
All Day Breakfast
Top of the Morning! It’s Time to Shine!

SOURDOUGHSOURDOUGH
Our starter used in all baked goods is 55 years old this year 

PFFFT! Ricotta Toast 							               			  115                                                                                
WHIPPED RICOTTA, POACHED STRAWBERRIES, THYME ON SOURDOUGH 

 
Comfort Toast 								               			   115                                                                                
POACHED PEAR SLICES, WHIPPED GORGONZOLA BLUE CHEESE, FINISHED OFF WITH NUTMEG, HONEY AND 
TOASTED SOURDOUGH

 
Hipsters Say Hello 							                			  115                                                                                
AVO ON TOAST: AVOCADO, TOMATO RELISH, FRIED EGG, CORIANDER, GRILLED SOURDOUGH

 
Gravy Train  									                			  150                                                                                
MARKET CHICKEN LIVER IN SPICY PERI PERI SAUCE, POACHED EGG, CORIANDER WITH SOURDOUGH PAN-FRIED IN 
GARLIC BUTTER (CHEF RECOMMENDS WITH AVOCADO ON SIDE)

F*ck Lettuce  									                 			  156                                                                                
CAESAR SALAD: ROMAINE LETTUCE, COATED IN CAESAR DRESSING WITH SOURDOUGH CROUTONS, PAN FRIED 

CHICKEN AND PARMESAN

 
Always A Vibe									                 			  158                                                                                
HOUSEMADE TUNA AND MAYO BALL, HOUSEMADE PICKLES, WITH TOASTED SOURDOUGH

 
OMG 										                  			  179                                                                                
MUSHROOM ON SOURDOUGH: SAUTÈED PORTOBELLO MUSHROOMS COOKED IN MOZZARELLA, CREAM AND 
BLACK TRUFFLE PATÈ, POACHED EGG, ROCKET

Fantastic Voyage   											           190    
BEEF MEATBALLS WITH TOASTED SOURDOUGH AND PARMESAN IN BEEF TOMATO SAUCE, FINISH OFF WITH PARMESAN 

AND PARSLEY

 
Main Laanie - Big Boss							               			  242                                                                                
STEAK SANDWICH: OAKEY ANGUS RESERVE 150 DAY GRAIN FED BEEF STEAK, AGED GRUYERE, PORTOBELLO 

MUSHROOMS, CARAMELIZED ONION, ROCKET, FRIED EGG, SOURDOUGH TOAST

SOURDOUGH BRIOCHESOURDOUGH BRIOCHE

Baked Eggs On Brioche 						              			  145                                                                          
BREAKFAST BUN: SCRAMBLED EGGS INFUSED WITH MATURE AGED GRUYERE, FRESH CHIVES, CHILI, GARLIC AIOLI, 

BABY SPINACH, NATURALLY LEAVENED BRIOCHE BUN

The Ultimate French Toast 						              			  158                                                                          
BISCHOFF PASTE STUFFED IN SOURDOUGH BRIOCHE, TOPPED WITH GREEK YOGURT, APPLE, RAISINS, BISCHOFF 
CRUMBLE

10% service charge

8AM - 5PM



Top of the Morning! It’s Time to Shine!

All Day Breakfast
8AM - 5PM

PITA BREADPITA BREAD
Hand-rolled and made-to-order 

Yogivasna 									                 		  145                                                                                
PITA BREAD WITH EGG WHITES, HARISSA HUMMUS, BABY SPINACH, AVOCADO, RED BEAN

Chicken Kabab												             178

HARISSA CHICKEN KABAB, CUMIN YOGURT, ROMAINE LETTUCE WITH PITA BREAD

WRAPSWRAPS
Hand-rolled and made-to-order 

Bakoven 												             176

CHICKEN WRAP: CHICKEN BREAST MARINATED IN CORIANDER PASTE, HUMMUS, SUNDRIED TOMATO, PARMESAN, BABY 

SPINACH, AVOCADO, CHILLI BALSAMIC REDUCTION, CHILLI CHUTNEY (OPTION TO ENJOY IT ON SOURDOUGH TOAST OR 

AS A SALAD BOWL)

Eat With Gusto! 								                			   185                                                                                
BEEF WRAP: SCRAMBLED EGGS, CHILLI AIOLI, CARAMELISED ONIONS, STRIPS OF WAGYU, PARMESAN, ROCKET, PITA 
WRAP

DIPSDIPS
Babaganush 		  60 	 Hummus 			   60	 Harissa Hummus		 70	
	

ADD ONADD ON 
Egg of Your Choice	 18	 Pita Bread 	       		  20	 Butter		           	6
Avocado (Half)		  35	 Sourdough Toast 		 23	 Chilli Chutney  		  6 
Pan Fried Chicken	 35   	 Brioche Bun/Toast	 28	 Sriracha Aioli		  15	
Bacon		  	 36	 Tomato Relish		  25 	 Chilli Balsamic		  15
										          Reduction

PASTRYPASTRY
Brenda’s Apple Crumble								                		  52                                                                                
STEWED APPLES IN NUTMEG & CINNAMON, RAISINS, BUTTER PASTRY

Banans About Bananas								                		  58                                                                                
BANANA BREAD: RAISIN, WALNUT, SERVE WITH BUTTER

Danky Chocolate Cookie								                		  65                                                                                
PERFECT HYBRID BETWEEN A COOKIE AND A BISCUIT - CHEWY, MOIST AND CRISPY 

Durban Rd Bronwie								                			   65                                                                                
58% DARK CHOCOLATE	

Sourdough Cinnamon Bun								               		  75                                                                                
CARDAMOM CREAM CHEESE ICING, PISTACHIO

10% service charge



BURGERSBURGERS
All burgers are served with salted potatoes wedges

Bookashade 												             155
PORTABELLO MUSHROOM BURGER STUFFED WITH SCARMOZA COATED IN SOURDOUGH PANKO WITH TRUFFLE AIOLI 

I&J														               185

BEER BATTER FRIED HAKE, SLICED GOUDA CHEESE AND TARTARE SAUCE
 
Spur														              185

DOUBLE BEEF PATTY, SCARMOZA, TOPPED WITH A BURNT PEPPER SAUCE AND PARMESAN CHEESE SAUCE

Poppatrunks 											            	  205

BUTTERMILK FRIED CHICKEN BREAST, CRISPY PANCETTA, MISO MAPLE BUTTER, RANCH SAUCE AND DILL PICKLES
 

PIZZAPIZZA
55 years old sourdough, 72 hours fermentation 

Margarita 												             185	
TOMATO SAUCE, MOZZARELLA CHEESE, BASIL, EVOO
 
Dreamer 												             190

ROASTED EGGPLANT, TOMATO SAUCE, ROCKET PESTO, ALMONDS, PARMESAN
 

Drunk Off The Vodka 										           195

VODKA SAUCE, NDUJA, MOZZARELLA, CHILLI FLAKES
 
Flavortown												             215

SOPPRESSATTA, MOZZARELLA, RICOTTA, RED ONION, OREGANO, HOT HONEY

Tell Me You Love Me											            230

DATTERINI TOMATO SAUCE, NDUJA, MOZZARELLA, BASIL, PARMESAN 
 

Living The Dream											            240

PROSCIUTTO DI PARMA, MOZZARELLA, BASIL PESTO, CARAMELISED ONIONS, CHILLI OIL, PARMESAN
 

Blow Me Away												             240

PULLED LAMB, CUMIN APPLES, WHITE SAUCE, BURNT BUTTER,  MOZZARELLA, ROCKET

DESSERTDESSERT 

Melk’Tert	 BISCOFF CRUMBLE, COCOA CREAM, VANILLA CUSTARD					                     74
 

Tiramisu  	ESPRESSO SOAKED LADY FINGERS WITH CREAM AND COCOA				                    85
 

Lunch
Good afternoon! You’ve made it.

12PM - 5PM

Tag us on IG! @Baked_HK #StayBAKEDHK #jointheCOMMUNITY
WE ARE HIRING, JOIN THE TEAM!

10% service charge



Hipsters Say Hello 							                			   125                                                                                
AVO ON TOAST: AVOCADO, TOMATO RELISH, FRIED EGG, CORIANDER, GRILLED SOURDOUGH

 
Yogivasna 									                 		  155                                                                                
PITA BREAD WITH EGG WHITES, HARISSA HUMMUS, BABY SPINACH, AVOCADO, RED BEAN

 
Gravy Train  									                			   160                                                                                
MARKET CHICKEN LIVER IN SPICY PERI PERI SAUCE, POACHED EGG, CORIANDER WITH SOURDOUGH PAN-FRIED IN 
GARLIC BUTTER (CHEF RECOMMENDS WITH AVOCADO ON SIDE)

 
Bookashade 												             165
PORTABELLO MUSHROOM BURGER: STUFFED WITH SCARMOZA COATED IN SOURDOUGH PANKO WITH TRUFFLE AIOLI, 
SERVED WITH SALTED POTATO WEDGES

F*ck Lettuce 												             166

CAESAR SALAD: ROMAINE LETTUCE, COATED IN CAESAR DRESSING WITH SOURDOUGH CROUTONS, PAN FRIED 

CHICKEN AND PARMESAN

Bakoven 												             186

CHICKEN WRAP: CHICKEN BREAST MARINATED IN CORIANDER PASTE, HUMMUS, SUNDRIED TOMATO, PARMESAN, BABY 

SPINACH, AVOCADO, CHILLI BALSAMIC REDUCTION, CHILLI CHUTNEY (OPTION TO ENJOY IT ON SOURDOUGH TOAST OR 

AS A SALAD BOWL)

Spur														              195

BEEF BURGER: DOUBLE BEEF PATTY, SCARMOZA, TOPPED WITH A BURNT PEPPER SAUCE AND PARMESAN CHEESE 
SAUCE, SERVED WITH SALTED POTATO WEDGES

Margarita 												             195

PIZZA: TOMATO SAUCE, MOZZARELLA CHEESE, BASIL, EVOO

 
Drunk Off The Vodka 										           205

PIZZA: VODKA SAUCE, NDUJA, MOZZARELLA, CHILLI FLAKES

 

1 FREE DRINK OF YOUR CHOICE

Coffee (Hot or Iced, Regular or Skimmed Milk)						    
ESPRESSO / LONG BLACK / AMERICANO / CORTADO / PICCOLO / FLAT WHITE / CAPPUCCINO / LATTE / DIRTY

Tea (Hot or Iced)
ENGLISH BREAKFAST / JASMINE GREEN / PEPPERMINT / EARL GREY

				                
Upgrade Your Free Drink
FRESH LIME SODA / LEMON GIN TONIC / ESPRESSO TONIC 							        +8

WEST COAST PILSNER CRAFT BEER 400ML								                     +35

Set Lunch
Good afternoon! You’ve made it.
Mon - Fri 11AM - 3PM (except public holiday)

10% service charge

Dine-in only



PMLiat  											               135

WARM POTATO SALAD COATED IN A SMOKED PAPRIKA AIOLI, SMOKED PANCETTA, CRISPY POTATO SKINS AND A POACHED EGG

BURGERSBURGERS
All burgers are served with salted potatoes wedges

Bookashade 												                   155
PORTABELLO MUSHROOM BURGER STUFFED WITH SCARMOZA COATED IN SOURDOUGH PANKO WITH TRUFFLE AIOLI 

I&J														                     185

BEER BATTER FRIED HAKE, SLICED GOUDA CHEESE AND TARTARE SAUCE

 
Spur														                    185

DOUBLE BEEF PATTY, SCARMOZA, TOPPED WITH A BURNT PEPPER SAUCE AND PARMESAN CHEESE SAUCE

Poppatrunks 											            	        205

BUTTERMILK FRIED CHICKEN BREAST, CRISPY PANCETTA, MISO MAPLE BUTTER, RANCH SAUCE AND DILL PICKLES

 

PIZZAPIZZA
55 year old sourdough, 72 hour fermentation 

Margarita 												                   185

TOMATO SAUCE, MOZZARELLA CHEESE, BASIL, EVOO

 
Dreamer 												                   190

ROASTED EGGPLANT, TOMATO SAUCE, ROCKET PESTO, ALMONDS, PARMESAN

Drunk Off The Vodka 										                 195

VODKA SAUCE, NDUJA, MOZZARELLA, CHILLI FLAKES

 
Flavortown												                   215

SOPPRESSATTA, MOZZARELLA, RICOTTA, RED ONION, OREGANO, HOT HONEY

Tell Me You Love Me											                  230

DATTERINI TOMATO SAUCE, NDUJA, MOZZARELLA, BASIL, PARMESAN
 
 

Living The Dream											                  240

PROSCIUTTO DI PARMA, MOZZARELLA, BASIL PESTO, CARAMELISED ONIONS, CHILLI OIL, PARMESAN

 

Blow Me Away												                   240

PULLED LAMB, CUMIN APPLES, WHITE SAUCE, BURNT BUTTER,  MOZZARELLA, ROCKET

10% service charge

Dinner 
Time to unwind 
 5PM - 10PM 



Liat  											              135

WARM POTATO SALAD COATED IN A SMOKED PAPRIKA AIOLI, SMOKED PANCETTA, CRISPY POTATO SKINS AND A POACHED EGG	  

BAR SNACKSBAR SNACKS

Salted Potato Wedges   										           45

Masala Potato Wedges    		  								         50

Don’t Be So Corny 			    								         80

CORN AND THYME ARANCINI WITH A CORN PUREE

Fired Up 												            165

FRIED CHICKEN WINGS, BUFFALO SAUCE, STILTON BLUE CHEESE, PARSLEY BUTTER 

That Time in Ramadan 										          185

FLAKY PARATHA TOPPED WITH SLOW ROASTED PULLED LAMB AND A LABNEH YOGURT

Freedom of Speech											           215

SUMAC GARLIC MARINATED HANGAR STEAK, SUMAC DRESSING, RED CHICORY SALAD, SHAVED PARMESAN CHEESE

F*ck the Colonel (fried chicken bucket sharing for 2)							       235

HONG KONG YELLOW CHICKEN, URFA CHILE HONEY, TARRAGON BUTTERMILK JUS, SPICED KETCHUP

DIPSDIPS
Babaganush		  60 	 Hummus 			   60	 Harissa Hummus		 70	
	

ADD ONADD ON 
Egg of Your Choice	 18	 Pita Bread 	       		  20	 Butter		           	6	   
Avocado (Half)		  35	 Sourdough Toast 		 23	 Chilli Chutney  		  6 		
Pan Fried Chicken	 35   	 Brioche Bun/Toast	 28	 Sriracha Aioli		  15	
Bacon			   36	 Tomato Relish		  25 	 Chilli Balsamic		  15
										          Reduction

DESSERT 

Melk’Tert		  BISCOFF CRUMBLE, COCOA CREAM, VANILLA CUSTARD					      74	    

Tiramisu  		  ESPRESSO SOAKED LADY FINGERS WITH CREAM AND COCOA				     85
 

 
10% service charge

Dinner
Time to unwind 
 5PM - 10 PM


