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At The Optimist, we grill things. Located
over three floors at 239 Hennessy Road,
we are a Barcelona chic bar and Asador-
inspired restaurant which gives an
authentically generous Northern Spanish
experience.

WY i UPTAMISI?

Gatherings at The Optimist are a delightful experience where guests can eat their
hearts our with towers of fresh seatood, grilled prime cuts and sharing dishes aplenty,
allwhilst enjoying the stylish early 20th century Sourhern European-inspired environs
rich in vintage detailing, quirky artwork and lush greenery. Fearuring multiple dining
gpaces and styles all looked after by a dedicated and friendly service team, an event ar
The Optimist is sure to put a smile on your face.






CAPACITY

RESTAURAMNT IST FLOOR
Sented - 72 guests
Standing - 100 guests

Semiprivate Area:
Seated-4qoguests
Standing - Unavailable without
whoke fioor

BAR (G/F)

Seated -
Sending: laiits

TOTAL CAPACITY
Seated - ;7o guests

RESTAURANT ZND FLOCR

Seated - 6o guests
Standing 8o guests

‘Semiprivate Area1:

Seated - 42 guests
Events Team
Semiprivate Area 2t
Seated -36 guests
fig - Pie !
Events Team
Dining Room:

“Booking capacity s subjéct o government guidelines

1F




S MO DNERNIS | 5%

Dinners at The Optimist embody the essence of Northern
Spanish dining, offering up a tempting array of starters,
sparkling fresh shellfish and seafood, as well as succulent
chateaubriand, juicy lobster rice and other signature meat
dishes to share amongst your guests.




GROUP DINER MENU A
50 PP

HAM CROQUETAS
Iberico ham bechamel, erispy Iberico ham
&

PADROMN PEPPERS (V)

Maldon salr, extrawirgin olive oil

&

CALAMARI "A LA ANDALUZA"
Dieepfried calamar, lime alioli

B

HUEVOS ROTOS
Iheriea ham, chorizo

&

TUNA TARTARE

Gitrugareocado mash, teriyoki sauce, cracker

ROASTED CHICKEN

Ronsted chicken, smmwke chili sauce, crispy potato
&

SEA BASS

Lobster sauce, grilled brocoolini, roasted potatoes
&

JUICY LOBSTER RICE

Boston lebster, sguid, onion

CHOCOLATE MOUSSE
Extravirgin olive oil, sea salt,
honeycomb crumble

GROUP DINER MENU B
Gl P

HAM CROQUETAS

Ibarico hom bechamel, erispy Therico ham
&

PADRON PEPPERS [V)

Maldon salt, extravirgin olbe ol

&

GAMBAS “AL AJILLD"

King prowns, garlic, chill, "Siarana”™ extra visgin olive oil
&

HUEV©OS ROTOS

Iberico hum, chorizo

&

TUNA TARTARE

Citrus avocado mash, tedyaki sauce, cracker

SECRETO IBERICS PORK
Apple and ime puree, mixed salad

&

WHOLE CHARCOAL TURBOT
Hommermade guicteria sauce:

&
JU|CY LOBSTER RICE

Bostom lobster, squid, amon

CHOCOLATE MOUSSE
Extrawirgin olive oil. sea salt,
honeycomb crumble

&

CREMA CATALANA
Carnlun egg costand

Menus are subject o change depending on ingredient availability.
All courses are designed for sharing on the table family style | Subject to 10% servics chage

GROUP DINER MINU €
B0 PP

CHARCUTERIA ESPANOLA
Iberico ham, salchichon, lomao,
Manchego cheese, olivitas

&

OCTOPUS CROQUETAS
Octopus bechamel, tobiko, citrus BRG anuce
&

PADROMN PEPFERS (V)
Malden salt, extravirgin olive oil

&

GAMBAS “AL AllLLO"

King privwens, ginrli, chili, "Siorona” extra vingin olive ol

HUEYOS ROTOS

Iberico ham, chorizo

B

RAZOR CLAMS COMNM CHOQRIZO
Razorclams; chorizo, tomarmes

WHOLE CHARCCOAL TURBOT
Homemade gueteria sauce
&

LAME TOMAHAWEK

Slow cooked and grilled whole kb shoulder,
roasted potatoes

&

JUlcY LOBSTER RICE

Boston lobster, squid, onion

SIGNATURE CHURRO BAQ
Vanill iee cream, salted carame| sauce,
rosemary chocolate crumble

&
BURMNT BASQUE CHEESECAKE
‘Wild berrics satee



GROUP DINER MENU

VEGLTARIAN
« 430 PP »

TAPAS

PADRON PEPPERS
“Siurana” extra virgin olive oll, Maldon sakr
&

TRU FELE-ﬁRDQU ETAS
Truffied porcini mushrocms, mushmom fan
&

HUEVOS ROTOS
Poreini, truffls

PLATO PRINCIPAL
Eﬁamnlpﬂ;’[wﬂpﬂ

IMPOSSIBLE ZUCCHINI
Stuffed zueching, plant based homemad e ragu, almond crumble
oR
PORCIMI AND TRUFFLE RICE
TParcini mushrmoms, Carnaroli vice, black trufile

AL LADD

HERITAGE TOMATOES
Selection of Mediterranean tomatoes, red anion, shalkst vinaigrete

POSTRES
Choose T per person

CHOCOLATE BROWNIE
" Yanillaive cream
QR
BERRY CHEESECAKE
Berry coulis, coolies, white chocolate

Mentis are stibject to change depending on mgredient availability | Al courses are desigred for shaning on the teble family style ] Subject to 108 servics chargs




GROUP BEVERAGE PAURAGE

UPTION A

YVERDEJO
ElPerro Verde, Rueda

PACO GARCIA SEIS
Tempranillo, Rivja, Spain

SANTA MARGHERITA
PROSECCO DOC
Veneto, Italy

ESTRELLA DAMM
BOTTLED BEER

SOFT DRINKS SELECTION

240 PP FOR 2 HOIRS

UPTION B

VERDEJO
El Perro Verde, Rueda

PACO GARCIA SEIS
Tempranillo, Riojs, Spain

SANTA MARGHERITA
PROSECCO DOC
Veneto, Italy

ESTRELLA DAMM
BOTTLED BEER

HOUSE SPIRITS
Vodka Absolut, Gin Beefeiter, Rum Havana 3yrs,
Tequila Olmeca Blanco, Whiskey Ballantine’s

SOFT DRINKS SELECTION

320 PP HOR 2 HOIRS

Subyect to T0% senvica charge



..............................................

S DA BRONCH S | 52

A popular brunch-hangout for over halfa decade in Wan Chai,
The Optimist knows how to celebrate all things weekend with
tantalizing tasting menus of Northern Spanish signature
dishes, fresh seafood oft the grill, juicy meats, and bountiful
beverage options to boot.
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ool TN ML DAL GAMBAS "AL AJILLO™ . CAMBAS AL AJILLO" X i sie R are

B Mt e Kingpravwns, garlic, chili, *Swurana” extravingin olive oil s King pravwns, gartic, chili, “Siwmna” extra vicgin olive oil AT et A N T

& : & sfatte NNt o0
OCTOPUS CROQUETAS . OCTOPUS CROGQUETAS et
Oempusbachamel, bonito fakes, aink . Ooropus bechamel, bonito Aakes, aiali s % e .
& - & :-..' o* .
CHORIZO CHISTORRA 5 CHORIZO CHISTORRA SR
A iR - Chistorra chorizo, red wine, piparra-chilli, croutons . Chistorea chorizo, red wine, piparra chilli, croutomns e _ e
e T .._-_"“.. & . B ¢, o= ','-.*" .
IR Sl S R, HUEVOS ROTOS ‘ HUEVOS ROTOS TR T I
P TR T el T ™ T Therian ham, choriza, potatoes, eggs Therian ham, chorizo, potatnes; eggs T e o A LA
* & & e g

SUPER BRUNCH BOWL (V2
Mined leaves, quinoa, chickpeas, edamame, Manchego,
annflower seed, walnuts, coriander vinnigrerte

PLATOS PRINCIPALES

LAMB TOMAHAWE
Shw;mbdnndgﬂl!:dw]m]ellmh shouldes,

SUPER BRUNCH BOWL (V)

Mixed leave, quincs, chickpeas, dmnml:.!'flmrh:gu.
sunfiower sead, walnuts, coriander vinaigrette
PLATOS PRINCIPALES

LAMB TOMAHAWEK
Slow conked and grilled whole lamb shonlder,

roasted potatocs

&
WHOLE CHARCOAL TURBOT
Homemade guateris sance

roasted potames

1

SEA BASS

Lobster snuce, grilled brogeoliny, roasted potatocs
&

N N N I I

JUICY LOBSTER RICE

POSTRES Foston lobster, squid, onion & tomato “sofritn”

XXL CHURROS

Salted caromel; chocolate sauce

&

BURMT BASQUE CHEESECAKE
Wild berries sauce

POSTRES

XXL CHURROS

Balted caramel, chocolate siuce

&

BURNT BASQUE CHEESECAKE
Wild berries sanes

O N R N

e

W

Menirs are subject to change depending an ingredient availability: e |




GROUP BRUNCH MENU VEGETARIAN
::':.:'.'-'.:':‘:_"< = lj4ﬂ PP S
e (R e TAPAS
. o gl Femy W
SimieTets 02 e el PADRON PEPPERS
&2 -.'-.'..'.' THL '?ﬁuma."rmnm.rgi;ahwdlmddmndt
i seelnel .o TRUFFLE CROQUETAS
v ta e eyl Seg e Truffied parcini mushrooms, mushroom flan
: | ;o -1_ .-. -. t.i :... HUEV@S ROTOS
e S et ' Porcini, truffle
- . [ ] I' e ® -."I l‘ 1 &
DA SUPER BRUNCH BOWL
e Mixed leaves, quinoa, chickpeas, edamame, Manchego,
el e o TS wu iflower seed, walbuts, corinnder vinnigrette

- a - - - w .
.. L bl PLATOS PRINCIPALES
II..'-:..-.' ._'_-".:l.‘.' ﬁmm!pwpwtph
P I i i e et IMPOSSIBLE ZUCCHINI
b Tt b E el Stuffed zucchini, plant based homemade ragu, almond crumble
l..--:'__-'..m_‘_". aR i

bisliern e n FORCIN| AND TRUFFLE RICE
2 ATl R SRR mhesalienoe: Dol o Back it
i Ll T S ALLADO
P v SR HERITAGE TOMATOES

ot AR e Selectionof Mediterranenn tomatoes, red onion, shallot vinaigrett
..:..--..: -.._‘.':-i..‘..: SO TR
e e i ST oL Choase | per person
et Sl i XXL CHURROS
[P L PG SRR ‘Salted carame), chocolate sauce
l.-.-..'.’-'l..-.' ) GR )
Pleed PO e LA A BURNT BASQUE CHEESECAKE

' Wild berrics suuce
- l.l-“l..l-l“-
Vb P s it s, Menuisars subject to change depending oningredisnt availability | All courses are designed for sharing anthe table family style | Subjetin 10% service charge




BRONGH TREE HOW

GIASSIC

ARTERO BLANCO
ARTERO TEMPRANILLO

SANTA MARGHERITA
PROSECCO DOC
Veneto, Italy

SANGRIA

ESTRELLA DAMM
BOTTLED BEER

196 PP HOR 2 HORS

GHAMPAGNI

G.H. MUMM
GRAND CORDON NV, FRANCE
& ALL DRINKS ON THE CLASSIC
FREE-FLOW

ARTERO BLANCO
ARTERO TEMPRANILLO

SANTA MARGHERITA
PROSECCO DOC
Veneto, Italy

SANGRIA

ESTRELLA DAMM
BOTTLED BEER

% PP TOR 2 TOTRN

Subjiartte 10% seniea charge



S CAOUPIONCH NS | 5%

A welcome midday culinary escape, group lunches at The
Optimist reward guests with plate upon plate of Northern

Spanish delight all ready to share amongst your group for a
swift and social function.
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GROUP TUNGH MINU-A
o Y

TAPAS

GAMBAS “AL AJILLO™

King pravwns, garic, chili, “Sturana” extrmvirgim oliveoil
&

QCTOPUS CROQUETAS

Cctopus bechamel, benito flakes, aioli

&

CHORIZO CHISTORRA

Chistorma chorizo, red wine, piparra chilli, croutons
B

HERITAGE TOMATOES (W)

Heirloom tomatoe s, shallors dressing

PLATOS PRINCIPALES

Choose 1 per person

SEA BASS

Lobstar sauce, grilled broccoling, roasted potatoes-
oR

HUEVOS ROTOS

Confit patuto, fried egg, Ihetieo ham

OR

IMPOSSIBLE ZUCCHIN| (V)

Stutfed zucchini, plant based ragu, almond crumble
OR

PORCIN| AND TRUFFLE RICE (V)
Porcini mushrooms, Cunaroli rice, bisck rrufils
OR

DUCK CONFIT LEG

Sautesd mughroom, trulfle sawce, roasted potate ss, wilid berries

OR
WAGYU BEEF CHEEK
Braised beeficheek, pumpkin pures

POSTRES

Choose | parperson

CREMA CATALAMA
Clamalun egg custard

QR

CHOCOLATE BROWNIE
Chocolite, walnuts, ice crenm

FR AR R R R AR AR R R R RN A R PR R R R R R PR R R R R B RR N R AR AR R RN R R AR R AR B R E R R

GROUP TUNGH MINU

VEGITARIAN
- 24P

TAPAS

PADROM PEPPERS

“slurnna”exra viegin olive oil, Maldon salt

&

TRUFFLE CROQUETAS

“Truffled porcini mushrooms, musheoom flan
&

HUEVOS ROTOS

Porcind, trutfle

PLATOS PRIMCIPALES
Choose T per perdon

IMPOSSI|BLE ZUCCHIMI
S-tuﬁ'udzucchin:i.plantbmudhnnmudu Ty
slmond crumble

oR

PORCIMI AMD TRUFFLE RICE
Porcini mushrooms, Carnarclirics, black traffle
POSTRES

Chaoose T per person

CREMA CATALANA
Catalan egy custard

OR
CHOCOLATE BROWNIE
Chocolate, walmuts, ice cream

Merits are by

A

ANl cotirses are designad for sharing on the tabls

_'- 5 -an g "'J— Wﬂﬂ‘b‘rﬁﬁ
family styfe | Subject to 10% service charge
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8% | THE OPTIMIST | $8

----------------------------------------------

Let’s Make Your Event Happen!
| Contact | events@piratagroup.hk
‘We'd love to host you.




