THE BEGINNING

OLIVES 48 (v)

BRUSCHETTE (v)

- Tomato, basil 78

- Chicory, grana cheese 78
- Mushrooms, blue cheese 78

KOREAN FRIED CHICKEN salt, pepper, chili sauce (both on the side)138
BURRATA CHEESE 300g, cherry tomatoes, basil 298 (v)

CURED MARKET FISH PLATTER Salmon, yellowtail hamachi, tuna 218
BEEF TARTARE Olive o0il, egg yolk, Parmigiano, dumplings, chips 188
CAULIFLOWER SALAD Grana, green apple, drops of lemon, perilla 128 (v)
HANDCUT FRIES 78 (v)

KIMCHI 58 (v)

THE MIDDLE

RIGATONI ALLA CARBONARA 188
Guanciale, pecorino Romano, Parmigiano-Reggiano, egg yolk

MUSHROOM ‘BEOSEOT’ RICE 188 (v)

Shiitake & oyster mushrooms, Korean soy sauce

JAMES SUCKLING’S PIG ‘SSAM’ 288

Korean-style pork belly, mixed leaves, pickled vegetables
WAGYU BEEF 288

Braised mock ribeye, ox tongue, cheek, with leeks and delicate sesame
sauce on the side

THE END

CHEESE & COLD CUT SMALL PLATTER (pick three) 158
CHEESE & COLD CUT BIG PLATTER (pick five) 268

Stilton blue cheese - Comte cheese - Brie de Mieux - Parmigiano-Reggiano

Parma ham - Salame - Chorizo

Please inform your waiter if you have any allergies



THE ‘EVERYTHING'

$688 per person

CURED YELLOWTAIL HAMACHI

CAULIFLOWER SALAD

BRUSCHETTA

PASTA

FRIED CHICKEN

WAGYU BEEF

MUSHROOM RICE

CHEESE



THE ‘WHY NOT?'
PAIR YOUR DINNER WITH A WINE FLIGHT

FLIGHT JS276 $388

1.
2.

Bellavista Franciacorta Alma Gran Cuvée Brut NV 91 points
Simonnet-Febvre Chablis 2017 90 points

3. Trapiche Malbec Valle de Uco La Consulta Finca Orellana 95 points
FLIGHT JS376 $688
1. Bruno Giacosa Arneis Roero 2017 94 points

2. Pascal Jolivet Sancerre Sauvage 2016 93 points
3.
4. Antica Family Antica Cabernet Sauvignon Napa Valley 2014 93 points

Jean Foillard Morgon Cbéte du Py 2016 96 points

FLIGHT JS568 $1288

Louis Roederer Champagne Brut Premiere NV 92 points

1
2. Pio Cesare Chardonnay Langhe Piodilei 2015 96 points
3.
4
5
6

Chateau d'Esclans Cdtes de Provence Rock Angel 2017 92 points
Jean Foillard Morgon Cdéte du Py 2016 96 points

. Almaviva Puento Alto 2015 100 points
. Dow’s Port 10 Years 0ld Tawny 92 points



JAMES ¥

SUGKLING
WINE CENTRAL

Mon - Fri, 6pm to 12am
Sat, 6pm to 12am

2/F, 22 Staunton Street
Central, Hong Kong

reservations@jswinecentral.com
(+852) 2539 7999



