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.............................. FESTIVE KIT

20 NOVEMBER - 30 DECEMBER




Calle Ocho is a convivial Spanish tapas restaurant inspired by Spain’s
historic Madrid de Los Austrias neighbourhood. Across two storeys
on 8 Cleveland Street, our eponymous restaurant - “ocho” is Spanish
for eight - sits on a corner site overlooking Victoria Park on
Hong Kong’s vibrant Fashion Walk.

Our food revolves around dishes made with high quality
ingredients that reveal the unique flavours of Spain from light tapas
to hearty carne (meat) or pescado (fish) and oh so much more.
Each section of the menu is brimming with tempting treats
to delight all our guests.
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FOR MORE INFORMATION, PLEASE CONTACT

events@piratagroup.hk
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GROUP DINNER MENU A

............ 38BPPD ceccevccnnns

All our dishes have been designed for sharing family style.

.

PARA PICAR

Pan con tomate (v)
Heritage tomato salad (v)
Chorizo y salchichon
Croquetas de jamon
Patatas “bravas” (v)
Pimientos del padron (v)
Crispy fried pig ear, piparra chilies

TAPAS

Gambas “al ajillo”, garlic, chilli
Huevos rotos con chorizo
Calamar a la planxa
Arroz negro, squid ink, spicy calamari, alioli

POSTRE

Candela’s Manchego cheesecake
Chocolate mousse, coconut foam

........... Subject to 10% service charge R

GROUP DINNER MENU B

All our dishes have been designed for sharing family style.

W

PARA PICAR

Pan con tomate (v)
Heritage tomato salad (v)
Hand cut 48 months Ibéirco ham
Croquetas de jamon
Pimientos del padron (v)
Crispy fried pig ear, piparra chilies
Patatas “bravas” (v)

TAPAS

Gambas “al ajillo”, garlic, chilli
Huevos rotos con chorizo
Tortilla cldsica (v)
Arroz negro, squid ink, spicy calamari, alioli
Pan-fried sea bass, green asparagus, roasted potatoes, citrus romesco sauce
Wagyu beef cheek, pumpkin-coconut puree, piparra chillies, sunflower seeds

POSTRE

Candela’s Manchego cheesecake
Chocolate mousse, coconut foam




GROUP DINNER MENU C

PARA PICAR TAPAS

Pan con tomate (v) Gambas “al ajillo”, garlic, chilli
Heritage tomato salad (v) Huevos rotos con chorizo
Charcuterie Espanola Tortilla clasica (v)
Croquetas de jamon Calamar ala planxa
Pimientos del padron (v) Arroz negro, squid ink, spicy calamari, alioli
Patatas “bravas” (v) Beef steak tagliata

Pan-fried sea bass, green asparagus, roasted potatoes, citrus romesco sauce

POSTRE

Candela’s Manchego cheesecake
Chocolate mousse, coconut foam

....................................... Subjectto10%servicecharge R R R R R T T T T




GROUP LUNCH MENU A

............ 198DPD ceceecennnns

All our dishes have been designed for sharing family style.

W

PARA PICAR

Pan con tomate (v)
Croquetas de jamon
Pimientos del padron (v)
Patatas “bravas” (v)

Crispy fried pig ear, piparra chilies

TAPAS

Tortilla cldsica (v)
Crispy calamari, paprika, lemon alioli
Steam mussels, bay leaf, lemon
Arroz negro, squid ink, spicy calamari, alioli

POSTRE

Chocolate mousse, coconut foam

........... Subject to 10% service charge R

GROUP LUNCH MENU B

All our dishes have been designed for sharing family style.

W

PARA PICAR

Pan con tomate (v)
Heritage tomato salad (v)
Chorizo y salchichon
Croquetas de jamon
Crispy fried pig ear, piparra chilies
Patatas “bravas” (v)
Pimientos del padron (v)

TAPAS

Tortilla clasica (v)
Gambas “al ajillo”, garlic, chilli
Huevos rotos con chorizo
Paella de mariscos, king prawns, mussels, clams

POSTRE

Chocolate mousse, coconut foam




GROUP BRUNCH MENU

............ 348PP cceeeeccnnns
23 -26, 30 - 31 December, 1 January

CLASSIC FREE-FLOW PREMIUM FREE-FLOW

(298 p.p / 2 hrs) (598 p.p / 2 hrs)

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

PARA PICAR TAPAS

All will be served for sharing Choose one

Pan con tomate (v) Gambas “al ajillo”, garlic, chilli (Spcs) +48

Heritage tomato salad (v) Huevos rotos con chorizo
Charcuterie Espanola Beef steak tagliata +48

Croquetas de jamoén . Pisto con huevos (v)
Pimientos del padron (v) Arroz negro, squid ink, spicy calamari, alioli

Patatas “bravas” (v) Pan-fried sea bass, green asparagus, roasted potatoes, Citrus romesco sauce

. Paella de mariscos, king prawns, mussels, clams +68
Fine de Claire Oyster Platter (4 pcs) +120 Wagyu beef cheek, truffle mash potato, piparra chillies
POSTRE
Choose one

Candela’s Manchego cheesecake
Chocolate mousse, coconut foam




BEVERAGE PACKAGES

CLASSIC

......... 298 p.p/2hours .........

Cava, Pere Ventura, Primer Brut Reserva, Spain
Chardonnay, La Linda, Mendoza, Argentina
Malbec, La Linda, Mendoza, Argentina
Estrella Galicia Draught
Red or White Sangria

PREMIUM

....... S98p.p/2hours .......

Perrier-Jouét Grand Brut NV Champagne, France
Albarifio, Martin Codax, Rias Baixas, Spain
Tempranillo Rioja, Paco Garcia, Spain
Estrella Galicia Draught
Red & White Sangria
House Spirits & Mixer Selection (Vodka, Gin, Whisky & Tequila)
Soft Drinks Selection




CONTACT

events@piratagroup.hk

oooooooooooooooooooooooooooooo

WE LOOK FORWARD T0 HOSTING YOU
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