




M E N U

S E V V A  CUISINE

The cuisine at SEVVA exemplifies luxe dining at its most 
relaxed form. Inspired by the cultural diversity of Hong 
Kong with its acclaimed cosmopolitan food culture, the 
menu offers vibrant dishes skillfully crafted with a refined 
simplicity. Subtle, sophisticated, and often deeply complex 
with the best ingredients sourced globally and painstakingly 
prepared by hand, we elevate the simple art of cooking into 
something extraordinary.

Our food concept and philosophy are the interpretation of a 
refined upbringing and years of exposure to the many travels 
of Bonnae Gokson, founder and mastermind of SEVVA.  Our 
menu reflects her culinary memories and creative take on 
the quintessential Hong Kong cuisine that is the ultimate 
melting pot of international cuisines.  Bupa Global named 
us as one of the nine healthiest restaurants in the world in 
recognition of our honest and good food.

Savour the flavours … nostalgic favourites from everyday 
Chinese home and regional kitchens, innovative modern 
dishes with a twist … savour the moment. 





WE ❤ VEGETABLES 

RIGATONI VERDURE
...Simply Delicious! Abundantly Tossed with Varieties of Greens, Ricotta & Parmagiano...

$320

SHANGHAINESE WONTONS
THE PURITAN...... Over 8 Vegetable & Pickle Varieties in this Wonton Dish,

SEVVA’s Anytime Snack & Best of the Best

$280

VEGETABLE “NUB NUB”
A SEVVA Classic...10 Varieties of Vegetables & Pickles

Hand Chopped with Love N’ Care, Served with Crispy Popped Rice Vermicelli in a Lettuce Wrap

$280

CAPRESE...THE SEVVA WAY
Rainbow-Coloured Tomatoes, Sweet Basil, Burrata Mozzarella

with Aged White Balsamic Dressing

$310

STEAMED ARTICHOKE WITH TRIO DIPPING SAUCES
$390

SEVVA SALAD
Salad at its best... Organic Mesclun Greens, Artichoke Hearts, Avocado,

Endive, Tea-Smoked Quail Eggs & Salt’n Pepper Tofu

$300 

MS B’S RISOTTO
Asparagus, Pumpkin, Baby Peas, Porcini with Saffron Risotto & Chopped Arugula

…..Scented with a Hint of White Truffle Oil.....
$330

MACARONI & TRIPLE CHEESE BAKE WITH TRUFFLES….A City Favourite

$380

“CARBONARA” BAKED ASPARAGUS IN FILO PASTRY & POACHED EGG
$300



...savour the flavours...



SOUPS

OXTAIL CONSOMMÉ WITH MUSHROOM RAVIOLI & SPRING VEGETABLES
$160

CHICKEN SOUP FOR THE SOUL... with Vegetables, Dill & Barley

$160

BEEF or CHICKEN TEA
Nostalgic Favourite at Any Time....

$160

THE GREEN SOUP
A Delicious Blend of Broccolini, Asparagus & Watercress

$160

SPICED BUTTERNUT PUMPKIN SOUP... with a Drizzle of Curry Oil

$160

CAULIFLOWER VICHYSSOISE
... Yukon Gold Potato & Leek Bisque Served Hot or Chilled

$160

ROASTED HEIRLOOM TOMATO BISQUE... with Toasted Garlic Baguette

$160

MINESTRONE...our way

$160

SEVVA SIGNATURE VEGETABLE SOUPS



...savour the flavours...



FIRST TASTINGS

LOBSTER CRÊPE
Fresh Boston Lobster Chunks in Thin French Crêpe with Beurre Blanc Sauce

$390

SALMON TARTARE, CRISPY NORI,
TOASTED MACADAMIA NUTS WITH PLUM DRESSING

...Created by Australia’s Award Winning Star Chef Chase Kojima

$370

BAKED CRABMEAT IN SHELL
...Freshly Shelled Daily & Well Loved

$410

FLAME-GRILLED SCAMPI
with Micro Cress Salad

...Another Impressive Creation by Chef Chase Kojima

$420

CAVIAR, KAMPO & WHITE TRUFFLE OIL ANGEL HAIR PASTA
.....Cold Pasta Hasn’t Tasted sooo Good!

$260

FOIE GRAS d’Oie Entier
Onion Confit & Poilâne Sourdough Toast

.....A Little Taste of France.....
$410

or 

PAN-FRIED FOIE GRAS
with Sauteed Apple Thyme & Port Wine Reduction

...from Cruelty-Free, Free-Range Farm in France...
$410

CAPRESE...THE SEVVA WAY
Rainbow-Coloured Tomatoes, Sweet Basil, Burrata Mozzarella

with Aged White Balsamic Dressing

$310

“CARBONARA” BAKED ASPARAGUS
WITH JAMON IBERICO IN FILO PASTRY

$300





SIGNATURE WARM SALADS

SPICED SALT’N PEPPER CALAMARI SALAD
with Pomelo & Thai Salad Dressing

$380

CRISPY DUCK CONFIT, FRESH FIGS & PERSIMMON SALAD
with Drizzles of Green Peppercorn Vinaigrette

$360

ROASTED CHICKEN & POTATO SALAD
Everyone’s Favourite… Free Range Roasted Chicken with Potato Salad,

Watercress, Pomegranate & Fennel

$360

WARM SALAD OF BOSTON LOBSTER, PRAWNS & CRABMEAT
....One of our Top Signature Dishes....

$650

ROASTED BEEF SALAD
Wagyu Beef, Roasted Root Vegetables & Organic Greens with Roasted Onion Vinaigrette

$410

FLAME-GRILLED WILD SALMON
with Frisée, Fennel Shavings, Cress & Matchstick Potatoes in Light Soy-Sesame Dressing

$360

VEGETABLE “NUB NUB”
10 Varieties of Vegetables & Pickles

Hand Chopped with Love N’ Care,
Served with Crispy Popped Rice Vermicelli in a Lettuce Wrap

$280





FROM OUR SPICE KITCHEN…..

CITY’S BEST DOSAS

VEGETARIAN CHOICES...

THE FLORENTINE - Scrambled Eggs & Wilted Spinach with Spicy Tomato Chutney

THE MEDITERRANEAN - Ratatouille, Mozzarella Cheese & Caramelized Onions

THE CLASSIC - Marsala Potatoes, Peas, Dhal, Chutney & Raita

THE GOURMET - Roasted Garlic, Mixed Wild ‘Shrooms & Spinach

$320

(Choice Of Two Flavours For Any Large Dosa, Please Tell Your Waiter)

OVERSIZED, PAPER-THIN & CRISPY SOUTH INDIAN CRÊPE
WITH YOUR CHOICE OF FILLINGS.....

THE SEAFOOD LOVER - Masala Toss of Prawns, Scallops, Okra & Baby Corn

THE MAHARAJA………Minced Lamb, Baby Peas & Tomatoes Exotically Spiced

THE JETSET - Butter Chicken, Chutney & Raita

$320

(Choice Of Two Flavours For Any Large Dosa, Please Tell Your Waiter)

THALI PLATTERS

CHICKEN MALAI TIKKA
BABY LAMB CHOPS

FISH TIKKA

$480

CURRIES

MALAYSIAN CHICKEN CURRY
with Coconut Milk

$360

FISH CURRY
$360

KING PRAWN CURRY
$360



...savour the flavours...

...savour the moment...



SIGNATURE  SEVVA CLASSICS

MINCED CHICKEN, CHILLI & BASIL
Thai Inspired, Served with Jasmine Rice & Sunny Side Up Egg

...Best Loved Dish Since DAY 1!
$380

SHANGHAI STYLE BRAISED ABALONE, BAMBOO SHOOT, BLACK MUSHROOMS
with Rice Vermicelli & Superior Broth 

$360

TAIWANESE BEEF NOODLE BOWL
Beef Shank in its Rich Broth with Soy Mien, Pickles & Condiments

....Considered the Best in Town! 
$320

KUROBUTA PORK CHOP
with Deluxe Fried Tomato Rice 

$490

SALT & PEPPER BUTTER-BAKED BOSTON LOBSTER
...Live from our Tanks....

$790

FRESH ARTICHOKE HEART & CRABMEAT SALAD 
with Lemon & Parsley Oil 

$580

WAGYU BEEF CHEEK & OX TONGUE POT PIE, PORCINI FRIES
…....Ultimate Luxe Comfort Food

$420

CORAL GAROUPA, SEAFOOD & TOFU QUENELLES WITH RICE VERMICELLI
All the Above In House Special Fish Broth, Hsin Chuk Vermicelli & Pickles

$450

CLAYPOT RICE
Rice Crackling in Broth with Chicken, Abalone, Fresh Water Shrimps,

Baby Peas & Fragrant Leaves ……Best Loved!
$380

SHANGHAINESE WONTONS

THE PURITAN...... Over 8 Vegetable & Pickle Varieties in this Wonton Dish,
SEVVA’s Anytime Snack & Best of the Best

$280

ELEANOR’S WAY.......Northern Chicken Hotpot with Wontons

$330





POULTRY

CRISPY FRIED CHICKEN WITH GOLDEN CRISPY CRUMBS 
..... HK Delicousness at its Best .....

$450

ROASTED PIGEON
with Tangerine Grapefruit Sauce

...Absolutely Finger Lickin’Good.....
$380

BRESSE CHICKEN A LA KING
…….Interpretation of a Classic Dish cooked SEVVA way

Free-Range Chicken from France served with Fragrant Jasmine Rice

...our ✯ ✯ ✯ ✯ ✯ HK Dish.....
$380

BRAISED CHICKEN, GARDEN PEAS, LETTUCE & PANCETTA
...our Interpretation of Deliciousness in a Traditional French Way...

$380

CRISPY AIR-DRIED DUCK BREAST
with Braised Red Cabbage & Japanese Mustard Sauce

...Created by Australia’s Award Winning Star Chef Chase Kojima

$450





M E A T

BEEF

JAPANESE WAGYU TENDERLOIN A4 with Smoked Eel Jus 
...Created by Australia’s Award Winning Star Chef Chase Kojima

$790

BBQ WAGYU SHORT RIB 
Served with Garlic Rice

...Always a Favourite...
$560

‘DOUBLE TAKE’ - WAGYU TENDERLOIN
Fire-Grilled to Perfection Topped with Caramelised Onions & Steak Juliennes Cantonese

$650

4-PEPPERCORN STEAK 
Wagyu Filet Mignon cooked to Perfection in Brandy Cream Sauce with

Black, White, Green & Pink Peppercorns

...Another Beloved Dish...
$650

CHAR-GRILLED WAGYU STRIPLOIN..... M8 Grade 10oz
.... Served with Béarnaise Sauce

Simple & Oh So Delicious!
$790

  

LAMB

SLOW COOKED SPRING LAMB SHANK
with Red Wine & Tomato Concassee

$480

GRILLED BABY TE MANA LAMB CHOPS WITH GARLIC MASH
...Unique Quality of the Healthiest 21 Days Spring Lamb

High in Omega-3 & Polyunsaturated Fats... 
$560

RACK OF TE MANA LAMB
with Caramelized Onions & Paris Mash with Garlic Chips

...a Cut Above in Quality...
$560

PORK

KUROBUTA PORK FILETS WITH ARMAGNAC PRUNE SAUCE
….. One of Japan’s Finest Pork Tenderloin Cuts Served with Baby New Potatoes

$480



GOLDEN FRIED CAMBODIAN WHITE FISH
with Scallions, Superior Soy Sauce & Tri-Colour Organic Rice 

$480

GOLDEN ATLANTIC WILD SALMON
on Confit of Cherry Tomatoes & Watercress Salad

$480

WOK-FRIED TIGER PRAWNS
with Dry Chilli, Sweet & Sour Sauce

$480

SWEET N’ SOUR TIGER PRAWNS
on Popped Rice Crispies

$480

SALT & PEPPER BUTTER-BAKED BOSTON LOBSTER
...Live from our Tanks....A Classic Favourite...

$790

BAKED SEABASS EN PAPILLOTE 
in its own Juices with Vegetable Juliennes & a dash of Chardonnay

$560

SEABASS, BRAISED ARTICHOKES  & FENNEL WITH APPLE CIDER
Another Popular Favourite...

$560

ROASTED WILD SALMON TIKKA, PRAWN FRITTO
on Southern Indian Vegetable Curry

$480 

MORE CHOICES...

DOVER SOLE
...Jet Fresh from Brittany, France....

Your Choice of Grilled or Meunière, Whole or Filet

or

with Chard & Florentine Spinach Sauce

or

with Olives, Capsicum & Thyme

$620

CORAL GAROUPA
...Live from our Tanks....

Steamed with Silken Tofu, Scallions & Superior Grade Organic Soya Sauce

or

Spiced Black Beans & Garlic Sauce

$560

FISH & SHELLFISH



PAN-FRIED CORAL GAROUPA
with Goma Ponzu, Aka Miso & Turnip Kimpira

$520

STEAMED JOHN DORY
with Sake Beurre Blanc & Spicy Sugar Snaps

$520

GOLDEN HOKKAIDO KING SCALLOP, LOBSTER TAIL
with Confit of Eggplant & Yuzu Honey

$560

WOK-FRIED BOSTON LOBSTER
with Aka Miso, Nori Butter, Wakame & Kombu

$790

✯ ✯ ✯ ✯ ✯ 
Created by Australia’s Award Winning Star Chef Chase Kojima

FISH & SHELLFISH





PASTA & RISOTTO

SEVVA SEAFOOD RISOTTO
with Scallop, Scampi, Razor Clam & Flame-Grilled Snapper

$480

ORECCHIETTE WITH LOBSTER
$520

INK PASTA
with Braised Baby Octopus & Sage

$480

GREEN & WHITE TAGLATELLE
with Cream & Mushrooms!

$320

ESCARGOTS, DILL WITH SPELT & BARLEY RISOTTO
$420

CAVIAR, KOMBU & WHITE TRUFFLE OIL ANGEL HAIR PASTA
.....Cold Pasta Hasn’t Tasted sooo Good!

$420

TRIPLE CHEESE MACARONI BAKE WITH TRUFFLES & BACON
….A City Favourite...

$390

PASTA NAMED DESIRE
…….Champagne Wishes & Caviar Dreams......

King Prawns, Caviar & Crab Roe Spaghetti Smothered in a Champagne Cream Sauce

.....Another ✯ ✯ ✯ ✯ ✯ Dish

$480



SIDES

VEGETABLES

SAUTÉED MIX OF MARKET FRESH VEGETABLES...

ASIAN MIX
Sugar Snap, Baby Lotus Root, Pumpkin, Lily Bulb, Wood Fungus

GREEN MIX
Broccolini, Asparagus, Zucchini, Haricot Verts

$160

A BOWL OF ORGANIC GREENS
$160

HANDCUT FRIES
$160

POTATO MASHES

PARIS MASH
…….Mmm Mmm Good……. A Little Creamier & Smoother….

Don’t Ask about the Calories…. Just Savour the Moment!
$160

RICE CHOICES....

FRAGRANT JASMINE RICE

SAFFRON BASMATI

GARLIC RICE

3-GRAIN PILAF...WILD, ORGANIC BROWN & JASMINE

$80

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE
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