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WHY
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Toke your coralvorous mel'astioas o SoEo, EcOp Eoaes
buse g driaxiar, dfa ar cad enterteameat dletr ot Toe
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¢ mest ber tact serves tender, Juley mad sctisfyae cuts
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acrved. Gueste cre Iavited to pellun toely sleeres cund Afy
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Seated / 87 guests

(tables & counters)
Standing /100 guests

Contact our

Events Team for

exclusive hirings

*Booking capacity

is subject to

government

guidelines

) i

BAR AREA

RESTAURANT AREA



Qur prices are inclusive of
service as we believe it is part of
what we offer. If you believe our
staff has been generous in their
attention to you, they will surely
apprecizte any tips you choose
to leave. All tips go straight
to staff.

FESTIVE
MENUS

This festive season, join Meats for a warm and lively celebration. From 14
November till 30 December, our restaurant will partner with you in planning
large group parties of 12 pax or above., From bespoke menus that cater to
different types of gatherings to elegant decorations that adorn the venue,
we will gladly collaborate with you to make your event unforgettable. Please
contact our Events Team at groups@piratagroup.hk for more information.
Please note all our food has been designed for sharing, Our portions are honest
and generous, and most important of all our food is intended for enjoyment
with friends and beloved ones.

Dietary requirements when possible are to be told to the team in advance so we
can prepare the most suitable menu for you and your guests. Please allow 48
hours notice to know how many guests will join your event.

A selection of wines and beverages has been chosen by our Beverage Manager
to complement our menus. Feel free to ask us for your favourite cocktzil
or drink if you are celebrating & we can tailor make a package suitable to
your group.




Glllllll' DINNER MENII
7 W

420

PER PERSON

SMALL “| |MENU A

U.F.C [ULTIMATE FRIED CHICKEN)
Chicken thighs, dorito flour,
mint & coriander sauce

WAGYU CARPACCIO “EATS
Wagyu eye round, nduja, mustard seeds,

SCRACCLANSITH G MRSaMR GPEaE: @ =00 | s e
FISH TACOS ROASTED TURKEY

Fried fish, corn tortilla, chipotle aicld, Gravy sabce, cranberry jam

slaw, green salsa PORCHETTA

Rozsted pork belly, romesco sauce, paprika powder

R T

DESSERT

COCONUT LIME PIE
Lime curd, meringue,
coconut ice-cream

BROCCOLINI [V)

Coconut sambal

FRITES
Miso ketchup, chicken salt

' SIDES

Menus are subject to change depending on ingredient availability.
411 courses are designed for sharing. Subject to 10% service charge.



550

PER PERSON

DUCK SALAD
Watermelon, holsin sauee, herbs,
cashew nuts

FISH TACOS

Fried fish, corn tortilla,
chipotle aioll, slaw, gresn salsa

SMOKED PORK SPARE RIBS
Homemade barbecus sauce,
spring onion

QD
P

HEA'I'S
i

A

PORK RELLY BBO
Slow cook pork belly,
sweet & sour glaze

ROASTED TURKEY
Grayy sauce,
cranberry jam

BEEF WELLINGTOMN
Truffle mash,
PEppErcOTn SaUCE

SIDES

FRENCH FRIES
Miso ketchup

TRUFFLE MAC & CHEESE
Cheddar bechamel,
truffle paste, panko

GRILLED CAESAR (V)
Charred romaine lettucs,
Cagsar dressing, croutons
& chives

Menus are subrject to change depending on ingredient availability.
411 courses are designed for sharing. Subject to 10 % service charge.

DESSERT

COCONUT LIME PIE
Lime curd, meringus,
coconut ice-cream

CHOCOLATE BROWNIE

Chocolate saucs,
voanilla ice-oream




VEGETARIAN

390
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Chipotle aioli, slaw, green salsa CAULIFLOWER BUM BUM
------------------------------------ Miso glazed canliflower, cashew sauce, pomegranate

GRILLED CAESAR

Grilled romaine lettuce, Caesar TRUFFLE MAC & CHEESE

dressing, croutons & chives Cheddar bechamel, black truffle paste, panko

+ 4

Coconut sambal

DESSERT

FRITES

i
]

Miso ketchup E ROTISSERIE PINEAPPLE
i

Fruit sorbet

SIDES

Menus are subject to change depending on ingredient availability.
411 courses are designed for sharing. Subject to 10 % service charge.




BEVERAGE
PACKAGES

%20 oo for @ nours (40 oo for
every sdd B omns] nourd

ESA BIAHCHI
'Iﬂ:c'rcuu'bﬂa frmen ting

ViU MANENT RESERYA HFIIJ MAKENT RESERVA
Sabsrmoet Ssuvimmon, Zhite Sabernet Sauvlonon, Shize

SANTA MARGHERITA PROSECCO DOC E!HTA MARGHERITA PROSECCO DAC
Wensto, Itazy Vensto, Itazy

EXCUSE MY FRENCH EXCUSE MY RREMCH

tUrenachs, Zrancs Urshachs, Zrancs

220 000 for 2 aours (490 00
for every sdd it om =1 nour)

ELSA BIAKNCHI
Tarpontes, Armenting

ASAH DRAUGHT ASAHI DRAUGHT

HOUSE SPIRITS & MIXERS
Seafoster Gln, Abzout Vodas,
Cavans T2, JacL Jsnlss e

Sublect to 15 A sepvics charos,



GROUP BRUNCH MENU :-:
777

A

BROCCOLINI [V)

Coconut sambal

TRUFFLED MASHED POTATO

Gravy sauce

SIDES

SMALL s

BEEF TARTARE

Yolk egg, crispy bread
FISH TACOS

Fried fish, corn tortilla,
chipotle aicli, slaw, green salsa

GRILLED CAESAR (V) ROASTED TURKEY

= " : o
Charred romaine lettuce, Caesar Gravy sauce,

+ ;
it dressing, croutons & chives e DESSERT

A

PORCHETTA
Roast pork belly, romesco CHOCOLATE BROWNIE
sauce, paprika powder Chocolate sauce,

vanilla ice-cream

CAULIFLOWER BUMBUM [V)
Miso glagzed cauliflower,
cashew sauce, pomegranzte

Menus are subject to change depending on ingredient avallability.
A1l courses are designed for sharing. Subject to 10 % service charge.
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VEGETARIAN TACOS CAULIFLOWER BUM BUM
Chipotle aioli, slaw, green salsa Miso glaged cauliflower, cashew sauce, pomegranate
GRILLED CAESAR TRUFFLE MAC & CHEESE
Grilled romaine lettuce, Caesar Cheddar bechamel, truffle paste, panko
dressing, croutons & chives

% : E
SIDES 7/ a DESSERT a
BROCGOLINI B R Ry e S e u 1
Conmut aambial ; ROTISSERIE PINEAPPLE !

i

Frult sorbet “ !

Menus are subject to change depending on ingredient availability.
A11 courses are designed for sharing. Subject to 10 % service charge.



‘Glo for 2 nours (480 00
for ewery =dd 5 =21 nour)

BRUNCH
FREE-FLOW

2958 20 for 2 aours 40
erery =Ad B ol '_'L“-ur}

B5A BIANCHI
Torron—es, Aysentins

VIU MANENT RESERVA

T=bernes szuvisneon, Chile

EL5A BIAKCHI

Trromtes, Aventins

SANTA MARGHERITA PROSECCD DOC

Yenetao, I-:1;

VR MANENT RESERVA

Jebernes Ssuvisnon, 2hile

EXCLSE MY FRENCH
prensche, Frsnce

SANTA MARGHERITA PROSECCD DOC
Tene-o, ITs1y

EXCUSE MY FRENCH

Grensche, Frsnce

ASAH DRAUGHT

ASAHI DR AUGHT

HOUSE SPIRITS & MIXERS
Heelezter Gin, Absolus Vodks,
Hewvzns #yrs, Jack Sentel =

utdecs =2 135 zevvice charie,
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PER PERSON
s M-EAB
+ 4
s M A I.I. % ROTISSERIE CHICKEN
Paprika, chicken jus
U.F.C. (ULTIMATE FRIED CHICKEN) SALMON FILLET
Chicken thighs, dorite flour, Pan-fried salmon, white wine sauce, grilled lemon
mint & coriander sauce
------------------------------------ CAULIFLOWER BUM BUM (V)
FISH TACOS Miso glazed cauliflower, cashew sauce, pomegranate

Fried fish, corn tortilla,

| U

Charred romaine lettuce, Caesar
dressing, croutons & chives

SIDES 7/

7 r
FRENCH FRIES E CHOCOLATE BROWNIE i
Miso ketehup E Chocolate sauce, vanilla ice-cream i
1 1
) 1

Menus are subject to change depending on ingredient availability.
A1l courses are designed for sharing. Subjeet to 10 % serviece charge.



398

PER PERSON

o o o o

s M Al L ROASTED TURKEY

Gravy sauce, cranberry jam

FISH TACOS
Fried fish, corn tortilla, chipotle aicli, SALMON FILLET

slaw, green salsa Pan-fried salmen, white wine sauce, grilled lemon

WAGYU CARPACCIO CAULIFLOWER BUM BUM [V)

Wagyu eye round, nduja, mustard seeds . 5 o
%gy _y g Ja, ; ’ Mise glazed cauliflower, cashew sauce, pomegranate
Stracciatella & mustard cress

D

paprika powder

SIDES 7k

BROCCOLINI (V)
Coconut sambal ROTISSERIE PINEAPPLE
Fruit sorbet

FRENCH FRIES
Misc ketchup + 4

Menus are subject to change depending on ingredient availability.
411 courses are designed for sharing. Subject to 10% service charge.



GROUP LUNCH
VEGETARIAN MENU

VEGETARIAN TACOS
Chipotle aioli, slaw, greensalsa

GRILLED CAESAR
Grilled romaine lettuce, Caesar
dressing, croutons & chives

SIDES 7/

BROCCOLINI

Coconut sambal

198

PER PERSON

B o o o o o

CAULIFLOWER BUM BUM

Miso glagzed cauliflower, cashew sauce, ponegranate

TRUFFLE MAC & CHEESE
Cheddar bechamel, truffle paste, panko

ROTISSERIE PINEAPPLE

Frult sorbet

Menus are subject to change depending on ingredient availability.
411 courses are designed for sharing. Subject to 10 % service charge.




LET'S MAKE
YOUR EVENT
HAPPEN!

CONTACT
GROUPS@PIRATAGROUP.HK

WE'D LOVE TO HOST YOU.




