
The PinCHos

Intervals Signature Pinchos

Enjoy our interpretation of bar snacks made popular in the

 Basque Country of Spain - featuring breads topped with a variety

 of ingredients and held together by a pincho (Spanish for “spike”).

 We have created our own selection, drawing from our global 

experiences and rotate them on a seasonal basis.

All prices are subject to ��% service charge

The HK Prawn Toast $��
Prawn Toast, XO Mayo

The Classic $��
Pata Negra Ham, Manchego

The Ocean $��
Cured Salmon Mosaic, Nori, Yuzu Cream

The Smash (V) $��
Avocado Smash with Chickpea Mix, Quail Egg, Micro Greens

The BAM (V) $��
Caramelised Banana, Peanut Butter, Waffle Croissant

The Picnic (V) $��
Heirloom Pan Con Tomate

Prices are per piece. We recommend a set for � Pinchos per person!
Please let our team know should you have any special dietary requirements.

Signature



Breakfast
(Available until 11am)

All prices are subject to ��% service charge Signature

Mains

Classic Egg Benedict $���
Smoked Scottish Salmon + $40
Parma Ham + $40
Poached Boston Lobster + $180
“Royal Caviar Club” Imperial Ossetra (10g) + $180

Intervals All Day Breakfast $���

Avocado “Croast” with Poached Egg, Arugula & 
Grated Parmesan Cheese (V) $���

Honey Butter Brioche Toast
with Premium Toppings (V) $���

Soup of the Day $��
Served with artisanal bread

Organic Beetroot Carpaccio $���
with Goat Cheese Mousse & Olive Oil Caviar
 

Classic Caesar Salad $���
lberico ham + $40
Smoked Salmon + $40
Cajun Prawn + $40
Poached Boston Lobster + $180

Lobster & Prawn Orecchiette $���
with Fresh Basil & Marinara Sauce

Arugula & Guacamole Pesto Rigatoni $���
with Falafel & Broccolini (V)

(Available 11am until close)



All prices are subject to ��% service charge Signature

Omni Beef Patty $���
with Cheddar Cheese & Tomato Relish  

  

Grain-fed American Angus Beef Patty  $���
with Bacon & Cheddar Cheese

Lobster & King Prawn Patty $���
with Cheddar Cheese & Tomato Relish

All served with ripe tomatoes, lettuce, coleslaw &
honey miso sweet potatoes

BURGER
(Available 11am until close)



All prices are subject to ��% service charge Signature

Mini Boston Lobster Roll (2pcs) $���
" Royal Caviar Club"  Imperial Ossetra (10g) + $180

Mini Wagyu Beef Burger (4pcs)     $���

Charcuterie Platter with Homemade Pickles $���

Smoked Buffalo Hot Wings  $��

Chicken Fajita Quesadilla $��
Can be tailored to be vegetarian

Parmesan & Mushroom Arancini (4pcs) (V) $��

Intervals Tapas
(Available 11am until close)



Mini Nacho Supreme (V) $��

Roasted Mixed Nuts (curried / cajun / sea salt) (V) $��

Marinated Olives & Feta with Homemade Pickles (V) $��

Ice Cream of the Day
Single Scoop $��
Double Scoop $��

Yuzu & Lemon Curd Cheesecake Parfait $��

BAR Snacks

Dessert

All prices are subject to ��% service charge



品尝我们对西班牙巴斯克地区

著名酒吧小吃的独特诠释⸺精选各式食材，层叠于面包上，

由一根pincho（西班牙语，此处意指“串签”）固定。

我们融合全球美食体验，精心塑造这一特色系列，

并随季节变化调整菜品。

Intervals 特色风味小吃

风味小吃

另收加一服务费

The HK Prawn Toast $��
港式虾多士/ XO蛋黄酱

The Classic $��
黑毛猪火腿/曼彻格芝士

The Ocean $��
腌制三文鱼/海苔/柚子奶油

The Smash (素) $��
牛油果鹰嘴豆酱/鹌鹑蛋

The BAM (素) $��
焦糖香蕉/花生酱/牛角酥窝夫 

The Picnic (素) $��
西班牙有机番茄蓉多士

标价为每份食品的价格。 我们建议客人选择含3份Pinchos的套餐！
如有特殊的饮食要求，请告知我们的团队。

招牌菜式



（供应至早上11时）
早餐

另收加一服务费

（早上11时后供应）

主菜

经典班尼迪蛋 $���
烟熏苏格兰三文鱼  + $40
帕玛火腿 + $40
水煮波士顿龙虾 + $180

“Royal Caviar Club” 鱼子酱 (10克) + $180  

招牌全日早餐 $���

牛油果水波蛋配牛角多士、火箭菜及巴马臣芝士 (素) $���

经典法式土司配精选配料 (素) $���

精选餐汤 $��
配手工面包

有机红菜头沙拉配羊奶慕斯及橄榄油珍珠 $���

西泽沙拉 $���
伊比利亚火腿 + $40
烟三文鱼 + $40
卡真大虾 + $40
水煮波士顿龙虾 + $180

龙虾大虾罗勒番茄酱意大利猫耳朵意粉 $���

火箭菜牛油果青酱长通粉配鹰嘴豆饼及西兰花苗 $���

招牌菜式



招牌菜式另收加一服务费

(早上11时后供应)
汉堡系列

以上各款汉堡均配番茄、生菜、菜丝沙拉及味噌蜜糖番薯

植物制素牛肉汉堡  $���
配车打芝士及番茄风味酱

美国特级安格斯牛肉汉堡 $���
配烟肉及车打芝士

龙虾及大虾汉堡 $���
配车打芝士及番茄风味酱



另收加一服务费 招牌菜式

（早上11时后供应）
Intervals 小吃

迷你波士顿龙虾包 (2件)  $���
加配 " Royal Caviar Club"  鱼子酱 (10克) + $180

迷你和牛汉堡 (4件) $���

特级火腿拼盘配自家制腌菜 $���

烟熏水牛城鸡翼  $��

烤辣鸡肉夹饼 $��
可要求定制为素食

巴马臣芝士牛肝菌炸饭团 (4件) (素) $��



另收加一服务费

酒吧小吃

甜品

迷你芝士玉米片 (素) $��

烤焗杂锦果仁 (咖哩/香辣/海盐)(素) $��

腌渍橄榄及野菜及羊奶芝士 (素) $��

精选冰淇淋 
单球 $��
双球 $��

柚子柠檬酱芝士蛋糕芭菲 $��


