauce & sage    
  

Prawns al Ajillo (GF) 268 

Sautéed prawns with garlic, parsley, lemon, puy lentil stew & Provençal herbs  

  

Spring Chicken (GF) 288 

Marinated wild-garlic chicken, chive flower purée & grilled broccolini  
  

Lamb Tagine 328 

Braised spiced boneless shoulder of lamb, couscous, almonds, apricots & coriander   
  

Meagre Fish (GF) 348 

Pan-fried meagre fish, glazed carrots, spring onion & oyster leaf emulsion   
  

Meloso Rice  428 

Glazed lobster, saffron, Sivaris bomba rice & caramelised garlic aioli  
  

  

  

  

  

 
        LARGE PLATES 

             Choose two sides 

 

  

Beef Entrecôte (GF) 988 

500g ribeye steak, bone marrow beef jus & Café de Paris butter  
  

Whole Duck (GF) 988 

Dry aged duck, braised in red wine, confit leg & navel orange jus    
  

Salt-baked Sea Bass (GF)  1,288 

1kg herb salt-baked seabass, lemon, mixed herbs & Pernod flambé    
  

                       
        SIDES 

 

  

Grilled broccolini & confit shallots (V)(GF) 

Roasted baby carrots & gremolata (V)(GF) 

Mashed potato & chives (V)(GF) 

French fries (V)(GF) 

78 
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DESSERTS 

 
Salisterra partners with Belu to serve unlimited House filtered water for $30 per person.  

To find out more, please visit https://belu.hk/ 
 

All prices are in Hong Kong Dollars and subject to a 10% service charge 

 
 
 
 
 
 

Pastafrola Pie  108 

Seasonal fruit pastafrola & vanilla Chantilly cream   

  

Tropical Textures (GF) 108 

Coconut cream, passionfruit sorbet, mango compote & chocolate olive oil crumble  

  

Churros  108 

Spanish churros with cinnamon sugar & dark chocolate sauce  

  

Paris Brest (To share) 148 

Chocolate choux, 38% milk chocolate Chantilly & fresh gariguette strawberries  
  

Pineapple Tarte Tatin (To share) 188 

Caramelised pineapple, puff pastry & vanilla ice cream   
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頭盤  

Salisterra partners with Belu to serve unlimited House filtered water for $30 per person.  
To find out more, please visit https://belu.hk/ 

 
All prices are in Hong Kong Dollars and subject to a 10% service charge 

SALISTERRA 

生蠔 (GF) 178 

大黃根醬及新鮮檸檬  
  
煙燻沙丁魚 (GF) 88 

醃製西班牙紅椒及煙燻沙丁魚  
  
蕃茄湯 (V) 158 

小米, 油封蕃茄, 醃製檸檬及羅勒  
  
蘆筍 178 

蘆筍, 醃製三文魚, 斯佩耳特小麥及乳酪  
  

意式吞拿魚醬小牛肉 (GF) 198 

醃製小牛肉, 熱沾醬, 水瓜柳及香茜  
  

意大利芝士 (V)(GF) 178 

水牛芝士, 碗豆, 意大利青瓜, 蠶豆, 油封乾蔥及薄荷  
  
八爪魚 (GF) 198 

慢煮八爪魚配希臘香草, 石榴及開心果油醋汁  
  

           素食 
 

  

西班牙辣椒 (V)(GF) 88 

烤西班牙辣椒配自家製香料乳酪, 炸洋蔥及辣香菜醬  
  

京蔥 (V)(GF) 88 

京蔥, 烤紅椒堅果醬及榛子  
  

朝鮮薊 (V)(GF) 148 

朝鮮薊沙律, 火箭菜, 巴馬臣芝士及黑芝麻醬  
  

蘑菇 (V) 148 

牛肝菌, 羊肚菌及巴馬臣芝士  
  

椰菜花 (V)(GF) 148 

哈里薩香料, 醃製椰菜花及乾蔥  
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主菜  

Salisterra partners with Belu to serve unlimited House filtered water for $30 per person.  
To find out more, please visit https://belu.hk/ 

 
All prices are in Hong Kong Dollars and subject to a 10% service charge 

SALISTERRA 

意大利雲吞 (V) 198 

菠菜意大利雲吞, 芝士醬及鼠尾草  
  

橄欖油蒜味蝦 (GF) 268 

炒蝦, 香蒜, 香茜, 檸檬, 燉扁豆及普羅旺斯香草  
  

春雞 (GF) 288 

醃製野蒜春雞, 法蔥蓉及烤西蘭花苗  

  

羊膝 (GF) 328 

燴羊膝, 燉茄子, 馬鈴薯, 迷迭香及薄荷汁  
  

白姑魚 (GF) 348 

煎白姑魚, 甘筍, 香蔥及生蠔葉醬  
  

燉飯  428 

龍蝦, 番紅花, 西班牙米及蒜泥蛋黃醬  
  

                          
           分享 

               選擇 2款配菜 

 

  

肉眼排 (GF) 988 

500克肉眼, 牛骨髓肉汁及法式卡菲醬牛油  
  

烤鴨 (GF) 988 

紅酒燴熟成鴨, 油封鴨腿及香橙焦糖醋醬  
  

鹽焗鱸魚 (GF) 1,288 

1公斤鹽焗鱸魚, 檸檬, 香草及茴香利口酒  
  

                          
            配菜 

 

  

烤西蘭花苗及油封乾蔥 (V)(GF) 

焗甘筍仔及綜合香草 (V)(GF) 

薯蓉及法蔥 (V)(GF) 

薯條 (V)(GF) 

78 
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甜品  

Salisterra partners with Belu to serve unlimited House filtered water for $30 per person.  
To find out more, please visit https://belu.hk/ 

 
All prices are in Hong Kong Dollars and subject to a 10% service charge 

SALISTERRA 

 
 
 
 
 
 

果醬批  108 

時令水果醬及雲呢拿忌廉  

  

柑橘 (GF) 108 

椰子忌廉, 熱情果雪葩, 芒果蓉及橄欖油朱古力粒  

  

西班牙油條  108 

玉桂砂糖及朱古力醬  

  

巴黎布雷斯特泡芙 (分享形式) 148 

朱古力泡芙, 牛奶朱古力忌廉及法國士多啤梨  
  

菠蘿撻 (分享形式) 188 

焦糖菠蘿, 酥皮及雲呢拿雪糕  
  




