
 
              

WHITE
2021 Tenuta Di Corte Giacobbe, Pinot Grigio, Veneto, Italy   80 380
2021 Prinz Von Hessen, Riesling, Rheingau, Germany        80 380
2022 Auntsfield, Sauvignon Blanc, Marlborough, New Zealand         80 390
2020 Murdoch Hills, Sauvignon Blanc, Adelaide Hills, Australia   450
2021 Domaine Louis Moreau, Petit Chablis, Chardonnay, Burgundy, France  430
2021 The Winery of Good Hope, Unoaked Chardonnay, Stellenbosch, SA      80 390

RED
2021 Auntsfield Single Vineyard, Pinot Noir, Marlborough, New Zealand  480
2021 Vina Leyda Reserva, Pinot Noir, Lyda Valley, Chile 80 390
2019 Château Rigaud, Merlot/Cab Franc, St Emilion Bordeaux, France  400 
2016 Vina Bujanda Reserva, Rioja, Spain  380
2019 Les Vins de Vienne, Grenache/ Syrah Cotes du Rhone, Les Cranilles, France  450
2021 The Spectacle, Shiraz, South Australia 80 390

BOTTLE GLASS

 

SMALL PLATES 小食
Rustic Bread, homemade rustic bread, roasted garlic, EVOO   70
Pimientos Del Padrón, small green peppers from Galicia, salt flakes   85
 Guac & Chips, fresh guacamole, pico de gallo salsa, warm tortillas   145
Bruschetta Al Pomodoro, tomato, oregano, basil , EVOO on sourdough 95
Charcuterie Board, prosciutto, salami, bresaola  210
 Ibérico Ham Croquettes, homemade & creamy Ibérico ham croquettes   120
Jumbo Chicken Wings, spicy BBQ glaze, sesame, spring onion  145
Crisp Onion Rings, breadcrumb, spices, tartar sauce 110

SEAFOOD PLATES & SALADS  
海鮮及沙律

SEAFOOD PLATES 
Scallop Gratin (4pcs), shallot, butter, white wine, breadcrumb 140
Crispy Salt & Pepper Squid, sweet chili sauce 135
 Grilled Spanish Octopus, creamy potato, smoked paprika, gremolata,  
salt flakes, EVOO 175
Adobo Fried Sea Bass, Andalucian marinate whole fried sea bass in  
fingers 165
Garlic Prawns, garlic & chili oil, parsley 170

SALADS *can be vegetarian on request
Lantau Caesar, soft egg, romaine lettuce, croutons, crispy bacon,  
Caesar dressing 140
Burrata Salad (V), cherry tomatoes, arugula, pesto dressing 145
Avo & Chicken, mango, coriander, toasted almonds, romaine lettuce & 
coronation sauce 150

SWEETS 甜品

Mango & Coconut Trifle, mango mousse, coconut cream, lady fingers, 
lime zest   88
Choco Cake, moist dark chocolate cake, ganache, choco shavings, cream  98
Bather’s Sundae, cookies & cream, nutella sauce, giant cookie  98

Milk & Cream Homemade Ice Cream   ask our staff  48 per scoop

$140 per child  | 11 years or under 
Includes one drink, fries and ice cream 

CHOOSE YOUR MAIN: 
Mini Wagyu Cheeseburger   
Fettuccine Tomato & Cheese            

Fish ‘n’ Chips          
Chicken Parmigiana    

Eggplant Fritters 

KIDS MEAL 兒童餐牌

BEER & CIDER DRAFT 啤酒

Raspberry Rocks, lemonade, apple & soda     70
Watermelon & Ginger Spritz, watermelon, lime, honey & ginger beer    70
Virgin Pine-Mojito, pineapple, lime, mint & ginger beer     70
Vanilla Sky, grapes, lemon, vanilla & soda     70
  
JUICES & SOFT DRINKS  果汁/汽水 
Orange | Pineapple | Watermelon | Apple   55      Coke, Sprite, Lime Soda    45 
Antipodes New Zealand Water, still or sparkling (1 Litre)  75
Filtered Water by BELU, filtered with BRITA (100% BELU profits go to WaterAid)  
Still | 9 per person (unlimited re-fill)  or  Sparkling (500ml) | 30 

COFFEE & TEA  果汁/汽水
Coffee (as you like it)          45  
Tea  Breakfast | Earl Grey | Chamomile | Peppermint |  Jasmine    45

MOCKTAILS 無酒精特飲

White Sagria, rum, sparkling wine, lemonade, pineapple, 
apple, orange    80  | 350 Jug

Red Sangria, red wine, H by Hine Cognac, lemonade,  
seasonal fruits    80  |  350 Jug

Lemongrass Refresher, gin, lemon, lemongrass, ginger 
& soda   80

Island Mojito, rum, mint, passinfruit, lime, vanilla,  
ginger ale   80

Beach Spritz, elderflower liqueur, cucumber, mint, 
sparkling wine  80

Siesta, tequila, pineapple, lime, agave   80

BEACH CLASSIC S
Aperol Spritz   85 

Cuba Libre, rum, coke & lime   80 
Gin & Tonic   85

SANGRIA &  
COCKTAILS 水果酒及雞尾酒

Open Monday to Sunday  |  All prices are subject to 10% service charge |  On weekends and public holidays all 
our tables are booked for 2 hours and we respectfully request your table back so that others can dine

DRAFTS  
Gweilo Lager, Hong Kong  75  | 500ml 55 | 300ml
Gweilo Session IPA, Hong Kong  75  | 500ml  55 | 300ml 
Stone & Wood Pale Ale, Hong Kong 75  | 500ml 55 | 300ml
Estrella Galicia, Spain                   75  | 500ml 55 | 300ml

Three Oaks Apple Cider, Australia                75  | 500ml 55 | 300ml

MAINS 主菜

Fish & Chips, sustainable New Zealand hoki, beer battered, crispy fries & 
tartar sauce 190
Angus Steak, 300g grass-fed striploin, fries 295
Linguine With Prawn, seafood sauce, white wine, butter, prawns 195
Roast Spring Chicken, free-range whole yellow spring chicken, oregano, 
thyme, lemon 210
Chicken Parmigiana, breaded & fried chicken breast, tomato sauce, 
mozzarella, parmesan, arugula 175
Spaghetti Carbonara, guanciale, parmesan, yolk, black pepper 175
 Double Cheeseburger, Wagyu patties, bacon, lettuce, cheddar, tomato, 
onion confit, brioche bun & fries 185
Steak Sandwich, Angus grass fed, focaccia bread, onion confit, tomato, 
arugula & fries 190

At Bathers, all our dishes are cooked to order. If you are choosing main courses only. During busy weekends and public holidays some main course dishes may take up to 45 minutes. Thank you for understanding. 

BOTTLED & CANNED 支/罐裝

NON-ALCOHOLIC

Gweilo Non-alc Pale Ale, 0.3%, HK   75
Gweilo x Vandestreek Fun House  
Non-alcoholic Pale Ale, 0.5%, HK   75

BEER CANS/ BOTTLES

Tsing Tao Lager, China   60
Corona Pale Lager, Mexico   60
Green Coast Lager, Aus  75 
Stone & Wood Pale Ale, Aus  75
Coopers Sparkling Ale, Aus  75  
Summer of 1842, IPA, HK  75  

WINE

CHAMPAGNE 
Gosset Cuvée Extra Brut

NV, Pinot Noir, Chardonnay, Pinot Meunier, France   
880 Bottle

PROSECCO
Sorelle Bronca Prosecco Superiore   

NV, DOCG Brut, Prosecco - Valdobbiadene, Italy  
85 Glass  |  400 Bottle

ROSÉ 
Mirabeau Pure Rosé 

 2020, Provence, France     
85 Glass  |  400 Bottle  |  750 Magnum (1.5 Litre) 

Tenuta Di Corte Giacobbe Ramato IGT  
2020, Pinot Grigio, Italy   

     390 Bottle  

SIDES 配菜

Truffled Mac & Cheese   70
Potato Fries   70
Green Salad,  honey & lemon dressing   60

DELICIOUS GROUP FEAST MENU 團體盛宴套餐

CHOICE OF MAIN COURSE

HK$360 + 10% service charge per person. Minimum of 6 guests sharing.   
We recommend this menu for groups of 6 and above so that we can offer you quicker service and plenty of food to enjoy.

Fish & Chips, sustainable New Zealand hoki, beer 
battered, fries & tartar sauce 

Double Cheeseburger,  Wagyu patties, bacon, 
lettuce, cheddar, tomato, onion confit, brioche 
bun & fries 

Chicken Parmigiana, breaded & fried 
chicken breast, tomato sauce, mozzarella, 
parmesan,arugula 

DESSERT TO SHARE

ADD MORE SEAFOOD
Garlic Prawns, garlic & chili oil, parsley  +140

Adobo Fried Sea Bass   +140
Andalucian marinate whole fried sea bass 

Scallop Gratin (6pcs)   +140
shallot, butter, white wine, breadcrumb  

STARTERS TO SHARE

Guac & Chips, fresh guacamole, pico de 
gallo & warm tortillas
Bruschetta Al Pomodoro, tomato, 
oregano, basil , extra virgin olive oil on 
sourdough
Crispy Salt & Pepper Squid, sweet chili  
Ibérico Croquettes, homemade Ibérico 
ham croquettes

Steak Sandwich, Angus grass-fed, focaccia 
bread, onion confit, tomato, arugula & fries   

Linguine with Prawn, seafood sauce, 
white wine, butter & prawns   

Mango & Coconut Trifle, mango mousse, 
coconut cream & crumble, lime zest 

Choco Cake, moist dark chocolate cake, milk 
chocolate ganache & choco shavings 

Refill and reuse, reduce your carbon  
footprint and keep our oceans plastic free 


