
SNACKS

50%  OFF
H A P P Y  H O U R

Enjoy half price on our selected cocktails, selected glass of wine 
or selected beer

This menu cannot be used in conjunction with other o�ers, privileges or discounts.
This menu to be ordered and consumed at Cruise bar area and Terrace exclusively.

O�er is not applicable on all Public holidays and their eves, designated blackout dates.
All prices are in Hong Kong Dollars, and are subject to 10% service charge 

and 1% to restore Zero Foodprint Asia.

SUN-THU - 17:00 to 23:00
FRI & SAT - 17:00 TO 00:00

MON - FRI 
17:00 to 19:00

Prosecco

Botter, Veneto Italy

White

Renmano Chairman, Chardonnay, 
Australia

Forrest, Sauvignon Blanc, 
Marlborough, New Zealand

 
Red

Renmano Chairman, Shiraz, 
Australia

Delaunay, Bourgogne Rouge, 
Septembre, Burgundy, France 2020

Rose

M Minuty, Cotes de Provence, France

$108 / $528 
$54 / $264

$108 / $528 
$54 / $264

$128 / $588
$64 / $294 

$108 / $528 
$54 / $264

$128 / $588
$64 / $294  
 

$118 / $568
$59 / $284 
 

WINES
For limited time only, 50% o�!

COCKTAILS 
For limited time only, 50% o�!

Glass $118 / $59

Captain Crunch
Whiskey / Lemongrass / Gingerbeer / Lime

Drake : Passionfruit
Dark Rum / House Passionfruit liqueur / Lime / Gingerbeer

Little Fujian
Lapsang Souchong Gin / Aperol /  Lime

Sino-Sangria 
Osmanthus Wine / Fernet Hunter / Pineapple / Lavender

Lemon Label
Black Label / Lime / Ginger Ale / Soda

BEER & CANNED COCKTAIL
For limited time only, 50% o�!

Tsingtao - Lager 330ml (Adv: 4.30%)
$78 / $39

Fernet Hunter, Hard Peach Tea 330ml (Abv: 5%)
$108 / $54

While we do our best to accommodate any allergies or food sensitivities we are unable to 
guarantee those trace elements won’t be present.

All prices are in Hong Kong Dollars, and are subject to 10% service charge and 1% to 
restore with Zero Foodprint Asia, funding food-related climate solutions..

A LITTLE SPICY CHEF ADISAK SPICY VEGETARIAN

Changs Pork Belly Ssam, Grilled Iberico Pork 
Belly, Little Gem Lettuce, Perilla, Mustard Relish

Wagyu Short Rib “Taco” (3pc), Cucumber, 
Pickled Chili, Tomatillo Chutney

Maitake Mushroom “Taco” (3pc), Cucumber, 
Pickled Chili, Tomatillo Chutney

Salt & Chili Squid, Secret Spices, 
Nam Jim Talay, Garlic Aioli

Chicken Satay (3pcs), Grilled Free Range 
Chicken, Peanut Sauce, Pickles

Cruise Non-French Fries, Smoked Paprika, 
Garlic, Cheese Dip, Tomato Thai Sauce

Edamame Hummus, Furikake, Curry Toasts

Shishito Peppers, Den Miso, 
Furikake, Crispy Garlic  

Cruise Mango Sticky Rice, Coconut Cream, 
Crispy Coconut Chip

Seasonal Fruit Plate 

168

188

148

138

148

98

118

118

108

128

150ml / Bottle

VEGAN


