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o Weddings, social gatherings, From Tung Chung MTR:
birthday parties & corporate Bus 11 or 23

functions
Local Lantau Taxis:

6770 7883
LOCATION DETAILS or 6089 5571

or 9186 0662
ADDRESS

32 Lower Cheung Sha Beach,
South Lantau, Hong Kong RESTAURANT HOURS

EMAIL Tuesday - Friday

From 12pm noon onwards

hello@bathers.com.hk
Weekends & Public Holidays
PHONE

Breakfast from gam

+852 2504 4788 Reservations of more than 8 people
are limited to 11:30am & 3pm

WEBSITE

Walk-ins also welcome
www.bathers.com.hk



mailto:hello%40bathers.com.hk?subject=
http://www.bathers.com.hk

December Group Feast

4% December - 3" January, 2021

FESTIVE GROUP MENU

Group Sharing Menu for Festive Season

HK$380 + 10% service charge per person
Minimum of 4 guests sharing. Any groups above 8 pax must commit to this menu on 24, 25 & 26 December.
This menu is available along with our a la carte from 4th December - 3rd January.

STARTERS TO SHARE

Roasted pumpkin salad, green beans, Poached salmon, cauliflower salad,

feta cheese, chestnut vinaigrette pine nut, lemon mustard dressing

JERIDE BT fetaZ 1 EFMEST KE=Fa SAEDER I F RIS R E
Lantau caesar salad, bacon, Add oysters & champagne,

anchovies, croutons, parmesan 1 glass &2 oysters  (+130)

SR BN iR BEMN BEES L RS E —HEE

CHOICE OF MAIN COURSE

Confit turkey breast, cranberry compote, Pan seared barramundi, herh roasted agria
heirloom carrots & hazelnut stuffing potatoes &fennel veloute

HELKHARN  EREE HE RTE BENEER  BERERE EEVeloute#it
Braised US short rib, charred courgette, Truffled portabello rigatoni,

balsamic reduction & red pepper remoulade  (+50) spinach & parmesan

I@EEESH BRI RERE  INEEE MEABLRON EE BEE2+

DESSERT TO SHARE

Pecan pie with eggnog cream  #zbkitt - B E
or
Eton mess, meringue, strawberry & raspberry ice cream EREREH  £ZIGFL AT R T EHE

Bookings limited to 11am or 2.30pm for weekend or holiday lunch.
Available for dinner.

Christmas Turkey at Home

Served Throughout December.
Order 10 days advance notice.

CHRISTMAS TURKEY
AT HOME

THE WHOLE TURKEY

Served throughout December, please order 10 days in advance

STARTERS TO SHARE

Roasted pumpkin salad, green beans, feta cheese, chestnut vinaigrette
JERDER BE feta2 1 EFHEST
Charcuterie plate of turkey terrine, parma ham, salami, pickles & house bread
TRPLKEEDTES - DIENBR  SDEEERS - B3 BREUEE
Hummus, olives, crudites & shaved chestnuts
FESTIR IS BRSOV BT

THE WHOLE TURKEY

Whole roasted herb smoked USDA turkey & B\ {2 [ £ N 2
Served with grilled brussel sprouts and kale with chestnut butter & crispy bacon,
BIRGFHE - PREE  EF4HH RN
Roasted agria potatoes, honey and miso glazed roasted heritage carrots & parsnips, turkey stuffing,
JERIRE  BAEIRIDIRREE e N
Plum & cranberry sauce #5F - Bt

DESSERT TO SHARE
Whole pecan pie with eggnog cream [RBAZAkIE  FE=
Recommended for 6-8 guests

HK$2,500 +10% service charge foreatin | HK $2100 for takeaway & pick up at Bathers.
25th & 26th December pick up limited to before11am.

Book

Book


https://www.sevenrooms.com/reservations/bathershk/brochure
https://www.sevenrooms.com/reservations/bathershk/brochure?default_date=2020-12-04

24, 25 & 26 December - Christmas 3 Course Set Menus

CHRISTMAS AT THE BEACH

Three Course Festive Set Menu | 24 Dec Dinner, 25 Lunch & Dinner, 26 Dec Lunch & Dinner

TO START

Butternut squash soup, ricotta dumpling & curried peanuts
kRIS - BREE © MIEEE
Confit duck leg, mulled wine pear, chestnuts, endive & pickled heirloom carrots
HEREE BRER - BY - EHAX - BEHES

Chorizo & prawns, white wine &flatbread  (+30)
AR - KR~ B8 - BHEEE

MAIN COURSE

Christmas turkey plate, confit breast, roast leg, stuffing, Pan seared barramundi,

cranberry compote, pumpkin pie & gravy  (+50) herb roasted agria potatoes & fennel veloute
N ) CERE . EHEASEE . - 2B N . e N
KEEHHER  RITRERY - JZRR - BUEE - BN - # RS EE  BEEESS | HEVeloutels

Wagyu Hanger steak, heirloom carrots, Truffled portabello rigatoni,
courgette, roast artichoke & pepper sauce spinach & parmesan
MAEEALEYI\ - 58 « 2FN  BHRT - SRE MEAHEIRLN B BEES+
TO FINISH
Eggnog cheesecake brownie with caramel ice cream  Berry pavlova with vanilla ice cream & white chocolate
BB IERMERE - DR EREAMRH  EREDR  BKREN

HK$380 + 10% service charge per person || Regular kids menu available at $140 per child + 10% service charge
No a la carte on 24th Dec Xmas Eve dinner, 25th Dec Lunch & Dinner, 26th Dec Lunch.

Lunch seating times are 11am, 11.30 am & 12pm then 2.30pm onwards
Dinner from 5.30pm. Seatings are limited to 2 hours so we may accomodate other guests.

24" Dinner:
Festive Set Menu Only (No A La Carte)

25* Lunch & Dinner:
Festive Set Menu Only (No A La Carte)

26 Lunch & Dinner:
Festive Set Menu & A La Carte



https://www.sevenrooms.com/reservations/bathershk/brochure?default_date=2020-12-24

FOR LARGE GROUP BOOKING ENQUIRIES OVER
THE FESTIVE PERIOD PLEASE CONTACT

EVENTS@WOOLLYPIGHK.COM
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