
APPLE CRUMBLE
Fuji Apple, Spiced Rum, Infused Raisins

RUSSIAN COLESLAW 
Mixed Cabbage, Pickles

POTATO SALAD
House Smoked Bacon Bits, Chives

CAESAR SALAD
Iceberg, Romaine, House Smoked Bacon Bits,
Focaccia Croutons

THE GREEK
Mixed Greens, Cucumber, Red Onions, Black Olives, Feta

CHINESE CHICKEN SALAD
Spinach, Romaine, Crispy Wonton Skins, Peanut, 
Orange, Creamy Sesame Dressing   

CLASSIC
House Smoked Pastrami, Yellow Mustard, Sourdough

ORIGINAL REUBEN
House Smoked Pastrami, Swiss Cheese, Thousand Island Dressing, Sauerkraut, Sourdough

MORTY'S REUBEN 2.0
House Smoked Pastrami, Russian Coleslaw, Swiss, Sourdough

SPECIALTY SANDWICHES 

CHOOSE YOUR SIDE
CAESAR  |  MIXED GREENS  |  GREEK  |  POTATO SALAD  |  COLESLAW  |  FRIES

SWEET POTATO FRIES +15  |  CLASSIC POUTINE +40
GLUTEN-FREE BREAD +20

SALADS

75

FRIES
Honey Mustard Mayo

SWEET POTATO FRIES
Spicy Aioli

JAMÓN CROQUETTES
Spicy Aioli

ORIGINAL POUTINE
Cheese, Gravy

HAWAIIAN PASTRAMI SLIDERS
Marinated Beef with 16 Ingredient Rubb, Slow-cooked,
Smoked with American Hickory & Cherry Wood Chips

CHICKEN WINGS
Chipotle Honey Sauce

NACHOS
Salsa, Cheddar, Guacamole, Jalapeño, 
Black Olives, Sour Cream

DESSERT

JARDINE HOUSE

AFTER 3PM
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* DINE-IN SUBJECT TO 10% SERVICE CHARGEMAKE IT VEGETARIAN

OTHERS

EVERYTHING DOG
100% Beef Hot Dog, Sweet Onion Jam, Jalapeño,
Black Olive, Pico de Gallo, Classic Condiments

CLASSIC BURGER
Wagyu Beef Patty, Cheddar, Tomato, 
Lettuce, Classic Condiments
Double Patty +50
Add: Bacon +25  |  Avocado +15  |  Fried Egg +10
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CHOICE OF SIDE

COLD SANDWICHES

PASTRAMI

HOT SANDWICHES

CAESAR BLT
House Smoked Bacon, Iceberg, Romaine, Tomato, Parmesan, Milk Bread

ITALIAN HERO
Salami, House Smoked Turkey, Chicken, Provolone, American Cheddar, Iceberg, Pico de Gallo,
Mustard, Baguette

MORTADELLA & BURRATA
Chimichurri, Arugula, Con�t Cherry Tomato, Crushed Pistachios, Focaccia

SMOKED SALMON & CREAM CHEESE
Horseradish Cream Cheese, Cucumber, Capers, Chives, Lemon Zest, Fresh Dill, Radish Dimes,
Schragels Everything Bagel

CALIFORNIA CLUB
House Smoked Turkey, Chicken, Bacon, Fried Egg, Crushed Avocado, Milkbread

SPANISH JAMÓN & CHEESE BOCADILLO
Jamón Serrano, Pan Con Tomate, Piparra Peppers, Manchego Cheese, Cristal Bread
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GRILLED CHEESE
Cheddar, Swiss, Sauerkraut, Sweet Onion Jam, Sourdough

PARMESAN ROASTED FENNEL
Beetroot, Mushroom Pate, Onion Jam, Mozzarella, Arugula, Focaccia

THE MODENA 
Cotechino Sausage, Con�t Cherry Tomato, Salsa Verde, Balsamic, Mozzarella, Arugula, Aioli, Baguette

FRIED COD
Cheddar, Cucumber, Thousand Island Coleslaw

TANDOORI CHICKEN
Tandoori, Cucumber, Mango Chutney, Yogurt Mint, Baguette

FRENCH DIP
Meat, Onion, Swiss Cheese, Gravy

CHICKEN PARM
Golden Brown Chicken Fillet, Pepperoni, Marinara, Spinach, Jalapeño, Baguette
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ALL SANDWICHES INCLUDE YOUR CHOICE OF SIDE
Our artisanal breads are handcrafted in our bakery in Wong Chuk Hang and delivered each morning to our shops.

SHOP 12-14, LG/F, 1 CONNAUGHT PLACE CENTRAL

+852 3665 0900

MORTYS.HK

MONTREAL STYLE
SMOKED MEATS
ADD ON TO ANY SALAD OR SANDWICH

HOUSE SMOKED BACON  +25

SMOKED CHICKEN | TURKEY  +35

SMOKED SALMON  +45 

PASTRAMI  +60



COKE | COKE ZERO | SPRITE | GINGER 
ALE | GINGER BEER | SODA WATER

DR PEPPER | CHERRY COKE |
A&W ROOT BEER

ACQUA PANNA | SAN PELLEGRINO

BOTTOMLESS ICED LEMON TEA

FRESH JUICE

APEROL SPRITZ
Argeo Prosecco, Aperol, Soda
Bitter Orange, Yellow Apple

PANDAN CIDER
Neon Cider, Cider 4.8%
Pandan, Tropical

SMALL REGULAR

BEVERAGES

OTHERS ON TAP

MACCHIATO

PICCOLO

ESPRESSO | SHORT BLACK

CAPPUCCINO

FLAT WHITE | LATTE

SWISS MOCHA

HOT CHOCOLATE

SALTED CARAMEL LATTE
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 ON TAP
ANOTHER ONE
Young Master, Session Ale 3%
Citrus, Juicy, Sessionable 

CLASSIC PALE ALE
Young Master, Pale Ale 5% 
Fruity, Floral, Zesty 

PILSNER
Young Master, Un�ltered 4.5% 
Bready, Floral, Crisp

CHEUNG CHAU LAGER
Yardley Brothers IPL 4%
Tropical, Crisp, Refreshing

SOUR CITY
Yardley Brother, Fruited Sour 5%
Guava, Passionfruit, Dry Finish

JASMINE WHEAT
Heroes, American Wheat Ale 5.2%
Citra Hop, Orange Peel, Coriander

SI L DAN IPA
Heroes, IPA 6.7%
Pine, Citrus, Breadcrust

SUNSET CITY
Black Kite, IPA 6%
Grapefruit

PASSIONFRUIT SOUR
Black Kite, Kettle Sour 4.5%
Passionfruit

CERVEZA LAGER
Estrella Galicia, Lager 4.7%
Toasty, Dried Fruit, Nuts

AMBER LAGER
Brooklyn Brewery, Lager 5.2%
Biscuit, Caramel, Apple

SAPPORO PREMIUM
Sapporo, Lager 4.9%
Toasty Grain, Dried Lemon

GUINNESS DRAUGHT
Guinness, Stout 4.2%
Cacao, Coffee, Creamy

ZERO (CAN)
Young Master, Pale Ale <0.5%
Elegant, Versatile, Hoppy 

SMALL REGULAR
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WINE
SPARKLING WINE
TORRESELLA PROSECCO
Friuli, Italy

ROSE
KEN FORRESTER VINEYARD PETIT ROSE
Stellenbosch, South Africa

WHITE
STONY BANK SAUVIGNON BLANC
Marlborough, New Zealand 

SCARBOLO PINOT GRIGIO 
Friuli, Italy

LAURENT MIQUEL SOLAS CHARDONNAY
Pay d’Oc, France

RED
D’ ARENBERG THE STUMP JUMP
McLaren Vale, Australia 

TOURNON MATHILDA SHIRAZ
Victoria, Australia

GLS BTL
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WE SERVE ELEPHANT GROUNDS

SOY MILK +6  |  ALMOND MILK +8  |  OAT MILK +8

MILK SUPPLEMENTS

1 KG
FINISH WITHIN 30 MINUTES, THE REUBEN IS ON THE HOUSE
AVAILABLE MONDAY AFTER 5PM

CRAFT BEER 
TASTING FLIGHT
SAMPLE ANY 4 BEERS
TO SEE WHAT YOU LIKE100

CHALLENGE
REUBEN 59

0

REUBEN CHALLENgE


