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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.







At The Optimist, we grill things. Located
over three floors at 230 Hennessy Road,
we are a Barcelona chic bar and Asador-
inspired restaurant which gives an
authentically generous Northern Spanish
experience.

Witk L OPINISI

Gatherings at The Optimist are a delightful experience where guests can eat their
hearts out with towers of fresh seafood, grilled prime cuts and sharing dishes aplenty,
all whilst enjoying the stylish carly 2oth century Southern European-inspired environs
rich in vintage detailing, quirky artwork and lush greenery. Featuring nultiple dining
spaces and styles all looked after by a dedicated and friendly service team, an event at
The Optimist is sure to put a smile on your face.
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CAPACITY

RESTAURAMT 15T FLOOR
Exchasive:

Aeated -7z guests
Sanding - 100 guests

Semiprivate Area:
Seated - 40 guests
Standing - Uravailahle withou:
the machusive birs of the
whiale floar

BAR (G/F)
Seated - 45 puests
Standing - Boguests

TOTAL CAPACITY
Seated - iyo guests

RESTAURAMT 2MD FLOOR
Exclusive:
Seated - fo guests
Sanding - Boguests

Seated - Sguests




GROUP DINER MENU A
306 pp

TUHA TARTAR

Marinated tuna, croutan shell, avecado pures, tobiks caviar
&

CROQUETAS JAMOM
1berico bam & bechamel

B

FIMIEHTOS DE PADROHM [¥)

TPad ron peppers, Maldon sak, axtravingin clve oil
&

CALAMARI "4 LA AMDALUZAT
Deep fried calamart, paprila, lemanaioh

B

HUEYOS ROTOS COM TRUFA (V)
Truffle, “booken aggs”, fried potato

FOLLS & LA CATALAN

Elow pooked chicken, sundriedapricet saune,

sakeed baby spinach, pe amrts, ralsins

&

LOMS DE BACALADS GRATIMA DS
Orven baked cod fsh, supreme gratin, baked apple aliol
B

Bk MLF&IH & (W)

Diced seasomal vegetahles, garic, thyme, black olive

CHOCOLATE MOUSSE
Ove oil, s salt, haneyeamb crumble
&

EEL CHURRDE
Saltsdcaram d, chocolate sauce

GROUP DINER MENU B
oo PP

TUNHA TARTAR

Bamnated hana, coomton shal, svocsds pures, toblkn caviar
&

CROGUETAS JAMOMN
Tberica ham. & bechame

&

FIMIENTOS DE PADROCH (W)
Fadron peppers, B kian salt, extra vrgin obws ol
&

GAMBAE AL A JILLO™

King prawns, gachic, chill, extravicgin elive ail
&

HUEYOE ROTOSE SO JAMO N
]:I.I:nm.‘h:l‘-a]ﬂ:l m’.ﬁ‘lbﬂ]ﬂ:ﬂ:tﬂ

CHAR-GRILLED PORE SECRETO IBERICO
Camarian majas & rajps marinsd e verde mash petato 2s

&

RODABALLD COH SALSA RICJANA
Wholebaked turbot, garilec, doilh

&

SAMFAIHA [V]

Diced szasonal vegetables, garkic_thyme. black alive,
truffle, poached fre= rangeegg

CHOCOLATE MOUESSE
Dllve 2dl, s2a salt, beneycomb cnamble

Al chishcr will b served) v shavirg an the tabils,

Maridis dne sibyect b change cepancing on ngridhand sl | Subied e Ilﬂunuahgu-

GROUP DIWER MENU C
Bob PP

TUHA TARTAR

Marinated hana, crouton shell, svocado pures, tohiko candar
&

CHARCUTERIA ESPAMOLA
Assorted Cherico cold ots

B

Pa&H COMN TOMATE (W)
Cocabread, tomatrees, extravicgin alive ail

&

CROQUETAS DE PULFO

iDchopus croegqoetas, allodl

B

PIMIEHNTOS DE PADROH (V)
Padron peppers, Baldon salt, &xtra virgin olive oll
&

GAMEBEAS AL AJILLD™

King prawns, gartic, chill, extravicgin elve all
B

HWEYGSES ROTOE CON JAMCHN
Jamaon, “hroken aggs®. fried potats

JUIEY LOBSTER RICE

Bostan Inbster, squid, coden & tomata “sofrita”

&

RODABALLS COM SALSA RICJAH A
Whels baked turbot, garhic, chilh

B

P&LETILLA OHE CORDERS LECHMAL

Elow ceaked lamb should er Temah awk, roasted petaioes

CHOCOLATE MOWSESE
Dliveall, s =a salt. benepcamb cromble



GROUP BRUNCH MENU A
428 PP

BRUNCH SUFPER BOWL (V)

Btixed le wves, quinoa, chickpeas, edamame, Manchege,
surflower seeds, walnuts, carlandervinaigrette

&

PaH COMH TOMATE (W]

Coca bread, tornatnes, extravirgin obhve il

&

TUMS TARTA R

Marirated tura, creaton shell, vocado puree, tobiko caviar
&

CROGQGUETAS JAMOH
Iheri oo ham & bechamel

&

CHORIZO A LA SIDRA

Basquered pepper, spanish pork samsage, clder wine
&

CAMEBAS “AL AJILLO™
Elng prawns, garbc, chill, extraviegin olive all
&

HUEVOS ROTOS COM JAMOHN
[amon, “hroken eggs™, fried potabo

Choces 1 par parsen

PALETILLA DE CORDERS LECHAL (3 FESPLE])
Slow cooked lamb shoulder Tomabawk, romted potabo s

R

SAMFAINA (W)

R

JUICY LOBSTER RICE +?8FPP {2 PECPLE])
Basten lohster, sqaid, onion & tomate “safrite”

R

RO BAL LD COHH B4 LSS RICJUAMN A +&8PFP (2 PECPLE])
Whole baked tarbet, garlic, chilk

Choces 1 par parsen

EEL CHURRGOE

Sahed caramel, chocolate sauce

R

CHOCOLATE MOUESE

Olbve oll, 222 sak, honeycomb crumble

GROUP BRUNGH MENU B
368 PP

ERUMCH EUPER BOWL (V]

Mixed leaves, quinoa, chickpeas, edamame, Manchegn,
sunflower seeds, walmuts, corlander vimalgret t=

&

Pa&MH COH TOMATE {W)

Cioera bread, tomabees, extra virgin abive ml

B

TUHA TARTAR

Marinated tuna, croubon shell, avecadn pures, tohikes caviar
&

CROQUETAS JAMOH
bericobam & bechamel

&

CHORIZO & L& SIDRA

Basquered pepper, spanish pork sausage, ciderwine
B

CAMBA S "AL AJILLG™
Eing prawms, garlle, chil, extra virginabve oll
&

HUEVOS ROTOS COM JAMOHN
fammicm, “broken eggs”, Mried potatn

RODABALLD CON SALSA RICJIA MA
‘Whale baked turbot, gartic, chilli
&

JUICY LXBSTER RICE
Eﬂmlabl‘tﬂ'.lqmﬂ.ﬂmm&mw

&

SAMFAINA %)

Driced seasamal vegetahles, garlic, thyme, black obve
&

COCHINILLG ASA DO

Spandsh-style snckling pig, prune samce, garticfrises salad

Choods 1 par parsan

EXL CHURROCS

Salted caramd, chocalabe sauce

o R

CHOCOLATE MOUESE

Oltve oil, sea salt,. honeyeamb crumble

Peharidis aw slibgect ba chi e dapanaliig on mgridhan seadebdy | S to 105 senies chivge



GROUP LUNGH MENU A
218 PP

EATOMHADA SA&LAD
Friseegresns, Tomescn, roastvegetables, nuts,
marinated cod, anchovies

&

CROGUETAS DE PULPO

Octopus croquetas, alol

&

GAMBAS AL AJILLD
Elog prawns, garle, chill, extra vingio obive il

Chooss 1 pev parsan

GRILLED SALMOH
Caulifioser puree, grilled broccolim

R

HUEY QS ROTOS CON JAMOH

Tamem, *beaken eggs”, fried potato
OR

POLLG & LA CATALAMN

Slow cnoked chicken, s dried apricot sauce,
sarteesd baby spinach, peamubs, ralsins

R

FORCINI TRUFFLE RICE [¥])
Forcied mushmesoms, Carcaroh rice, black truffle

CREMA CATALAMA
Milk, lemon zest, sugar. fire
&

CHOCOLATE MOUESE
Olveoll, seasak, honeycomb crumble

GROUP [UNGH MENU B
360 PP

Pa&M COM TOMATE {¥])

1Coaca hread, tomatees, extra virgin alive il
B

MELOH COH JAMOH

1berico bam, melon, extra virgin obve oll
B

CROQUETAS DE PULFO

Octopus ceoquetas, akal

B

GAMBAS AL AJILLD

King prawns, garlic, chill, extra vitgin alive oil
&

CHORIZO & LA SIDRA
Basquered pepper, spanish pork sausage, ciderwine

Chagiw T per parkan

HWEWOE ROTOSE COMN JAMOHN
Jamon, “broken eggs”, frled potates

O R

WILD LINE CAUYGHT SEA BASE
Remesco, roasted vegetables, almond
R

BAMFAIHA %)

Diced seasoral vegetahles, garic, thyme, black olive
R

CHAR-GRILLED POREK SECRETO IBERICO
Canarianmojos & rojo marinade, verde mash potatees
O R

PORCIHI TRUFFLE RICE (%)

Parcinl mushrooms, Carnarel rice, black trofle

R

POLLO & LA CATALAM

Elew cooked chicken, sun drisdape cot sauce,
saxeed baby spinach, peamrts, raisine

BURHT BASQUE CHEESECAKE
Wild berries smace

&

KEXEL CHURROCS

Salted caramnd, chocolate sauce

Peharidis aon slibgect b change depanaiig on mgridhanl salailty | Subnecd to 105 senves chivge



BEVERAGE PACKAGES

GIASSIC

PACO GARCIA, TEMPRANILLO
Ricja, Spain

EL PERERO, VERDE]JO
Castilla y Leon, Spain

SANTA MARGHERITA PROSECCOD
DOCG

Lombardia, Ttaly
RED SANGERIA

296 PP FOR 2 HOLRS

PREMIUM

PERRIER-JOUET GRAND BRUT NV
Champagne, France

LUIGI BOSCA MALBEC D.O.C.
“SINGLE VINEYARD"

Mendoza, Argentina 2021

MUD HOUSE SAUVIGHNON BLANC
Marlborough, Mew Eealand 2022

RED SANGERIA

ESTRELLA DAMM BEER
Bottled beer

HOUSE SPIRITS
& MIXER SELECTION

Vodka, gin, whisky, tequila
SOFT DRINKS SELECTION

248 PP FOR 2 HOLRS

Corage 5250 per borshe | 750mi) of wice and e,
chiig

V¢ by

ackiys s

Sheruld sry substitutions be rade, we will infarm pou within 24 brs Balore pour svant.



F, OPTIMIST |

Let’s Make Your Event Happenl

| Contact | events@piratagroup.hk
We'd love to host you.
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