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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 It OPTIM

Gatherings at The Optimist are a deliphtful experience where guests can eat their
hearts out with towers of fresh seafood, grilled prime cuts and sharing dishes aplenty,

Nl

all whilst enjoying the stylish carly zoth century Southern European-inspired environs
rich in vintage detailing, quirky artwork and lush greenery. Featuring multiple dining
spaces and stvles all looked after by a dedicated and friendly service team, an event at

The Optimist is sure to put a smile on your face.






LOUR PAN

CAPACITY

RESTAURANT 15T FLOOR
Exclusive:

Seated - 6§ guests

Standing - 100 guests

Semiprivate Area:
Seated - 40 guests
Standing - Unavailable withouwt
the exclusive hire of the
whaole floor

BAR (G/F)

Seated - 45 guests
Standing - 60 guests

TOTAL CAPACITY
Seated - 170 guests

SEMIPRIVATE AREA

RESTAURAMT ZMND FLOOR
Exclusive:
Seated - 60 guests
Standing - Bo guests

Semiprivate Areal:
Seated - 42 guests
Standing - Please contact
Events Team

Semiprivate Areax:
Seated - 36 guests
Standing - Flease contact
Ewents Team

Private Dining Roomm:
Seated - 6 guests

1'F

SEMIPRIVATE AREA

SEMIPRIVATE AREA 1
SEMIFRIVATE AREAZ |
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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.




GROUP DIWER MENU A
- 568 PP -

TAPAS
For sharing

TUNA TARTARE

Marinated muna, crouton shell, svocado parée
&

CROQUETAS JAMOMN

Iberico Ham & Bechamel

&

PIMIENTOS DE PADRON

Fadron Peppers, Maldon salt, extra virgin olive oil
&

CALAMARES ANDALUZA

Deep fried calamari, lime alioli

&

HUEVOS ROTOS CON TRUFA
Trufile "brokeneggs”, fried potato

PLATOS PRINCIPALES

For sharing

POLLD A LA CATALAM

Show cooked Chicken, sundried apricot sauce, saurded baby
apinach, peanuts, raisins

&

SAMFAIMA (V)

Diced Seasonal Vegetables, garic, thyme, black olive

&

JUICY LOBSTER RICE
Boston lebster, squid, coian & tomate "sofrite”

POSTRE

CHOCOLATE MOUSSE
Extravirgin olive oil, seasale,
honeveomb crumble

GROUP DIWER MENU B
680 PP -

Farsharing

TUNA TARTARE

Marinated tuna, crouton shell, avocado purde

1

CROQUETAS JAMOMN

Iberico Ham & Bechamel

B

PIMIENTOS DE PADRGOM

Padron Peppers, Maldon salt, extravirgin olive cil
&

GAMBAS AL AJILLO
King prawns, garlic, chilli, extra virgin ofive oil

HUEVOS ROTOS COMN JAMOHN
Jamony, "broken egge”, fried potato

PLATOS PRINCIPALES

For sharing

IBERIAMN PLUMA

Chargrilled spanish pork bell pepper and
paprika mojo sauce

&

WHOLE CHARCOAL TURBOT
Homemade guetaria sauce, garlic, sherry vinegar
B

JUICY LOBSTER RICE
Boston lebster, squid, onion & tomato "sofrine”

POSTRES

CHOCOLATE MOUSSE
Extra virgin olive ofl, seasalt,
honeveomb crumble

&

CREMA CATALAMA
Caralan egg custard

Menus are subject to change depending an ingredient avaidahility,
Al courses are designed for sharing an the table family style | Subject to 10% service charge

GROUP DIWER MENU C
- B80 PP -

TAPAS

For sharing

TUNA TARTAR

Marinated tuna, crouton shell, avocado purée
&

CHARCUTERIE SPANOLA
Assorted iberico cold cuts

&

PAN CON TOMATE

Coca bread, tomatoes, extra virgin olive odl
&

CROQUETAS DE PULPD
Oretopus croguetas, allisli

PIMIENTOS DE PADROMN

Padran Peppers, Maldon salt, extra virgin olive oil
&

HUEVOS ROTOS COMN JAMOMN
Jamnon, “broken eggs”, fried potato

B

GAMBAS AL AJILLOD

King prawns, gardic, chilll, extra virgin olive ol

PLATOS PRINCIPALES

Forsharing

PALETILLA DE CORDERO LECHAL

Slow cooked Lamb shoulder Tomahawk, roasted potatoes
&

RODABALLO COM SALSA RIODJANA

Whole bake Turbat
&

JUICY LOBSTER RICE

Boston lobster, squid, onkon & tomato “sofiito”
XXL CHURROS

Salved caramel, chacolate sauce

&

BURNT BASQUE CHEESECAKE
Wild berries sauce
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B S S e TAPAS
‘ - Fh R e For sharing
‘.'. - ._-._.'.._.-'.'
+:...' 4._1;: <7 PAMN CONM TOMATE
i o= A | P L Coca bread, tomatoes, extra virgin olive oil
Tl SR | &
o g DAl el PINCHO DE TORTILLA
. A Black Truffle

T I Bt Y L L &

B o L, CROQUETAS DE SETAS
LT Truffle & mushrooms croqueties
1‘." '1-‘_.1-' il &

e Py R R PIMIENTOS DE PADRGN
.'.:‘ o ks Padron Peppers, Maldon salt, extra viegin olive ofl
Tl T R L &

S e T B HUEVOS ROTOS CON TRUFA
ThT e By SR Sl Truffle “broken eggs™, fried potato

. R T
R -'-...'-:1: PLATO PRINCIPAL
I EHEE g e Choose 1 per person
'__:‘.'- r'-". '1- -_ 1'
R AR SAMFAINA (V)

b > o = Diced Seasonal Vegetables, garic, thyme, black olive
.:rl'-- -.l._,._'l-'-“ OR
N = e PORCIMI AMD TRUFFLE RICE
:-‘-_‘ e _-'-. : *_.. Parcini mushrooms, Carnaroli rice, black truffle
L ,j.._,'.‘-".:

IC RO AT MU POSTRES
S L e s CHOCOLATE MOUSSE

o Ry : et I Oilive odl, sea salt, honeycomb crumble
S D

e e
LA e y

R e P Tt T ¥ -, Menus are subyect fo change depanding on ingredfent availability | All courses are designed for shaning on the table family style | Subject to 10% service change
ew e ':.-'I-'..,',':
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GROUP DINER BEVERAGE PACKAGE

UPTION A UPTION B

LA PLANTA PERRIER-JOUET GRAND BRUT NV
Arzuaga, Tempranillo, Spain CHAMPAGNE

RICJA BLANCO
Muga, Rioja, Spain

France

ROSSO DI MONTEPULCIANDO
SABAZIO

La Braccesca, Toscana, Italy

PROSECCO DOCG

Santa PPIH.THhU[iLﬂ, Lmnburdia. Ir.d['l.' F I N GT G R I G ' o SG‘T '. I s R I -‘; I 5
RED SANGRIA Ronco Del G GESU, F]'il.i].i, ILH].“L'

SAPPORO BOTTLED BEER
RED SANGRIA

SAPPORO DRAFT BEER

HOUSE SPIRITS & MIXER
SELECTION
Vodka Absolut, Gin Beefeater, Rum Havana 1yrs,
Tequila Olmeca Blanco, Whiskey Ballantine’s

SOFT DRINKS SELECTION

240 PP TOR 2 HOWRS

49 PP TOR 2 HORS

Subectto 10% servce charge
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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 off the grill, juicy meats, and bountiful
beverage options to boot.
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SRRSO GROUP BRUNCH MENUA = GROUP BRUNCH MENU B S
:
- 360PP - : - 49 pp -
T TR 2 . SR LR
TAPAS ~ TAPAS
"In - L .- ‘..".-.-,. r L .- .-., Farsharjng - Fm‘shan.ng -. e o .- ."'_:': u - .' .."
mew e’ -J--l‘ " -..--...-' -.--n..
T ww e rte b PAM CON TOMATE T PAN CON TOMATE T T ik, B e
A TS e Coca bread, tomataes, extra virginolive oil . Cocabread, tomatoecs, extra viegin alive oil i SR R
e e e & . &
Mo SaTie WY SR el PIMIENTOS DE PADROMN : PIMIENTOS DE PADRON
- ._" e M Padron peppers, Maldon salt, extra virgin olive ofl 4 Fadron Peppers, Maldon salt, extra viegin alive oil ATl T Tl ia -_‘ iy
e B nmiy & . & sece oo ae
B Wi O e P Tk CROQUETAS DE SETAS “ CALAMARES ANDALUZA el tE e et TR Ty
o A ML ol R R Truffle & mushrooms cbo quettes * & g T S Bie gt BE o
T rsw e v Y A CROQUETAS DE S5ETAS e ATl S e
ol T O S GAMBAS AL AJILLD . Truffie & mushrooms croquettes sipal Se it A el
- Paantormben. gl King prawns, garlic, chilli, extra virgin olive ofl : B - i '. o el ata
J & - GAMBAS AL AJILLOD ; \ P
HUEY QS ROTOS CON TRUFFLE 1] Eing prawns. garlic, chilli, extra virgin olive oif
Black Truffle, "brokeneggs”, fried potato . &
# HUEVOS ROTOS CON JAMGHN
PLATOS PRINCIPALES s famdn, “broken eggs”, fried potato
For sharing .
. PLATOS PRINCIPALES
BEEF CHEEK 2 For gharing
Braised beef cheek, mushrooms, truffle mash potatoes B
& p IBERIAN PLUMA
JUICY LOBSTER RICE . Chargrilled spanish pork, bell pepper and
Boston fobster, squid, onion & tomate “softite” < paprika mojo sauce
. &
: . BEEF CHEEK
POSTRES e Braised beef cheek, mushrooms, truffle mash potatoes
For sharing 2 B
+ JUICY LOBSTER RICE
XYL CHURROS : Boston lobster, squid, onien & tomato “sofrice™
Salved caramel, chocolate sauce . &
& E SAMFAIMA (V)
BURNT BASQUE CHEESECAKE . Diced Seasonal Vegetables, garlic, thyme, black olive
Wild berries sauce 4
i POSTRES
: Forsharing
3 XXL CHURROS
a Salted caramel, chocolate sauce
. &
i BURKT BASQUE CHEESECAKE
% Wild berries sauce
Menus are subject to change depending on ingredient avaiabality.
All courses ars designed for shasing on the table family style | Subfect to 10% senvice charge
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GROUP BRUNCH MENU VEGEHARIAN
38 PP
T
'_f 2‘_ PR :-". " Py TAPAS
: 'I: r‘ . I'l'.l-
i TRy FAM CON TOMATE
Te o= L. . Coca bread, tomatoes, extra virgin alive odl
TR S e T S &
e e L PIMIENTOS DE PADRGN
R N S e Padron peppers, Maldon salt, extra virgin olive oil
- L] L -
" - - L a8 L - - &
LI P L | CROGQUETAS DE SETAS
o e & e e x Mushrooms croquettes
. - - _:_ w .. - &
e PINCHO DE TORTILLA
Al B A T Black Trufle
. -‘-— " & ‘l‘n‘- &
e I ) HUEVOS ROTOS CON TRUFFLE
T ] Black Trufle, “broken cggs”, fried potato
o RO e R
T L EANLG T T PLATOS PRINCIPALES
= - ;'. as'm
CESL SRS S ] SAMFAINA
BT e e D Diced Seazonal Vegetables, garlic, thyme, black alive
. e, L et POSTRES
_r‘-.. r :r‘ :-. Il“ Cheose 1 per person
g = BTt -
o I DN A LT XXL CHURROS
N ' Sl Salted caramel, chocolate zauce
B T e O OR
N ot = e BURMT BASQUE CHEESECAKE
:' L T =, | Wild berrics sauce
.""'- :.-. ..'.‘*-". OR
o te s g e CHOCOLATE MOUSSE
oS T WA 1L Olive oil, sea salt, honeveonsh crumble
- r - F @
_.:.'- _:._-.‘_-‘-.:
SRR
eliey .: AT _._’ Menus are subject o change depanding on ingredfent availability | All courses sne destgned for sharing on the table family style | Subject fo 10% service change
L BN T T
|.+ (K al g B8 |
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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.




GROUP LUNGH MENU A
-2 PP

TAPAS
For sharing

FPAN COM TOMATE

Coca bread, tomatoes, extra virgin olive oil
&

CROQUETAS DE FULFO
Octopus eraguetas, alliold

GAMBAS AL AJILLD

King prawns, garlic, chilli, extra virgin olive odl

&

SAMFAIMNA (V]

Diced Seasonal Vegetables, gardic, thyme, black olive

FLATOS PRINCIPALES

Choose one per person

HUEVOS ROTOS CON JAMGH
Jamon, “broken eggs”. fried potato

&

GRILLED SALMOMN

Cauliflower purée, grilled broccolini

&

FORCINI TRUFFLE RICE (V)
Porcini mushrooms, Camarali rice. black truffie
&

BEEF CHEEK RICE
Slow cooked beefcheeks, rice, brocealind
&

SEABASS AND ROMESCO
Romesco sauce, grilled broccoling, roasted potatoes

FOSTRE

For sharing

CHOCOLATE MOUSSE
Extravirgin odive oll, sea zalr,
honeveomb crumble

&

CREMA CATALANA
Caralan egg custard

GROUP LUNCH MENU B
- 3PP

Farsharing

PAN COMN TOMATE

Cocabread, tomatoes, extra virgin olive odl
1

CROQUETAS DE PULPO
Ocropus croguetas, alliols

GAMBAS AL AJILLO
King prawns, gatlic, chilli. extra virgin olive oil

HUEVOS ROTOS CON JAMON
Jarmdn, “broken eggs”, fried potato

PLATOS PRINCIPALES

For sharing

IBERIAN PLUMA

Chargrilled spanish pork bell pepper and

paprika mojo sauce

&

SAMFAIMA (V)

IDrced seasonal vegerables, gardic, thyme, black olive
&

JUICY LOBSTER RICE

Boston lebster, squid, onion & tomato "sofrine”

POSTRES

Far sharing

BURMT BASQUE CHEESECAKE
Wild berries sawce

B

XXL CHURROS

salted caramel, chocolate sauce

Menus are subject to change depending an ingredient avaidahility,

Al courses are designed for sharing an the table family style | Subject to 10% service charge

GROUP [UNCH VEGETARIAN
LR

TAPAS

For sharing

HERITAGE TOMATO
Garlie, onion & Shallots

&

CROQUETAS DE SETAS
Trutfe & mushrooms croquettes
&

PAN CON TOMATE

Coca bread, tomatoes, extra virgin alive odl

PLATOS PRIMCIPALES

Chonse one per persan

SAMFAINA
Driced seasonal vegetables, gardic, thyme, black alive
B

PORCINI TRUFFLE RICE
Parcini mushrooms, Carmarolirece, Back truffle

POSTRES

Forsharing

CHOCOLATE MOUSSE
Extra virgin alive oil, sca salt,
Rroneycomb crumble

B

CREMA CATALAMNA
Catalan egg custard



BRUNCH & LUNGH FREE-FLOW

CIASSIC PREMIUM

FINCA MONTEPEDROSO PERRIER-JOUET GRAND BRUT
VERDEJO NY CHAMPAGNE
France
ARTERO TEMPRANILLO

FINCA MONTEFPEDROSO,
SANTA MARGHERITA VERDEJO

PROSECCO DOC
Veneto, ltaly ARTERO TEMPRANILLO

SANTA MARGHERITA
PROSECCO DOC

SAPPORO DRAFT BEER Veneto, Italy
RED SANGRIA

RED SANGRIA

SAPPORO BOTTLED BEER

198 PP TOR 2 HOWRS

348 PP TOR 2 HOWRS

Subectto 10% servce charge



THE OPTIMIST

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




