CLUBHOUSE

A LA CARTE MENU

Beas River Signatures Light Bites and Snacks
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Beas River Wagyu Beef Burger 186 Thai Crabmeat Salad 152
frhiegéegg, Eacon, bL(thtl_gn mLﬁsfh.rooms, with coconut-lime dressing
cheddar cheese and French fries N e 3
ggﬂﬂ¢ﬁﬁﬂﬁ§ﬁ_ ZXNERDERSEMFT
ME - BR - BRREZT Caesar Salad 118
Beas River Crispy King Pigeon 188 romaine lettuce, bacon bits, garlic croutons
BATREES: and parmesan
. SVBUOE
m Southeast Asia Platter 195 BEATABER SARROEES 4+

Malaysian chicken and beef satays, Vietnamese
deep-fried soft shell crab and Thai fish cake

R BEAE 4 Avocado and Crispy Quinoa Green Salad 126

%ﬂiﬁiﬁgﬁﬁﬁiﬁl’ﬂ)@‘%ﬁ% RS SRER tomato, red onion and French vinaigrette

kN ) EHREREERRDE
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Sliced Beef in Black Bean Pepper Sauce 146 with smoked salmon HE=A +58

g?c;'tce%crggg'?idcggg noodles, flat rice noodles with grilled chicken breast PRI\ R +58

Y R ] with parma ham HEAFBEARE +28

AETRREE with half avocado HFHHRFHE) +32
ﬁ Pulled Pork Quesadillas with Red Onion 148 Prawn Toast (4 pieces) 108

and Gruyere Cheese with kimchi aioli and yuzu mayonnaise

chilli tomato salsa and guacamole BEBZ T (44)

bt bl dalial BRAHEEERMTERE

Vietnamese Beef Noodles in Soup “Pho Bo” 152 J Korean Roasted Pork Belly Lettuce Wraps 158

U.S. Prime Rib Eye cucumber, kimchi and ginger garlic sauce

HME 4RSI (U.S. Prime BIER) BEXARBRBRERE

BN - ARRFET

Sou P & Mongolian Chicken and Lamb Skewers 178

- E— with Roti

] ShEBA R F R REE T

Soup of the Day 68 j Crispy Tacos

2ARBES Montereyﬂilaa}%k cheese, tomato and Jalapefos

RREFEHEEH
Boiled Pork Shin Soup with Cordycep 68 gt B 76 ST
Flowers and Ses Wihelk with il concarne. 136
E U2 5R 1R =
TR EROE
:Seafjoao;c]i_ghowder 72 4 with avocado and tomato salsa 138
= 45 R R F 3555

jSpicy EH C\D’Vegan #hiz 4 Vegetarian EEX & For Sharing 2 EZ¥® Please allow 20 minutes for preparation B =1+ 2



Tastes of Asia
0 M B 73

J Pad Thai 146
RAYEEH
P @ Vegan Pad Thai 128
BXAEXPDTER
Braised Chicken with Abalone 228
in Rice Wine
served with steamed rice
ERNARRHEE
Baked Pork Chop Rice 125
R R Hainan Chicken Rice 145
Hong Kong” Style Braised Beef Brisket and 98
Tendon Noodles in Soup j "Chongqing” Style Hot and Sour 148
783\ 4 5 e E Glass Noodles with Chicken in Sichuan Chili Sauce
peanuts and cilantro
“Vietnamese” Style Rice with Lemongrass 168 Eﬁﬁﬁﬁj@ﬁf”l P33
Pork Chop, Lemongrass Chicken Wing, TERS
Spring Rolls, Fish Cake and Fried Egg L
HE N EEER Daolsot Bibimbap
BRI EFRE  BL  AHRNE B 9B R

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

AAER - B - £HE - FX > BHENEX

with wagyu beef %ﬂfF 238
with roasted pork A 148
Aburi Chilean Seabass Fillet Donburi 248
with Tonkatsu

miso soup

:’t%%‘ﬂ#ﬁﬂiﬁ*ﬁuﬁﬂﬁ“

'HJ&@_&%

Ramen in Tonkotsu Soup 158

with Char Siu Menma and Pork Belly
Narutomaki, soft boiled egg, sweetcorn and nori
RB5 X BEELE

IBFIEH - BRE  BRHURER

} Curry of the Day 148
served with basmati rice and papadum

= B U00E £ EN R I BN B SE B
j “Vietnamese” Style Ox Tail Curry 188
with Garlic Bread
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Western Favourites
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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
BEEAFEH

AR EN AR

By DRERE  RAFEKAE - EEW - KER -
FER - EHE - REE - BHERD - BHE - EHTSSEK

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 N Ee At

BB - DB - BAFIIRANG - EHR - AR

2y - T SHEE - EER - BRIE - BR - 2K
E%-2an

Hand Shredded “Peking” Style Roasted 168
Duck Pizza with Hoisin Sauce or Plum Sauce

F it SR E I SR B RS E

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

choice of croissant, white or whole wheat toast
2HERE

HATMEFSY VBN N BERMTRES

ER - KBR - MERERRENE
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Grilled M4 Australian Wagyu Beef Sirloin 358
(2509)
steak fries, grilled tomato and seasonal vegetables
EBINMAR 4 FL I (2505)
FHEZER - NBEIREFHER

Roasted Butterfly French Spring Chicken 228
steak fries, grilled tomato, seasonal vegetables
and garlic butter sauce
BEEFRYEHREF T
FHEZBR - NEIIRERHR

Please allow 20 minutes for preparation HFE =1+ 2&

Roasted Whole Red Snapper 398

with Lemon Butter Sauce

kenya beans, broccolini, vine of cherry tomatoes,
roasted garlic and lemon

1 RARALIR R EE 4 BT

BT AEEE  BNE - BEERRESR

Fish ‘N’ Chips 188

tartar sauce and malt vinegar

FRBRE TR KER

Spaghetti with Lemon, Capers 128
4 and Parmesan

2 TEEKTMNEY

with smoked salmon HE=XA +58

with grilled chicken breast  F3\ &K +58

HFEANBEXE +28

with parma ham

Beef Bolognese 112
BM4RE

Carbonara 118
EREEIERT

with a choice of pasta: spaghetti / fettuccine / penne

Bl EER AR : ZAFH/ FEEIK REBH




Burgers, Sandwiches & Hot Dogs
2 2 8 = X B R B A

Club Sandwich 148
choice of white or whole wheat toast

with French fries

RER=ZCAHERK

AEHZEHEEZ LT

The 0Old Clubhouse Hot Dog 88
sauerkraut, caramelized onion and French fries
EShan

EEEE - ERTFEAER

Smoked Turkey, Ham and Bacon Panini 118
cheese tomato, bell pepper and lettuce

and chunky chips

PEXEXBERAZTAF =G

2L B B ERAHEER

TWERY
The Hong Kong Jockey Club

[l [l RIDING HIGH TOGETHER

Dessert Delights
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Vanilla Honey Waffle

with Fresh Tropical Fruits
strawberry ice cream
EREEEFERHSRER
TEERER

Caramel Créme Briilée
with Puff Pastry Stick

EREREAE B MR

Basque Style Cheesecake

BHRZLER

Thai Sticky Rice with Fresh Mango
and Coconut Cream

FABTEMHRKER

Dessert of the Day
EEMmA

Fresh Fruit Platter
BEREDAE

Movenpick Ice-cream Selection
single or double scoop
BERF IR

Additional single scoop of ice-cream

for all desserts

FAEMmENER R

78

65

78

58

60

80

38 (Single)
(Eé]

68 (Double)
(Z3R)

28

If you have any food allergies, please inform our staff
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Images are for illustration pupose only
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Please allow 20 minutes for preparation EE =+ %4



