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ﬂﬂj\gé SET MENU | 4% 11:30-14:00 & 17:30-21:00

1E:E Fafg
s | T 60 — AR 4
* R $7 o

FANEE Pz
B8R B
Ea HE

- bk SALAD

FRBFE A 7T R BER D B
Pork neck, apple, mix salad with dijon mustard

BAEERE BRRE AR BAFKRE B KRT e

- BB % APPETIZER

B
Seafood, seasonal fruit, yogurt
BOwE - EEAR B

LB S 7 ANV S

Pork burger with squid ink buns

A BEBEEE BILHEE b A% BHEN
- & &5 DESSERT

R GENLR R

Variation Tiramisu

FA54190 > b8~ BB R © BB FAAA S KE MK~ T Tk

{ BAERmIHEN » BARIESOT )

LU EREE B I10%ARFE & All Price Subjected 10% Service Charge



LUNCH & DINNER TIME

W PNT =K ‘ SHARING MEAL 11:30-14:00 & 17:30-21:00

- ki SALAD

we| | HBUERERER - SBACTREHEE R SN

#E Mix salad and smoked salmon, apple with dijon mustard
GHERE - aERER AR EAFKRE BE FE BORTHE

- /i SOUP / B % APPETIZER

r N5

Cream of pumpkin soup

BEHF BN FE Y Sk eaT

an] | BBUAE R LR

fha

Pork burger with squid ink buns.
HEHE BEBEEE BIALFE Wk A X RN

s | 7 A UL B S A T

#E Pan-fried seafood and vegetables with anchovy
IR B E O NE o ARG BRI

- ¥ & MAIN-COURSE

AR

Stuffed squid risotto with tomato sauce

B FEBR BT Bnoh o SiE1455E AR - BE S

PP s8 KE Ay 25 Ve AR e Wi 5T

Fried gnocchi and pork neck with cream of truffle sauce

I~ ATRAE A TBRE ik BT

B 5 I T -

Pan-fried prime rib eye with beef sauce

¥ B Prime% G RN 4 HF ~ 5558 FEHEFR C FAET
- 425 DESSERT

REMLPERR R

Tiramisu

FI5a5 o ool BETFAAA S T Ty

4990/

LU EREE B I10%ARFE & All Price Subjected 10% Service Charge



LUNCH & DINNER TIME

FHEH ‘ VEGETARIAN | s 11:30-14:00 & 17:30-21:00

- #H1 SALAD

W s i SR AL Wl T 430
Mixed Salad with mushroom, cheese, soft boiled egg

BEER I RS FHAR BRE > BR BRI HE

- 3 SOUP
B 34 190
*

Corn soup

ER o BEF] - AL

- BIB APPETIZER

| R R SR 2 T 1R

Boiled white asparagus with oilve oil, fleur de sel
/AR Bt WAL

ysdEipe 360

Pan-fried mushroom with garlic and shallot

)

LA HEE 0 BR

- R’ PASTA, MAIN-COURSE

I it 3 KA 380

Pasta with seasonal vegetable
EHwrih o mBde - MEHR
IR A 2 5% 390

Gnocchi with seasonal vegetable
FEEFR MK MBER

{Br'"s'maxser ARSAHDEE |

LU EREE B I10%ARFE & All Price Subjected 10% Service Charge



Dh b LUNCH & DINNER TIME
WHE | SALAD TIE 11:30-14:00 & 17:30-21:00

I S S R P B R S B Tt 490

Caesar salad with chicken leg and apple
GRAEY MR HEEERR ER AT A3

PRI =3 (355 L A 620

3 Seafood and dried mullet roe salad with balsamico dressing

BAEEF A ARAR BET BR > BKRLGE
i e B2 i B RS R SRS HS ~ R W hL 580

#E Mix salad and confit duck leg, soft boiled egg, chicken liver, duck gizzard, chicken heart with walnut

BAAE  HHTEM B R& O AT TR U bk BIVK T EES

s | JUHRETE T R SR na R e (R AR 780

#E Mix salad and pan-fried scallop with anchovy dressing

GAAE TR BR - HoRAHE

g;-
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LUNCH & DINNER TIME

JH
i v ‘ SOUP ‘ L= 11:30-14:00 & 17:30-21:00

(I8 180

Cream of pumpkin soup
HBZmamohNc FE Y Bk BT

=i | | Wy S 200

Cream of mushroom soup
By BERE R RY > Hinw A

ERAE ST S 240

Beef minestrone
N XS O TR T

®
4

ek

LU EREE B 10%ARFE & All Price Subjected 10% Service Charge
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LUNCH & DINNER TIME

Bﬁ%i ‘ APPETIZER FIRE 11:30-14:00 & 17:30-21:00

Ki| U AW 200

e Deep-fried seafood with anchovy dressing

ARG A HE - BREhE

i 2 I IR A SR £ 680

Smoked salmon, apple with dijon mustard
EIEAES AR AR FE o BE

e R b ANV 400

Pork burger with squid ink buns.

"
pad
i
%H.
B

BEAHE BEBREE  BICHER W A% BEN
5 TR A 2 690
#B Stewed beef tripe and beef flank with tomato sauce

FRE S BE BRE B0 HE

v R T B 22 1 ) 360
Pan-fried zucchini and water bamboo with garlic
WK Fad o HE - 5

w7 i UK B S b 580

## Pan-fried seafood and vegetables with anchovy
FREA B E B AR GIR -~ B

st | RTINS /1 B Y Y HE R 590

#E Pan-fried squid and ratatouille with garlic and butter
N AR ok

s | RSB MR (B A ) 590

HE Pan-fried shrimps with garlic and lemon butter sauce

BB FRER  AFAR > Wb

LA E R EE B UW10% AR & All Price Subjected 10% Service Charge



HRER BBEAHMARARELE > B BEAEK LS aF -
Mg A Arborio & KAk > K B 0 Ao RIBERE - BRI E I HH -
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LUNCH & DINNER TIME

ﬁﬁﬁﬁ ‘ RISOTTO | 4nps 11:30-14:00 & 17:30-21:00

x| U RIS AR 490
g Luffa risotto and seafood

ARG Boass e A i RRFIR  RSH

wa| | FEABMEEN 680

Stuffed squid risotto with tomato sauce

NE R BT > Bnh o SEEI4SER A K C Bk

ok OGP S 2 B 590

Mushroom risotto and confit duck leg with cheese

B - B ERAIK - AH

AL feifh e R 650

Saffron risotto with pan-fried seafood

Fait e B TR X RRAR A

W] | BRME R o
## Squid ink risotto
A B AT RRFIR

LA E R EE B UW10% AR & All Price Subjected 10% Service Charge



LUNCH & DINNER TIME
11:30-14:00 & 17:30-21:00

75 i g SR 38 X ) il 500

Seafood pasta with tomato sauce
AREGE - B HE B HAN EHN wmBER

et WG AR KA 490

#E Carbonara
BAR BT Bk epde s A d)

FE I - K B 28 KR il 580

Taglierini with shrimps and bisque
ARG BT b B E AR

A | PR IR I S MK A 580

A Paccheri alla puttanesca with seafood
A ZeEX  #HE P E TR RE BT BUE Lk KEMH

w0 A D (R SO S R TR Al 510

L Clam and squid with anchovy
N X FRER O AR R Btk

T 7 FE Y R4l 480

Chicken pasta with garlic flavor
EYC I IS ) ST

5 DRk 2 A 28 K 1) 4 680

Beef pasta with garlic flavor

A HN > FEE R SeHR ML de 4R

[RZ

LA E R EE B UW10% AR & All Price Subjected 10% Service Charge



LUNCH & DINNER TIME

Eiféﬁg MAIN-COURSE | 4% 11:30-14:00 & 17:30-21:00

] | BRGARIETETHEN 600
HHE Roasted chicken with potato and garlic
D A N T

=m| | FRHE R PR b b T 1330

B Roasted lamb chops with brown sugar tomato chicken sauce

FHONRRE FF B Hn o AT

I S R IR 5 (802) 1890

Pan-fried prime rib eye with beef sauce

£ B Prime$ @AM 4 HE ~ M 355E ~ FEH B SR BT

| | FRBRFE KRR ZIE Ve R B b 650

Ll Fried gnocchi and pork neck with cream of truffle sauce
SIS M IRAE A FESES ik Bt

YR KA B A 1 B S Ve TR I B 690
Pan-fried pork neck and grilled seasonal vegetables with onion sauce

TR BEinEd o FH gt

AL KB A 890

Acqua Pazza
0 BaX o TR WAL B

e | | HRFEARE IR Y 730

HE Chiken roll cream with mushroom sauce
BEHERE S B Bmih o Rt R E

LA E R EE B UW10% AR & All Price Subjected 10% Service Charge



% ﬁ "’J" IHF ITALIAN COFFEE

FATIHAMIYE Espresso

ﬁ@ﬂlﬂllﬂ? Regular Coffee

%ﬁj& Latte
1 44730 ~ 1) dojwedk ~ 2/ 4247

‘E‘}ﬁ%%ﬁ Cappuccino

1/34mi8 ~ 1/ 32wk ~ 1/ 3447

HifLsingle
& fLdouble

%ﬁi@% LIGHT ALCOHOL DRINKS

Eﬁ%%%ﬁfc Bailey's latte (2~ 7/B#% » R IRAR2R4R)

144038 ~ 1/4veedk ~ 2/44-47 ~ EMI5 F H

ﬁﬁ)& % MILK TEA

JEBRIEAS5E wilk Tea

SR A

%*ﬁﬁm, X Caramel Milk tea

EHESR > #in

A BB B 0% R B

v RAE A (2 TBAR)

All Price Subjected 10% Service Charge

Hot /4

100
130

120

180

180

Hot /4

200

Hot /4

240

260

lced /45

120

180

180

lced /5

240

260



ke b LUNCH & DINNER TIME
{71(1/ SMOOTHIE 11:30-14:00 ¢ 17:30-21:00

BHEOE LR 240/4

Orange Juice, Lemon Juice, Passion Fruit, Confit Orange

W AR AR > MHEBER

HEEE S 260/#

Grape smoothie

WERR - RAT BT H% B
W A R 23074

Lemon juice and honey smoothie

AR RRMEE MR MILERA

ﬁ@%‘]‘l‘ FRESH JUICE

PG orange juice 210/
Elﬁ!%ﬁ%ﬂ‘ Pineapple with apple juice 220/#%

MEVRE 2T crape JuicE

Merlot Red Grape Juice Merlot 100% ABV:0% 330ml 450/
100% 4 &) B B it » & RIRAR - LA o F Rk P A 35 ba B 60 R

Chardonnay White Grape Juice Chardonnay 100% ABV:0% 330ml 450/3
100%# B Rt K3ksa e HRG T ERRYWAGRE - EEMEHE 2K

LA E B EE B 10%ARFE & All Price Subjected 10% Service Charge



ﬁ’gﬁﬂ( MINERAL WATER

=

S YNGR PSS YIS 120/1000mi

Acqua Panna mineral water

181 424 %5 36 69 AcquaPanna # 7K » IR & AAE N FeHrF B 370035 R 69 5 L4 > &
EAIB00NEHERFNBERAGEEN » 84 FTR—M& - HERME &R
R R 45 0 Acqua Pannadi R ZIBEY B H) R O R o

75 AR HE T B0 SRR IR SR K 120/1000m!
S.pellegrino sparkling water

17824F » S.Pellegrinoy E I F E X 89 T 3R%E > A KK EF > REBBME > F
BT ko RRBELE  BR > MBEE - RALETE o B AN B B IR - S.Pellegrino»{}_
BRERBES - EREAo3k ey 0 RIEF A M A A0 KA

%Mﬁk*ﬁ‘ SOFT DRINK

EIDEI% Coca-Cola 80/1%

‘é'%% Sprite 80/1%

UK BEER

i@)ﬁ*ﬁﬂ?i@ Heineken beer 330ml 12055
HE AL FR—RESHIUPA American IPA (ABV 6.5%) 330m 220/

TR0 B B A oo B T B BLVE 45 59 Mosaic » Simcoei@ L & &,
FLFE B o RAREY-TFHTRER -

EHE AN FEFE FEFEMP Gider be floral (ABV 5.3%) 330ml 220/

ML H AT PEERE  BEREGFHEBLFFER  KAXRTFR -

HE AL 555 94 Dear Roger (ABV 3.5%) 330m! 220/
BEBARREWEE  THBERBHMIFRELYFH
BRELBAE EAERERGEREE -

HE ALY SRR cider (ABV 4.5%) 330m 200/

BARBRIT IR - FRAENHER - BRE-FEEIFR G —RBARAEE  HRRFTMEAH
At BEWEAETRE - M B Sk -

LA EAREE B W10%ARFE All Price Subjected 10% Service Charge



HIEA  MARIAGE FRERES Hotsr  lced/t

& %%%[ﬂé"ﬁ Ceylon, Nuwara Eliya 170 170
BERTZEE  EAEA240R S RE > BRE B EAR FESHNHH L
HIEEREGEFS  ATHFEPaEL -

B R O R R EREOR L HFREL I H o

AR Bﬁﬁi‘i Darjeeling Assemblage 160 160
B o i R B2 R TR SRR A S AR — § o BRI
Bof o TAPRREAEFE  wlBmy — S ENRTHR% -

@ 1854%% 1854 Tea 170 170
TE g AR YRESERN— g BEYHERLEABFREEHLE XV A

A X o

RKALRIE AT RKHE -

WRBIREAR The aLopéra 170 170
RPN EKE BB T TR RERIERRE RZ £ R FHREY
BEERGMELY  FANDES -

B4 % Mojito 170 170

BT mah I tRES o XREXRANMAR 2RSS ER%  RAEE -

i&%% Bolero 160 160
A F B AKRERSR  BERENE F R

%ﬁ% Caramel ]60 ]60

B M EBER LA ROME s FRABEABZIERS -
FAJERLEETR The Rouge 160 160

100% f& by - TRAH —RERKA L T HEPC B EEEY
ReogpdkE - A ThFRTR, 24 -

LA EAREE B W10%ARFE All Price Subjected 10% Service Charge



LUNCH & DINNER TIME

RED \ DESSERT \ VI30.14:00C 17302100

BRTLRDORER 300

Variation Tiramisu

FH A ol BAER  BEERAG] T T
EF- IR Tt S 300

EY Tiramisu

FARAHIL  odbiB  BATFAAAL S AR S T Ty

xal | JBAE 290

A Créme bralée
R s Bk > B S HE R

K e U vd S Ve B B UK ELH 300
Hot chocolate cake with vanilla ice cream

BN FIEEKEK

ERRUST R esingle 130

Home made ice cream E5Rdouble 250

FHIPRAE - PR SR UKL 340

Vanilla Ice cream with berry and balsamico

FIEHEKEM  BEEREEHE R

fR&

Y58 75 L AR B F AR M

LA E R EE B UW10% AR & All Price Subjected 10% Service Charge



