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Welcome to SEED by Farmacy, where modern European dining meets
the future of urban farming. Located in Cyberport, Hong Kong, SEED
offers a unique seed-to-table concept, delivering an exceptional culinary
experience with greens harvested just steps away from your table in our
award-winning Smart Farm Lab.

Harnessing cutting-edge hydroponic technology, we cultivate fresh,
nutrient-rich greens, herbs and edible flowers. Each plate is a celebration
of innovation, capturing the pure, vibrant essence of nature while
championing sustainability. Our dishes tell stories of creativity, reimagining
the role of greens in modern gastronomy.

Join us at SEED by Farmacy for an all-day dining experience where
bold flavours, innovative ideas, and our commitment to the planet come
together on every plate.
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A GAME CHANGER i
NEW GREEN NORMAL MOVEMENT

Farmacy is a green, smart-living tech company with a
purpose of creating impact: we are driving the New Green
Normal Movement with our unique, decentralized and
data-driven farm technologies.

We are building Smart Mobile Farms across the city,
spanning supermarkets, restaurants, hotels, malls,
residential clubhouses, offices, and schools. Our partners
are empowered to grow what they need onsite through

Farmacy's cloud-based farming system. Our vision is
to cultivate a healthy lifestyle where everyone enjoys
green, vibrant food with 100% freshness and nutrition.
This allows society to reduce food waste by 30%,
carbon emissions by 70%, and water consumption in
agriculture by 90%.

We are working with our partners and nurturing future
generations to build a better, sustainable world together.

INSTAGRAM
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?é 'FL'FK 85 ok A =% | @ SEE
E Eji I-I-\ z:IHARGRILLED‘ SPICY “' lﬁJTS

T S BIME (AERHUE)
%s? VEGETARIAN (CONTAINS EGG & DAIRY)
BR[AK[A & ézo TAMERERIAY 20 3 88 ‘ BFEXERR
mins PREP TIME APPROX. 20 MINS SEED-TO-TABLE
PREa TF#
BREAKFAST & AFTERNOON TEA
SEEDnature # 25 fifs 5 B SEEDnature Granola Bowl () $88
HERBY AN BE B BR ELN BE
Oat, Basil, Tiga Milk, Berries, Banana, Cashew, Pumpkin Seed, Honey

#BRAERXSBESE Chicken Breast Focaccia v» $68
BRUBANEES BRA - Fin> MER

Homemade Focaccia, Chicken Breast, Tomatoes, Microgreens

NEEZT+EKXEFEE Ham & Cheese Focaccia S & $58
BXRUEXAEBFEC WEME T+ MEH

Homemade Focaccia, Prosciutto, Cheese, Microgreens

FE2EEFEE Tuna Focaccia $48
BRREXAEFES B2 EEE

Homemade Focaccia, Tuna, Mayonnaise

BFIESTEHRE Toast & Jam (v $38
BERUENEFES » SEED RE

Homemade Focaccia, SEED Jam

S HEHBERE Bake of the Day $38

FERIEEEHZAEN
Ask your server for today's offering

fNEE SEED & 18
‘ é +$§15 ADD-ON SEED PESTO

LU ZE 30 B+ 2 i RUGARI A B KNS -
BEHTEMERE  RCEMREKR Lo
BYHEEARMRLEHER B
—XiTR®e°

Our Tiga milk blend, made with sweet
BxRNUEAEEE strawberries and fresh basil, is poured
BN aEXEEaRBERY over crunchy oats, nuts, and fresh fruits.
S EEN A ERMNREESER The fragrant basil adds a refreshing lift,

210 B B2 SR — 43 5E H BRIk o turning a simple granola bowl into a
vibrant, energising start to the day.

Homemade Focaccia

Our homemade focaccia is baked fresh,
light, airy, and perfectly crisp. With its
Q?Iden crust and deep rosemary fragrance, 51— R % B
S X{#tFE SERVED DAILY 09:00-11:00 & 15:00-17:30 it's the perfect way to start your day. SUBJECT TO 10% SERVICE CHARGE
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OUR
SMART FARM LAB

Step into our green world, where we are
shaping the future of sustainable urban
agriculture. Inside our Smart Farm Lab,
we combine cutting-edge technology with
eco-conscious practices to cultivate and
harvest the freshest ingredients. Embark on
a Seed-to-Table journey and discover how
nature’s finest produce arrives straight to
your plate. Together, let's redefine how
we think about food, sustainability, and
our connection to the environment.

SEED to Sustainability

ALUER S > REMNE KB ZRENE—
PREERRER L 0.48kg AYERHERR ° 7 SEED by
Farmacy > S8— O KEEMARE BEVKRE FEBE 4
HRK - EREMHNBE  TEFIFEES(EAH
BEEERMN—Yo

Beyond freshness, every plant harvested from our
Smart Farm Lab saves 0.48kg of CO2 emissions.
At SEED by Farmacy, every bite you take supports
a lighter carbon footprint and a greener future, a
conscious step towards transforming dining into a
force for sustainability.
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Bé 18 S B -
SEEDnature fR @4 E

AERGERANGED  RISHRNIKE
RGN BEGHHE LERREDTE KF
ZrTHEREEN REBANKGSE EE—O
M ME S R AEMRAEERNT -

Sourdough Pizza -
SEEDnature Eden

Step into Eden on your plate, where the

freshness of our Smart Farm meets your palate.

Our sourdough pizza is topped with handmade
basil pesto, Mozzarella and dried tomatoes,
transforming each bite into a taste of green
vitality and pure delight.

NIVIVLND

SEED E=xRRE5% -

B1ERE > HFREBN SN E R o

RESZ EHFMBERP RFRBEEENFTEEMYRE  AEN
SEED BEEH A LRENMB ST —ISHBREHHKELE
BI3E G5 B B9 JEL Ik o

SEED Experience -
Create the Final Flourish by yourself!

Pick your favourite herbs and microgreens from the fresh plants on the
table and curate your own SEED sourdough pizza, a playful, sensory
experience that connects you directly with the freshness of nature.

EF MR\ B A BEEE

BRIEELMPRIE R A LRSS - REH o

EUBRGTRERE  FEARREAK
R -FMERMRZE BERAUHKER

BERYR 2R LK

Roasted Portobello &

Cauliflower Steak

Flame-roasted cauliflower and
Portobello, smoky and sweet. Glazed
with mustard cashew sauce for a
spicy, nutty finish. A vegan taste of the
sustainable future.

TR GRHIE2Y AITC (Allyl
isothiocyanate) W RALEY » IERF
RIARRIE - REZRE EREFHEL
AZBEMSENRE BB RERA
EFRAMEM - FRIPESHMBAC K>
BRAOEMERER LRARE D

Mustard releases a chemical called
AITC (Allyl isothiocyanate) - the
compound that gives it its signature
sharpness. When cooked, the intensity
mellows, turning the spice into a warm,
aromatic note that adds depth and
brightness to every dish.. Mustard
greens are also rich in vitamins A, C, and
K, which support heart and bone health
and help boost your immune system.




SLLDZ=SALAD

Farmacy {EIRV 1
BRERIERDVERERENTEKHES I
BIRENEENRE - AREBZRF
RER T0% EEHBREPRANESR
B 20% BYIRE > RERERIRF
MR-z

Farmacy Wreath Salad

Our signature Farmacy Wreath Salad
bursts with fresh herbs and crisp
vegetables, harvested straight from our
Smart Farm Lab. Not only is it refreshing,
but it also helps reduce 70% nutrient loss
and 20% food loss during transportation,
making it the perfect and healthy choice.

El—ZREE MOD

Wi
SALAD

Farmacy fEIR 7 # Farmacy Wreath Salad
M SRR mEMET

Microgreens, Seasonal Fruit, Vinaigrette

RIEERESE D Chargrilled Baby Gem Salad &
R -HEM BEEZL: JIEDVRE

Anchovy, Cherry Tomatoes, Parmesan, Caesar Dressing

PREEYIMVE Kale Caesar Salad &)
BEEZ L HiEDNEE

Parmesan, Caesar Dressing

KES T EFHWE Mozzarella and Tomato Salad (7

KEZE BREEM BE

Mozzarella, Mixed Tomatoes, Balsamic Vinegar

FEEITEY# Broccoli Salad ()
AEEm EEFE

Sundried Tomatoes, Chimichurri

BFEHXES
SEED-TO-TABLE

$158

$138

$138

$128

$98

e % 45 B B P MEE=X R
‘ d + 350 4pD-ON CHARGRILLED CHICKEN BREAST ‘ W +$50 ADD-ON SMOKED SALMON

5 — iR # &
SUBJECT TO 10% SERVICE CHARGE
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EefEm S AC SEED #iE
UFIREHNBEEESNRERZIRNEFR ° STXEA
MEFENE SEED RE  RAEGNEREFRAR -

Sourdough with SEED Dips

Enjoy our artisanal sourdough, baked to perfection
and paired with flavourful dips that deliver a refreshing
crispness and aromatic warmth with each bite.

SEED E=85%

SEED S IRAERKMBGIEENERMES N
HRENIBRE R K ©

HENME FESARMNAIFAL  RA BB E XN
BB TR—HBEMEND

X E R A B REBFNEFERETE RIS R
Bhh TBHBISEAEEE -

SEED Dips Trio

SEED Pesto: Crafted from Italian basil grown in our
Smart Farm Lab, delivering our signature, refreshingly
authentic Italian flavour.

Parsley Marinara: A fresh take on the classic, invigorated
with parsley picked straight from our Smart Farm,

adding a vibrant lift.

Rosemary Infused Oil: The essence of rosemary is
masterfully fused into our finest extra virgin olive oil,
creating a uniquely aromatic and herbaceous blend.




EREMSE
—ISERBEEKNZELY  REBERNNFF T R KMIEE SRR - 2R

A3 HEHEARUER—RAAD B2 EAEHEABRRERERTL B2
APPET|SER TR o S i TR BB ABR RS-

Chargrilled Wagyu Beef Tongue
A symphony of texture and flavour. Premium Australian Wagyu beef tongue,

RIEMFE Chargrilled Wagyu Beef Tongue $178 expertly chargrilled to a crisp exterior and succulent interior, enjoy each slice
FRE RBR ANNT BRRAR BE . wrapped with fresh shiso leaves and house-made pickles, where rich marbling,
Australian Wagyu Beef, Mustard Leaf, Shiso Leaf, Homemade Pickles, Honey fresh herbal notes and tangy crispness harmonise into a tender, deeply flavorful
balance. A modern interpretation of traditional charcoal-grilling.
ERXRBMMOZT L Caprese (v) &% $148
SEED B> AHEZ L RABH B BEBNSE EARANERERATER  HRBFRVOKESE -
SEED Pesto, Burrata, Mixed Tomatoes CHSRERKN -3 RE—ENES—HAANATARERE
3 £ i . . .
BHI/\MRF Octopus Carpaccio $148 Shiso brings a refreshing, aromatic lift that awakens the palate and
NI B8 . C . .
Octopus, To;ato Sflsa balances richer flavours. Naturally rich in omega-3, it adds a light, clean
finish that enhances every dish with its distinctive, lively character.
HEZ T REEAEBE Charcuterie Platter $138
BB BEZL ER
Assorted Prosciutto, Cheese, Dried Fruit
EEfE MG B2 SEED 8% Sourdough with SEED Dips $98
SEED FE » FHMME » KEEF=HM
SEED Pesto, Parsley Marinara, Rosemary Infused Oil
BEXEESE Focaccia Bruschetta $78
BRUEESR  BE > BRI
Homemade Focaccia, Cherry Tomatoes, Balsamic Olive Oil
FEREEEHNSHEN
Ask your server for today's offering EME (SERBES)
BRERES 7 VEGETARIAN (CONTAINS EGG & DAIRY)
SEED-TO-TABLE é 20 TEMEFRFRI4Y 20 S 88 BFEXER
mins PREP TIME APPROX. 20 MINS SEED-TO-TABLE
EH—ERHME MON - FRI SERVED 12:00-16:00 & 18:00-20:00 S N — R 7% B
BRKEFBELE WEEKEND & PH SERVED 11:00-16:00 & 18:00-20:30 SUBJECT TO 10% SERVICE CHARGE
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PASTA

FI 4R MACE N F Handmade Chitarra alla Pescatora $218
B F R BEH
Japanese Scallop, Crab Meat, Basil Oil
F IR 4% E Handmade Pappardelle ai Funghi () $198
IMEEE > SR
Local Mushroom, Cream
BEREM Linguine ai Frutti di Mare I~ $188
BRSH  BE > B BA
Assorted Seafood, Basil, Tomato, White Wine
M EER/KE R Rigatoni alla Guancia di Wagyu |~ $188
MEER BREEZ L RKEE
Wagyu Cheek, Parmesan, Rosemary
SEED 5% &R ### Penne al SEED Pesto o I $148
REZm BEEZ LT B# #F
Sundried Tomatoes, Parmesan, Basil, Pine Nuts
B T 18R & Ravioli di Ricotta $138
i AREFTEAF ST BARE BARME BREZL B
+ $40 UPGRADE TO HANDMADE PASTA Ravioli, Marinara, Parmesan, Basil
S SMENFIHEORRKABERR 5T
WITE AR - ST /IVNFAER > B E S XA i ¥k
EHREOBENEL EMRERA M EME Myconoko H ERIHTEEIEEE o
Myconoko MUBIF K ERER BN BIFIZHEET AR THIR
Crafted with care, our handmade pasta features HASE - EEEENAMEM ARERSRERE XL
a silky texture and perfect bite, complementing T ik 2 ik S B
the flavour of your chosen sauce. A small Support Local Flavours
upgrade for a truly artisanal dining experience. This pasta features fresh, locally-sourced Shimeji

mushrooms from Myconoko, a local Hong Kong grower.
Utilising smart farming technology, Myconoko cultivates
sustainable, high-quality mushrooms, bringing local
freshness to the city while encouraging healthy eating
and reducing our carbon footprint.

5 — iR # &
SUBJECT TO 10% SERVICE CHARGE
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EEfEmt R

S8 85t P 165 F RO BE 78 5 [ 40348 48 /PSS % »
AREEEEARY EREBEEMER
SRERNEMBRMIVEREER - HK
IERBIBARF EK

Sourdough

Our 48-hour fermented sourdough is light,
chewy, and rich in flavour. The intense

heat of our oven provides a beautifully airy
texture and deep, smoky aroma, with a truly
authentic taste.

EREZE
BAIEAEREREZEERTRF AR
e ERRAEB VO BERBEEERNRE
EEREENBERE  HENRERE
400°C> {£5F 90 T B A ¥ 1t F e B FBH IR
EERE K > & —OMHEREREKRF
TENBHER -

Neapolitan Oven

Our pizzas are crafted in a genuine
Neapolitan pizza oven, a rarity in Hong Kong.
Imported from Napoli, it burns at 400°C,
creating our signature blistered crust and
deep, smoky flavour in just 90 seconds,
offering a true taste of Italian tradition.

55 e o — B 3% &
S H{#E SERVED DAILY 09:00-11:00 & 15:00-17:30 SUBJECT TO 10% SERVICE CHARGE
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T B
SOURDOUGH PiZZA

MmZE13 %= eh Quattro Stagioni $208
AN EE > HESE AT ELEZ AR o NETEE 5 1

Local Mushroom, Artichoke, Prosciutto, Rocket, Olive

JZ JE = X fA Delicate $208
BEIE= A EIEKFT L EXNEME

Smoked Salmon, Smoked Mozzarella, Marinara

¥ +MEZ% Quattro Formaggi $208
BRHEZL BEEZ L  KEZL BERFTRZ L BN #mE

Gorgonzola, Parmesan, Mozzarella, Fontina, Marinara

WM B2 EIEWN Pancetta Patate $208
BN BRE  BRARZ L kG2t @E EZR

Pancetta, Potato, Fontina, Mozzarella, Maple Syrup, Chives

HWEZME Funghi 2 $188
HE NFR ENEERE
Assorted Mushrooms, Rocket, Truffle Mayo
EX %A Diavola J $178
BAk EXERER kTt EXEME
Salami, 'Nduja, Mozzarella, Marinara
S OB B E W BE SEEDnature R @ 4kE SEEDnature Ede $168
o~ 340 ADD-ON PARMA HAM kFZ+ > mEEE i SEED Fi MEH
M lla Cheese, Dried T , SEED Pesto, Mi
x#-l- $40 ,]l] EEW%;@ Ozzarella eese rie omato, esto, Icrogreen
ADD-ON ROCKET I%H__ﬁ M herit
- MERIES + R Vargheria & $148
@ + 580 Ap-0N BURRATA BE K2 BRBHIE
Mozzarella, Marinara, Basil
N IENE FEH @ =BF BFEXES
CHARGRILLED SPICY VP NUTS SEED-TO-TABLE
ENME(SERMHRR) [ 20 FAMBRY 20 HiE ‘
VEGETARIAN (CONTAINS EGG & DAIRY) mins  PREP TIME APPROX. 20 MINS
EEMEZ L WESHELE 141
s 7 E=3 iy | 3@ =+ =] = g ==} =
e a2 Rt KRR AEBREREENAIEN KRS
RRRREZL IRABTHRMER 5 ~ L8 A R SRR B A RN OB PR [B  E SR 90 Stefano
Parmigiano Reggiano Ferrara ElEHREEME  BE—OFB=TBAFINMOIRE -

We only use PDO-certified Parmigiano L
Reggiano from ltaly, aged over 12 months, Quattro Stagioni Pizza
delivering its signature rich and nutty aroma. Tender artichoke, fresh rocket and sundried tomato for spring

& summer, earthy local golden oyster mushrooms, savoury
prosciutto with olives for fall & winter. Baked to perfection in
our Stefano Ferrara oven, each bite of this masterpiece is a
culinary journey through Italy's seasons.

EH—ERHME MON - FRI SERVED 12:00-16:00 & 18:00-20:00 5 U hn — PR 7% &
BHRKREEHE WEEKEND & PH SERVED 11:00-16:00 & 18:00-20:30 SUBJECT TO 10% SERVICE CHARGE
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St =Cffig SEED SEZE
BFEE BN =X BT E 58 SEED HEIE B
FHESREEERSEFEIN FREN - §—OHE
BEFHEMRNOE BB FIEEMMEELT -

Confit Salmon

This dish begins with tender confit salmon, slow-cooked
to silky perfection, and is elegantly paired with a vibrant
SEED pesto cream, made with basil freshly harvested
from our Smart Farm Lab. Every element tells a story of
freshness, traceability, and thoughtful cooking—from our
farm to your heart.

-+
317

MAIN

WRIEFS (10 L ) Chargrilled Striploin (100z) & ©2 $488

EE4R BE O BEEFE B
US Beef, Asparagus, Chimichurri, Garlic

RIEFRAXYE Chargrilled Char Siu & ©2 $298
BEEEKRRA  EiE BRWMESR

Sagabuta Pork, Pineapple, Homemade Pickles

RIEZEZ® (%% ) Chargrilled Three Yellow Chicken & J ©2 $268
BRRER BRRE

Homemade Pickles, Peri Peri

hIt =X ffc SEED 5 S B Confit Salmon $248
B EH EEM ZET ZAMRE

Potato, Mushroom, Cherry Tomatoes, Oxalis

FIEMETEINE ALEEE Roasted Portobello & Cauliflower Steak <, $168
BRBFTRERE

Homemade Mustard Cashew Sauce

EEERRENEERE EFHIRE FARMACY ) 1 %
PBW + 568 FRENCH FRIES WITH TRUFFLE MAYO %‘* $68 ROASTED POTATO @ + 548 FARMACY SALAD BOWL

REATEEKRAR R
EERERRBAXAEENBRERRN &6 24
NEIERBETRWMAE  MBERANERNEE
BER > RARNEREGRIGRAER !

Chargrilled Sagabuta Char Siu

Featuring premium meat from Japan’s renowned
Saga Prefecture, this dish combines the perfect
tenderness of a 24-hour slow-cook with the
undiscernable smokiness of our charcoal grill.

RIE=ZRH# ($8)
B =R EBRFEORE SN
BEEXNNEERE  RABENEKER -

Chargrilled Three-yellow Chicken (Half)

Our premium Three-Yellow Chicken is expertly
chargrilled to achieve a crispy exterior and tender
interior paired with our homemade peri peri
sauce to elevate the flavours.

EH—ZF H{tfE MON - FRI SERVED 12:00-16:00 & 18:00-20:00 U i — PR 7% B
BRRBEHME WEEKEND & PH SERVED 11:00-16:00 & 18:00-20:30 SUBJECT TO 10% SERVICE CHARGE
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HAZETHREPHNRABE EFES2RERED
ZNER AREREARTEANRETEZMEER
CE—UEALRTEEEERAENAERI R
BAREERREIZENERERESHARMANEE  E—
TRARRMEFERETE -

We focus on balancing the variety of dishes on the
menu, including pure vegan and ovo-lactovegetarian
options, to fulfil everyone's different dietary needs and
values so that each guest can enjoy a relaxing dining
experience with us. At the same time, we hope to

embrace the eco-friendly principles of vegetarianism in
our menu, further promoting a low-carbon lifestyle.

AERREBAAFEMNER  RARNBRIERRBEFEE
HE FRESERZAZNERY SRR TFENRMER

BEREAKEGEE ERMNEFEME-RES  BZRAT

MBEZHRE - ZFIE R EMUEE R KRR EIWART - UiRE
ARHIRFREH > —ERBKEZFLSHE!

To build a more sustainable world, we are dedicated to
reducing the food waste produced during cooking, ensuring
we don't waste precious food. Often, raw materials that look
less appealing are discarded before cooking, but we give them
a second life by using them in gravies and soups. We also
offer coffee grounds and lemon peels recycling to raise public
environmental awareness. Let's all work together for a low-
carbon lifestyle!

27



bW T

B
DESSERT

BHEEOHREZ T EE Salted Basque Burnt Cheesecake $138 / $88
@ A{4 4 Servings /| — A13 2 Servings
SEEDnature A #/N& % SEEDnature Serradura Pot $78
RHKE Tiramisu () $78
sk H#EAE Chocolate Brownie (v) $68

SEEDnature A#g/h&

EBREMR T HESZEEERE AR

[E&E XAk c —i& SEEDnature A #E/

B AELGERERLMBWAE -

SEEDnature Serradura Pot

Delicate layers of velvety cream and

biscuit crumble infused with rich

Portuguese flavours, a sweet finale to your

SEEDnature dining journey.

EH—Z=FH{#EE MON - FRI SERVED 12:00-16:00 & 18:00-20:00 Bk in— RIS &

BXRKRBEHEMEFE WEEKEND & PH SERVED 11:00-16:00 & 18:00-20:30 SUBJECT TO 10% SERVICE CHARGE
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SEEDnature MOCKTAIL

SEERFS Morning Mojito
BB EHE > RITK

Cucumber, Lime, Mint, Soda

$58

#&R—%| Sunshine Spritz (v)

ERR - EEE-BE-BE
Granny Smith, Mint, Lime, Sprite

$58

EMAET Crimson Sunset (v)
AR ERE HKEF WITK

Pomegranate, Pineapple, Rosemary, Soda

$58

$58

BIRE# Moonlight Morpho (7
WS BrEE  BiE
EEABERAFREAT REHEHR! Buttterflypea, Oxalis, Lemon
EAExXEENTHEERFIBRRE

B—ONRR EFEEES BEAMK-

Dive into a world of vibrant flavours with
our handcrafted mocktails! Made with our
fresh herbs and artisanal jams, each sip is
quintessentially seed-to-table.

BERS BR—%I EBAT AREIiR
MEBHNENER EEBN BANMITHREMARTEL MEAARNKRINEMREE ZERFEBAXTHAESZN
FATKRBIGER - BN PHOR FR—OF—OB BORGEAK HHERTE BHKR - ERARSICEMEL
—X B—OMBMEM BWER  SAMA—H - BEHRE-SEERARRE RE EEF-BEREE &
FAOBENEREENESE NMUHERAENRBRETN

Morning Mojito Sunshine Spritz
Combines refreshing Blends fragrant mint and CILE P BB ARE
cucumber, sparkling soda crisp apple for a refreshing, Crimson Sunset Moonlight Morpho
water, and a hint of cooling perfectly balanced sip. This Captures the sweet-tart Inspired by the Morpho
mint. Morning Mojito vibrant combination offers a richness of pomegranate and  butterfly dancing under
revitali;es your day with burst Qf freshness, making the tropical sweetness of moonlight, this enchanting
every sip. each sip a rejuvenating pineapple, evoking drink blends butterfly pea
escape. the lingering romance of a flowers with fresh oxalis and
sunset. With its rich layers a hint of lemon. This caffeine-
and warm, vibrant hues, free drink is the perfect finale
it invites you to immerse to an evening.
yourself in the serenity
and reminiscence of dusk.
S —iR# &
FH{tfE SERVED DAILY 09:00-11:00 & 15:00-17:30 SUBJECT TO 10% SERVICE CHARGE
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AItEEEXMY?

KIMPABERR  RERIFFEFRERTHRA  FEESHftn BER
BERASCER BERAUFENGGEE B4 MEt  REEBRER LD
87% tix BHF K 98% AKE - BEANE—1F ERMRE-— R IR
FE(E » HERE R B  —REMR BT A -

Why Tiga Milk?

Made from tiger nuts, oats, and non-GMO soy, Tiga milk is not only

rich in vitamins, antioxidants, and complete protein, it is also a
sustainable choice. Compared to cow's milk, it uses 98% less water and
reduces carbon footprint by 87%. Every bottle you enjoy helps combat
desertification by preserving a piece of land from turning into desert.

‘BEHER
B EERE EIERTANKRML R E—HF¥E
ERRREH AR - MENAKEES ARTS BOEE-

gt R R

Ginger Blanc

A whisper of winter’s light. Osmanthus lends a golden hue
to the snow-white Tiga milk, while ginger stirs a gentle
warmth within. Like pale sunlight on a frosty morning, soft,
fragrant, and quietly comforting.

PRERERHNERK?SHARMOF R — ERE
G MR > BRIk ET A O iR B S EE —FEm
BEE B R K -

HIERAEEMNEE XA O EERBFEBS
ALyt RS IE SRS — MM BEER A =R EE
AEOF

Looking for a more unique experience? Try our
single-origin pour-over coffee, expertly brewed by
our professional baristas, allowing you to savour the
distinctive flavours of each coffee bean.

We proudly use locally roasted coffee beans,
supporting passionate roasters who empower
underrepresented communities. Each cup is brewed

with care.

S HEFE SERVED DAILY 09:00-18:00

MBRZE
AMNEAZR -BEZMEEHE  BRMEB  HBKIE -
WA REANNE BB RE NMAEM-

Sesame Noir

Darkness, deep and moonless. In the absence of
moonlight, roasted black sesame emerges, earthy,
velvety, and profoundly soothing. A drink as serene as a
starless autumn night.

sk
COFFEE

FHMBE Pour-Over
1EEEH S EMYE Lemon Basil Cold Brew
$52MBE 1+ 1 Espresso 1+1

E ¥ MLE Orange Espresso
SEAMBE Caffé Mocha
YRMES 7 Espresso Tonic
% BMBE Cold Brew Coffee
YEMYERTIT Espresso Soda
51858 Dirty

=#muE Caffe Latte

AARMBE Cappuccino

FEMBE Flat White

¥EHMIBE Piccolo Latte
IEHF LA MBE Espresso Macchiato
E3XMBE Americano

Y5EMBE Espresso

Rt RS
NON-COFFEE

£ -HHEME Ginger Blanc
f-2®ZE Sesame Noir
B8R+ Fresh Juice

A Matcha Latte

%® 71 Chocolate

1##5 458 Homemade Lemonade
HiSHER K San Pellegrino (505ml)
Rk Acqua Panna (500ml)
% Hot Tea

1EEE Lemon Tea

1E1& 7K Lemon Water

2 8%E Cold Brew Tea

57k Soft Drink

BmH %C
5 11 OO0 O B 25 3
Please check with Barista
$58
$58
$58
$48  $51
$48
$48
$48
$48
$42  $45
$42
$42
$42
$42
$38 41
$38
mH %C
$58
$58
$58
$48  $51
$48  $51
$48
$48
$48
$38
$38  $41
$38  $41
$38
$38

+$3

45/ BRAEM S £
MILK/SKIM ON SIDE

+$5

mE | X

CHANGE TO OAT MILK / TIGA MILK

+58

B | K5 L
OAT MILK / TIGA MILK ON SIDE

55U — iR #5 &
SUBJECT TO 10% SERVICE CHARGE
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Private Party / Corporate Activity

Celebrate your birthday special occasions in style
with a private party or organise corporate events
at our restaurant! Reserve a dedicated space and
enjoy exciting add-on workshops like pizza or
cocktail making. We will take care of everything,
so you can relax, have fun, and create wonderful
memories with your guests. Make your special day
truly unforgettable!

HAEGEESURENS  SFEE BESEZME
XX BENERRHEBRMERSEME  FE SRR
BANRMERAFTENEREFNAERE

SLEbe=00IALY

We believe every family member deserves a fresh,

flavourful experience - paws included! We've redefined

pet-friendliness by providing pampered and air-

conditioned seating with spacious tables at every pet-

friendly station.
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Smart Farm Lab Visits

After enjoying your meal, take the opportunity

to complete your Seed-to-Table journey with an
exclusive visit to our Smart Farm Lab. Discover the
innovations behind modern urban farming in this
guided experience. This is an optional add-on—

please speak with our staff for details and booking.
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by FARMACY

B BEEAE 100 SRHEHREIS 2 48 207 SR 6E @ WWW.SEED.FARMACYHK.COM

SHOP 207, LEVEL 2, ARCADE@CYBERPORT
100 CYBERPORT RD, POK FU LAM (NEXT TO CINEMA) SEEDBYFARMACY




