CLUBHOUSE

A LA CARTE MENU

Beas River Signatures Light Bites & Snacks
& A )| 5 & BR = /N s
Beas River Beef Burger 185 Thai Crabmeat Salad 148
fried egg, bacon, button mushrooms, with Coconut-Lime Dressing
cheddar cheese and French fries Y = 3
o T L RREAVERSEM 7T
RIE - ER - BERETZ L 4 Caesar Salad 118
romaine lettuce, bacon bits, garlic croutons
Beas River Crispy King Pigeon 188 and parmesan cheese
SRR EES LS
EEEXHERER  FEANRBEEZ L
Southeast Asia Platter 192 ]
Malaysian chicken and beef satay, Vietnamese 4 Mixed Green Salad _ _ 118
deep fried soft shell crab and Thai fish cake avocado, tomato, red onion, crispy quinoa
REnPE and French vinaigrette
ERFATSBARFADESE « B ERRER MRDR L
=Xt FlR - B ADFE - EREREASET
with smoked salmon HE=T& +58
j Pad Thai 145 with grilled chicken breast FE\ZE AR +58
HXWLER with parma ham HEAFEBENEE +28
. with half avocado FHEEL MR +32
Y4 E:rf/gc?\i?tﬂarri‘c?e L Prawn Toast (4 pieces) 108
A .
Vietnamese Beef Noodles in Soup “Pho Bo” 148 J Ikr]‘i?lli Igﬁ;tlTjﬁaei ‘Q,argrﬁaaves
MR 4 AR EREELATA
B Rk & T
with minced pork ¥R 152
SO u p 4 with plant-based meat EA 152
= — The Spiced Snack Platter 168
e ., BR=ZER
lamb spare ribs marinated NEFEHE
SEloupioétge Day 68 s with Sichuan spicy sauce
=ARERE “Typhoon Shelter” style crispy %@ yEBEAIF
Seaiood Chowser o casplentth i por
IRmEIR Korean fried chicken BRAFHFSLFRE
Chicken and Sweetcorn Soup 68 L) EnEEE TIee €21k
HASKE 4 Indian Samosas (2 pieces) 68

ENEEMINE A (24F)

j Spicy &5 4 Vegetarian £ For Sharing 7 EX & Please allow 20 minutes for preparation Ef—+ 7 &



Tastes of Asia
[ M R bk

Fried Egg Noodles with Sliced Beef 142
in black bean pepper sauce

DR FRYEE

Stir-fried Prawns with Dried Shrimps, 158

Shredded Chicken and Chives
served with steamed rice

BRIRRIBR/ N EFHEE

Baked Pork Chop Rice 125
B EEI R

Seaweed with Fish Ball, Fish Cake, 98
Cuttlefish Ball and Lobster Ball Noodles in Soup
R E

“Vietnamese” Style Rice with Lemongrass 168
Pork Chop, Lemongrass Chicken Wing,
Spring Rolls, Fish Cake and Fried Egg

ﬂ@%iéﬁﬁ&#ﬁ — v | U Seafood Laksa 142
BEFREI - BEFHE  F5 > AUKAE 315 ) S
“Singaporean” Style Hainan Chicken 145
served with fragrant rice and chicken broth
#0035 9 D B O ER R B S

Unagi Donburi with Panko-fried Prawn 248
and Chikuwa Tempura

miso soup

AXBANBHEIRBRTRRIFERE

R

Ramen in Tonkotsu Soup 158
with Char Siu Menma and Pork Belly

Narutomaki, soft boiled egg, sweetcorn and nori
HESXEFRFENE

IS5~ BRE  BRUREX

Korean Cold Buckwheat Tossed Noodles 148
beef brisket, daikon, cucumber and hard boiled egg
with pear sauce

BABZLE

4 EE - BN - RERSRT

Dolsot Bibimbap

BEXAMAHER

Japanese rice, kimchi, raw egg, bean sprouts,
mushrooms and spinach

FAANER ~ B3R - £HE - X BHEEX

with wagyu beef M4 238
with roasted pork BA 148
4 with plant-based meat EM& 168
j Curry of the Day 148

served with basmati rice and papadum

R = B UNE £ ED K K BN E SE et
D Spicy B, 4 Vegetarian £ For Sharing 22X &



Grilled U.S. Rib Eye (250g)

Roasted Butterfly Spring Chicken

Western Favourites
L] bl x B

Create Your Own Pizza 178
please select four of the following toppings:

Choice of toppings:

shrimps, salami, pepperoni, smoked chicken breast,
ham, bacon, mixed bell pepper, pineapple, cherry
tomatoes, black olives, mushrooms or sweetcorn
BEEKFEH

s R E R ECR:

BB - DEES  BARRARA - EEBM - NEE -
By~ B R EE - EEN - BRIE - BLEEEK

Additional Toppings:

shrimps, salami, pepperoni, 28
smoked chicken breast, ham, bacon

mixed bell pepper, pineapple, cherry tomatoes,
black olives, mushrooms, sweetcorn or extra cheese
B hn e

R - DREERR  EAREARG - EER - KB
R - B SHEE - EEA - B - BR K
RSt

j Pepperoni Pizza 178
RABEX TS
All Day Breakfast 128
two eggs any style, hash brown, grilled tomato,
stir-fried mushrooms and baked beans

bacon, ham, smoked Canadian bacon

and chicken sausage

white or whole wheat toast

2HER®

HUEEMEFEY I\Ei - N\ HERIWTEZ

ER - ABR - MERERARENE

BZtRE2EZL

358
steak fries, grilled tomato and seasonal vegetables
#HMEERRFH (2505)

HEEE - NEMR SR

228
garlic butter sauce

steak fries, grilled tomato and seasonal vegetables
EEBEYEHmE 4T

HIEHEZMR - NEHREREX

Please allow 20 minutes for preparation E =+ 58

BBQ Pork Spare Ribs with Thai Garlic Sauce
and Papaya Slaw

ZABRFBRFETHERLADE

Oven-baked Sustainable Salmon Fillet (180gm)
red onion kale salad, mashed potatoes
and lemon-caper sauce

R EE =X A (180%)
PREEBADFENE ERFREEB ST

Fish ‘N’ Chips
tartar sauce and malt vinegar

FERBREM AT R KEE

Beef Bolognese

B RE

4 Creamy Wild Mushroom Pasta
SREEEY

with grilled chicken breast — FEH\ZER
with parma ham HERRIE FABER

208

208

188

112

118

+58
+28

with a choice of pasta: spaghetti / fettuccine / penne
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Burgers, Sandwiches & Hot Dogs
2 82 8 - = X B E & N

Club Sandwich 148
choice of white or whole wheat toast

with French fries

DA =ZIEHERK

AERZIHEESZ L

jﬂ Impossible Burger 178
guacamole, salsa, jalapeno and French fries

ERNEECHEMSK
FMRE - HHER AR

ﬁ Pulled Pork Quesadillas with Red Onion 148
and Gruyere Cheese
chilli tomato salsa and guacamole
BIEFHRFENEAE T BEG
BEREMDD R4 HRE

Turkish Kebabs
sumac onion, raita, mint yogurt,
hummus and pita bread

T EHKE

ZFH - FINIEE - BEIAR  BEEIRIREEE

with lamb 0| 178
4 with plant-based meat EH 178

The Old Clubhouse Hot Dog 78

sauerkraut, caramelized onion and French fries

Egman

BERX  SREFEHERE

j Spicy Mexican Hot Dog 118
\ijlsa, chilli con carne and cheddar cheese
ith French fries

SR TR D ERAFEE

HFHEEY
The Hong Kong Jockey Club

[l 2 [ RIDING HIGH TOGETHER

Dessert Delights
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Vanilla Honey Waffle 78

with Fresh Tropical Fruits
strawberry ice cream

ERBHEBFRESHER

TZBRER

Caramel Creme Brilée 65

with Puff Pastry Stick

5T R R B A BR S e iR

Dessert of the Day 50

= A & m

Movenpick Ice-cream Selection 32 (Single)
single or double scoop ()
BT ER 56 (Double)
B PR B BR (88 3R)
Fresh Fruit Platter 80

R pta

Sweetened Peach Gum Soup 58

with Snow Fungus and Lotus Seeds (Cold / Hot)
MBEEEFREK (RRE)

Taiwanese 58
Taro Balls and Grass Jelly with Brown Sugar
ERABRLEFE

Additional single scoop of ice-cream 25
for all desserts

FrEMmEMER X

If you have any food allergies, please inform our staff
NETHENBYEESR  BFEEELAEENSHE
Images are for illustration pupose only

BHREzE

Please allow 20 minutes for preparation =+ 5 &



