


The Mediterranean diet is a diet inspired by 
the eating habits of Spain, Italy and Greece 
in the 1960s. The principal aspects of this 
diet include high consumption of olive oil, 
legumes, unrefined cereals, fruits, vegetables 
and fish.



At Asaya Kitchen dishes are designed to nourish oneself in a healthier way offering  
Mediterranean flavours. The menu showcases sustainably sourced seafood and choice local 
produce which come together to create a range of naturalness and simplicity as diners settle 
into the peaceful atmosphere of Asaya Kitchen. 
 
We believe in supporting local growers and producers, organically where possible,  
working together with our Partners in Provenance. 
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AMBERJACK “CRUDO”
Sea Urchin, Lime, Asparagus



“BUFFALO” MOZZARELLA 	 185
Roasted Peppers, “Panzanella” Bread, Micro Basil

GRILLED HALLOUMI	 165
Kalamata Olives, Chickpea Hummus, Heirloom Tomatoes
	

AMBERJACK “CRUDO”	 195
Sea Urchin, Lime, Asparagus 

“CONFIT” TUNA	 175
Anchovy, Egg Dressing, French Beans, Fingerling Potatoes

SPANISH OCTOPUS	 205
Charred Eggplants, Juniper Salt, Candied Lemon

BAKED EGGPLANT	 165
Basil Emulsion, Smoked Paprika, “Parmigiano Reggiano”

ROASTED CARROT SOUP	 135
Barley, Pomegranate, Micro Coriander

entrées

If you have any special dietary requirements, food allergies or intolerances,

please inform our associates upon placing your order.

All prices are in HKD and subject to 10% service charge.

Vegetarian Partner  in Provenance

Set Lunch
3 Courses 

Add Two Glasses Juice Pairing 

Add Two Glasses Wine Pairing (75ml)

360

168

180



mains

BABY BEETS	 165
Seasonal Greens
Buckwheat Tart
Goat Cheese

GNOCCHI	 215
Potato Gnocchi 
King Crab 
Dill
Salmon Roe

TAGLIOLINI	 205
Green Asparagus
Cured Japanese Egg Yolk
Hunnan Black Truffle

COUSCOUS 	 235	
Seafood Broth
Gurnard Fish
Black Mussels

TOOTHFISH 	 265	
Green Pea Mint Emulsion
Manila Clams
Pimento Crust 

	
ASAYA  
BOUILLABAISSE	 275
Saffron Rouille
Datterino Tomatoes
Baby Leek 

FLAT BREAD 	 205
Cantabrian Anchovies 
Stracciatella Cheese
Aromatic Herbs

If you have any special dietary requirements, food allergies or intolerances,

please inform our associates upon placing your order.

All prices are in HKD and subject to 10% service charge.

Vegetarian Partner  in Provenance

“BUFFALO” MOZZARELLA 
Roasted Peppers, “Panzanella” Bread, Micro Basil



SPROUTED SEEDS
C ONTAIN THE
STARTING  
MATERIALS TO
DEVELOP INTO
C OMPLEX PLANTS,
because of this, they are  
extremely nutritious. 

Seeds are great sources of fibre. 
They also contain healthy mono-
unsaturated fats, polyunsaturated 
fats and many important vitamins, 
minerals and antioxidants. When 
consumed as part of a healthy diet, 
seeds can help reduce blood sugar, 
cholesterol and blood pressure. 

seeds 
and 

more

benefits of garlic
NATURE’S ANTIBIOTIC GARLIC HAS 
an unmistakable flavour and aroma that comes from 
its health-giving sulphur compounds. When chewed, 
sliced or crushed, it releases a compound called allicin, 
a major sulphur compound thought to be responsible 
for many of garlic’s powerful health benefits.

Excellent antioxidant benefits in garlic support the 
activity of glutathione - a powerful antioxidant used 
by every cell and tissue in the body. Anti-carcinogenic 
and anti-viral, garlic is one of nature’s most powerful 
antibiotics.



tea
&

coffee 

desserts

 
BLACK	 75
English Breakfast
Darjeeling
Imperial Earl Grey 
Lapsang Souchong	
	

GREEN	 75
Sencha, Genmai 
Floral Jasmin

PU-ERH	 80
Pu-erh “Tea Tou”  
Aged 7 Years
	

HERBAL	 75
Chamomile 
Organic Peppermint

	
ESPRESSO 		  65

MACCHIATO 		  65

AMERICANO		  60

CAPPUCCINO		  90

SOY MILK LATTE		  90

ALMOND LATTE		  90

MATCHA GREEN TEA LATTE 		 90

COLD BREW COFFEE		  90

SEASONAL FRUIT TART							        95				 	
Mascarpone Chantilly, Amalfi Lemon Zest	

CITRUS							        95		                                                     
Apricot Consommé, White Almond, Verbena	

	
TONKA BEAN PANNA COTTA							        95		  
Strawberry Ragù, EVO oil	

FOREST BERRIES							        95
Beetroot Sorbet, Balsamic Pearl 

If you have any special dietary requirements, food allergies or intolerances,

please inform our associates upon placing your order.

All prices are in HKD and subject to 10% service charge.





CHAMPAGNE		  GLS	 BTL

Blend - Pol Roger, Brut	 NV	 198	 990

Chardonnay - Larmandier-Bernier, Latitude, Extra-Brut 	 NV		  1,050

Blend - Frédéric Savart, Bulle de Rosé, Brut 	 NV		  1,280

Blend - Krug, Grande Cuvée, Brut 	 NV    	   	 3,300

Blend - Dom Pérignon, Brut  	 2010	 	        3,680

		       

sparkling
wine

WINE BY THE GLASS						   

Pinot Grigio - Zuani, Sodevo 	 2019	 98	 420

Sauvignon Blanc - Michel Redde, Petit F, Pouilly-Fumé	 2020	 118	 590

Chardonnay - Domaine Oudin, Chablis	 2018	 128	 640

Riesling - Josmeyer, Le Kottabe	 2018	 138	 690

			    

FRANCE 	

Chardonnay - Paul Pillot, Saint-Aubin 1er Cru Les Charmois 	 2018		  980

Viognier - Stéphane Montez, Condrieu Les Grandes Chaillées 	 2016		            990

Sauvignon Blanc -
François Cotat, Les Monts Damnés, Sancerre 	 2019	 1,080 

Chardonnay - Rodolphe Demougeot, Meursault 	 2017		  1,190

Vermentino - Clos Canarelli, Corse Figari	 2016		          1,250

Sauvignon Blanc/Sémillon -
Domaine de Chevalier, Pessac-Leognan 	 2014		  1,980

 

ITALY 			   			

Fiano - Ciro Picariello, Fiano di Avellino	 2016	 	 680

Carricante - Pietradolce, Etna Bianco	 2019	 	             790

Verdicchio -
Classico Superiore, Bucci, Verdicchio dei Castelli di Jesi 	 2017	 	 820

Chardonnay - Where Dreams, Jermann	 2016	 	          1,550 

 

SPAIN			 

Albariño - Adega Pedralonga, Rías Baixas	 2014	 	 650

Viura/Malvasia - Tentenublo, Los Corrillos, Rioja Blanco	 2016	        	 1,290

 
GREECE			 

Assyrtiko - Sigalas, Santorini	                  2018	 880

white
wine



WINE BY THE GLASS				    GLS		  BTL			

Sangiovese - Castell’in Villa, Chianti Classico			   2017	 118	 590

Grenache - Domaine Gramenon, La Sagesse, Côtes-du-Rhône			   2016	 148	 740

Pinot Noir - Ghislaine Barthod, Bourgogne 			   2018	 178	 880

FRANCE 

Gamay - Jean Foillard, Fleurie  			   2018	 	 880

Pinot Noir - Domaine Arlaud, Gevrey-Chambertin 			   2017	 	 1,190

Pinot Noir - Michel Magnien, Morey-St-Denis 1er Cru Les Millandes 			   2014	 	 1,680

Cabernet Blend - Château Pontet-Canet, Pauillac			   2006	 	 2,580

ITALY											     

Nerello Mascalese - Graci, Etna Rosso			   2016	 	 690

Nero d’Avola/Frappato - COS, Cerasuolo di Vittoria			   2016		  980

Sangiovese - Mastrojanni, Brunello di Montalcino			   2010		  1,650

SPAIN					   

Tempranillo - Remulleri, Rioja Reserva			   2007		  980

LEBANON					   

Cabernet Sauvignon/Carignan/Cinsault - Château Musar, Bekaa Valley		  1998	 	 1,190

 				    	

red
wine

FRANCE						    

Muscat - Domaine de Fenouillet, Muscat Beaumes-de-Venise	  		  2016	  108	 550

sweet
wine

FRANCE 	     		      	        

Grenache/Cinsault - Château de L’Escarelle, Palm, Provence			   2020	 98	 490

Grenache/Cinsault - Château La Tour de l’Evêque, 
Pétale de Rose, Côtes de Provence			   2020	 128	 600

Grenache/Cinsault - Château Sainte Marguerite,		
Cuvée Symphonie, Provence			   2018	 	 680

Grenache/Mourvèdre - Château Simone, Palette			   2018	 	 1,180

rosé 
wine



FRESH JUICE 						      80
Seasonal Fruit or Vegetable 	

SMOOTHIE						      115

BLENDED JUICE						      95
Seasonal Fruit or Vegetable 

SUNNY
IMMUNITY BOOSTER  & ANTI-INFLAMMATORY
Carrot, Ginger, Pineapple, Lemon

EARTHY
REPLENISH RED BLOOD CELLS 
Beetroot, Carrot, Apple, Lemon

GREEN
IMPROVE BLOOD PRESSURE 
Apple, Lime, Ginger, Spinach, Celery, Cucumber

TROPICAL
ANTIOXIDANT RICH 
Coconut Water, Pineapple, Blueberry

juices

SOFT DRINKS						      70

ICED TEA						      80

KOMBUCHA						      110

FRESH COCONUT 						      110

refreshers

mineral
water

STILL
Aqua Panna 500ml						      60
Aqua Panna 750ml						      70
	
SPARKLING
San Pellegrino 500ml						      60
San Pellegrino 750ml						      70

If you have any special dietary requirements, food allergies or intolerances,

please inform our associates upon placing your order.

All prices are in HKD and subject to 10% service charge.



There is no sincerer love 
than the love of food.

GEORGE BERNARD SHAW


