N = A LUNCH & DINNER TIME
%LWWW

IR AE BRI

Smoked salmon with caper and onion
IEiEAE R BRE 0 HFE AR

o T SHE R A L SR D o

Pan-fried chicken thigh, citrus, mixed salad
HERRA ~ MAG  SFAEAR S BIRTE S B

R AR RN

Pan-fried octopus, vodka tomato sauce
KREZE & 56 FE

FHCTH - SRR - S - Rl S 8 X i

Cream of citrus chili paste spaghettini with pan-fried fish, scallop and clams

THE S TR b B0 Y Bk AT R

R
FRr= ¥ — Please choose one of these

K B T

Ossobuco alla milanese

HFait > HEL45RA K  F0 - BR

MR SE B Prime M HRA-HE mifEg 900

Pan-fried ribeye with red wine sauce
FBPrimeBh R4 HE ~ 4B EF AR E A FEH R

T LA AR DL Ve il 7 SR
Vanilla ice cream with strawberry and balsamic

FIEEKEMN BEEHEHRERE

24501

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



By = LUNCH & DINNER TIME
PUASSRE | SHARING MEAL  MAOCT

Yol I EY L ASRES S

Smoked salmon with caper and onion
JEIEAE G BRE A

QRN S [ U v i

Plum, salted duck egg and shrimps salad

Qi WETEE AR AR AT obE
ARG R SR - IS

Mix mushrooms tartar, cream, chicken wings, mix herb
BARE S Bk R BHFE

PREIE ) BYIE HEEh
Pan-fried fillet, edamame puree, spice oll

234 S Wi RN BEEE

JREAE A JRUILA 1 S Y e L A2

Paccheri alla puttanesca with seafood
EEFR ARB FH 2o HE 8B
& BT BHUE O M FE > E o RKKER

REFDN - Dl upl 22 Kl

Creamy clams pasta with salmon roe
B oubu ~ B BGP  En

7 Wik S TR0 R
Sea urchin risotto with fritto misto

HHE S N AR TR HEE HZEIASRAKK

ar
FR= % — Please choose one of these

ARTLY: 6lia = AN 2

Braised beef ribs with red wine

A NHE S 4B

IR Prime W IRA-HE i 600

Pan-fried ribeye with red wine sauce

£ B Primeh B3~ B E T WEFEF - 48R FHER
UL RORER  With
Tiramisu

Bt Fiam  Ragudk > BB R - BEBE
’é}‘((ﬁz:—i—eﬁ'— Please choose one of these

? Vietti, Moscato d”~ Asti Cascinetta DOCG(Italy) x 1

Alain Milliat Sparkling Muscadelle Grape Juice (French) x1ji
B SR

5760/«

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



=2 LUNCH & DINNER TIME
/\Aﬁ?‘% ‘ SHARING MEAL 11:30-14:00 & 17:30-20:00

S - WHIR

Serrano ham and melon
F P KR ~ A F N

KRRl AR YR

Grilled smoked salmon and apple salad

MRIEAE A AR bk BEAR R LB ET
L ybhES Bl

sl b v hr Bl i R £

Caesar salad with poached egg

BEAFE  EohriR o BAK  UEE

Y RTHESLIHIZ

Quick fried confit duck gizzards

W AR XA LERLE

> ATA
AN
Deep-fried shrimp, squid and fish, zucchini
Y 3O A D S /N

Yy £ 5k 3 8 KA

Home made pasta with smoked salmon, clams, poached egg and cream sauce
BEE CJBIEE R Bk RAKH - EE > FIAEAKRKAM

HESLUS Ry ]
Spaghetti with confit duck leg and garlic
FREA O A TERR & KA4E

A A BN

Stuffed squid risotto with tomato sauce

2o HE - Bk SE4SEA MK~ £ Bt

W1 IU

Braised beef cheek with port wine and risotto, parmesan cheese and mushroom

AP MEIEAILES ~ FIE  SAEL453E A Mok

T RAFHERR 5 5%

Char-grilled vegetables and lemon, pan-fried drumstick
R AR TR SR EET

SR ] i3

Fried fresh fish, tofu, scallops cream sauce, mullet roe

HAe#E KT A%EK  TRWHET  ZHR%E

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



LUNCH & DINNER TIME

7N Aﬁ§5§ ‘ SHARING MEAL 11:30-14:00 & 17:30-20:00

A X % —:E — Please choose one of these

B A B Prime i IR - HE

Pan-fried ribeye with red wine sauce
£ BPrimeh 4 HF ~ BET WEFEF MR ELE - TR

VRIS B 5 A HE 240, M 700

USA Angus prime ribeye 240z
BEBTHEAHE - M5 FE il BFR - BRBESRE - aBET

TR RS - ALK ILI
Tarte tatin, vanilla ice cream
EMARE - HEAHK

£X ot —3iE — Please choose one of these

? Vietti, Moscato d’ Asti Cascinetta DOCG(Italy) x1Ji

Alain Milliat Sparkling Muscadelle Grape Juice (French) x1jl
BB ROAR BT

8720z

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



BRER BT LRI RSk E MM L o XA RALE R S SR
B A PEAMEL  BAFRA0ZAF LR » EAZHEZ R QQAY >
B be A—REL > FABEF®R > LBEEHEL !

AT 3 R A A B



FRACIHENTIESE | BBEE T RYEIHRITRE
KD JE sty T BT AR 0 EAF A RE T Ko 0 FRE S HIRL
ZHEZLECRES  BRERASRENEL » BBIE |

WA LER TR



—+Es LUNCH & DINNER TIME
bt ¥ € | APPETIZER | Wt O 0 B 1 302000

xat| | RRRAE PR SR 580

#E Smoked salmon with caper and onion
JBiEst &~ BEE C H R

FHian K - 1IN 420

Serrano ham and melon
&P KRR~ A F N

ik P % BEL A IS 280

Pan-fried zucchini and mushroom with garlic
BN AR THE > R

\ 313
A NFiREE o
Deep-fried shrimp, squid, fish and zucchini
iﬁéi& \ /J\;‘é \ ﬁi‘é\ \ ﬁ"]ﬁ\\

=] orh £
4 B ihEHE R 320
L Quick fried confit duck gizzards

B BR > KEE > BEKLE

T 0% B 5 SRR 350

Mushrooms tartar, cream, chicken wings, mix herb
BARE - B - R B FE

PR B I B 400

Deep-fried pork ribs, onion, chili, spring onion, garlic, sweet chili

BAHE S HR o Mk FHE > sE FHE

s | SRR SRR NS 460

L Pan-fried octopus, vodka tomato sauce
KEFRE  Ew o HHEFR

el L BREEIES) BER BRI 530

L Pan-fried fillet, edamame puree, spice oil
234 G5k i EN > HEFE

{ FEME B 09T F R B BT R }

LA EAREE B W10%ARFE & All Price Subjected 10% Service Charge
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Wi ‘ SALAD ‘ P

o
b

AR
#h

AR
32

T HB AR
Scallops with yogurt and fruits
g T A A RHAR

T RERE BRI

Grilled smoked salmon and apple salad

JEIEEE R AR Hibk o B8 AR FoEUhE

o T R A L SR D o

Pan-fried chicken thigh, citrus, mixed salad

FERRP) ~ MAG AL R BIRTE  BUE

I R e PR 7 B D

Pan-fried chicken breast, mixed salad, apricot sauce

FERR ~ AR HUEN SR E

HEE L
Seafood salad

AR BB RE o i AR R hEET

gk oyl B P

LBV B R R

Caesar salad with poached egg

BYAR R BAR  EE

et i 55 & f D

Plum, salted duck egg and shrimps salad

Qi BRTe%& ~ AW~ A X i FobEd

BORB VR %)
Quinoa salad with popped rice
BA o Bm o WHEHL > ko AR X Eit

CRRE

LUNCH & DINNER TIME
11:30-14:00 ¢ 17:30-20:00

620

460

360

460

480

360

390

330

LA E B B 10%RFE & All Price Subjected 10% Service Charge



= . | LUNCH & DINNER TIME

éﬁlln" S()IJI" B 11:30-14:00 & 17-30-20-00

AR5 110

Cream of pumpkin soup

HHkmN o EHE > BEE  FE - B AR

VO R

HIES 120
Onion soup

FE#ERE B

Yy A 2 5 110

Cream of mushroom soup
Hb o B B A BOE  EE - B

# AR 110

Minestrone
(7 wES - @mHF > &BEFEMN #HF

Bty vEL

s 11 e R e 120
Garlic sprouts clams soup

b~ 55 B

P B RS (W) 110

Corn soup

AHER - Bk

LA E B B 10%RFE & All Price Subjected 10% Service Charge
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Char-grilled vegetables and lemon, pan-fried drumstick

BRI BAE - BT MR SR EET

KB BT

Ossobuco alla milanese

Fail » SHEL45A KR~ ik

e o i o R 2 B AR G

Confit duck leg with Boston baked beans and serrano ham

HET S FR S R Eih - HRHRTERR
Yz i 2R i 6 £

Fried fresh fish, tofu, scallops cream sauce, mullet roe
BB e - B & T

B AT A B Primel IR 2 HE

Pan-fried ribeye with red wine sauce

£ B Primefh Bk 4 HF ~ 4078 %4

P T

Braised beef cheek with port wine and vegetables

FRAN O BR TR

VR 2 B35 15 - HE 2402

USA Angus prime ribeye 240z
Boir £ RAFF A

5 T ER O

7R I VR

Pan-fried beef short ribs with cajun spices
EERE DM FEERS W

o I 0 = 5

Pork knuckle with sauerkraut and sausage
HE o BE o RXER - EF kRS

WA SR

HE

40 8 4

LA E B2 A 10% R T B

CHMEA R Bt 2

R

LUNCH & DINNER TIME
11:30-14:00 & 17:30-20:00

JR 3

S

B

All Price Subjected 10% Service Charge

590

680

460

720

1580

920

2300

1250

490
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GNOCCHI 11:30-14:00 & 17:30-20:00

PASTA, LUNCH & DINNER TIME
22 KM 4l ‘ PR

s | DRI Bk 415 28 R 540

£ Slow braised beef ripe with tendon, sichuan peppercorn and cream sauce

R~ ARG BabH - JLHk - Bk R A

i gk Ay 295 460

Spinach gnocchi with shrimps
BHBFF R RAEEE - AR BE > ik

we | A PR T L i 560

L Home made pasta with beef bourguignon

FIEWRse s RV 4B AR E 5 MR AT AR G

FHHOTH - SR - Sl - Bl ST e KA 580

Cream of citrus chili paste spaghettini with pan-fried fish, scallop and clams

TIGEEE TR bH o A EE > Hidh o AT RAAE

=gt U RIS RS KA 490

HH Taglierini with shrimps and bisque
A BRI B Ede

el WhIREE g e e KA 550

L Home made pasta with smoked salmon, clams, poached egg and cream sauce

BRECRIEE E  Bnih ~ AW FiE - F R AFE

| BEFUIE - QTR SR KR A 520

L Creamy clams pasta with salmon roe
B oubu ~ B BGP  En

B AL S Bk T A TSR 2l

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



JEEAE A JRUILR AR Y e L A2 520

Paccheri alla puttanesca with seafood
BEFR  ARE 28 24X HE 0l KE BRI B
B HEE > E0 - RRESE

e - T A 490

Lasagna with seafood, pork and cheese

(5 FE A 24 JLBEETR BEAR TR

g CHINESE LUNCH & DINNER TIME
SRERW THE ‘ NOODLE | FH# 11:30-14:00 & 17:30-20:00

PR At - Wz b 420

Pan-fried pork cheek with noodle

PR B EE o FARE CORE > FLEW BRREZRABAK

'L - P il 520

Beef noodle soup

ERHER G BBk ARER  FAGBEEN) - FREE B BRAK

i ik 2 520
Seafood noodle soup

HERFEZG o B BOE > AKBRE TR ARE Zeuws

A 2R FREZBBMAK

Al B - RN B 12 A 520

Roast smoked salmon and scallop with soft-boiled egg, roman lettuce, vegetable,
yuzu pepper and chilled noodles

SEIBIEAE R SIAT R ARE - AT B BEAE
EHihE - MR

{ JEME B 89 T o R BTG RLE }

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



Ree o HARE | BESRRETE - BRRHAET - ZHEQEX
DHIAEBBAOR B E - NERBEBERE ARRMN - REHL
MERLAN IS0 FELFMER - E— 0 RAHRELH |

7 BRI 8 B E AR
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LUNCH & DINNER TIME

M| wsotTo| TR LA

s A S 580

Stuffed squid risotto with tomato sauce

B8 Fi o Bmh > 514538 A AR Bkt

77 IR R TS 3 880

Sea urchin risotto with fritto misto

HAE S NE o AR TR HEE HEI4SRAMKK

JRR A £ S S R B 520

Lemon risotto with smoked salmon and poached egg
IR AR BRE R B REI4STAMK

PRI A FE R 680
Braised beef cheek with port wine and risotto, parmesan cheese and mushroom

FAEN > MIBAILES i SHEL45EA MK

R0 52 AL L IR o 4 L 440

Peeled chili flavor chicken risotto

FERR P ~ KRB F 4 HE14558 R oK

RENE 0 DB T 590

Bisque risotto with king grouper

BERE B BT ~ WRIT ~ HAE1453RH R

{ FEME B 09T F R B EAT R }

FUEBIE—RE THER(E)RLITBEOTZEL -
AFTERBAM TG RBHEAMER
IR BERAK AR R KA F KR PR & -

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



o o aepn | AMAZING SERVICE TIME
iﬁﬁﬁﬂéﬁ MEAT-FREE MENU 11:30-14:00 & 17:30-20:00

ERFRERYH (hES) 330

Popcorn quinoa salad (vegetarian)

BRARRDH (%) 360

Yogurt fruit salad (lacto-vegetarian)

BERFAO LS (Fi%) 280

Fried mixed mushroom with herbs (vegan)

waer MBS (Fwds) 280

Fried mixed mushroom and zucchini (vegetarian)

P B EORE (%) 110

Cream of corn soup (lacto-vegetarian)

Yy e % H IVAYZ I () 390

Creamy vegetable and sweet potato gnocchi (vegetarian)

NGRS R (#is) 390

Pumpkin and vegetable risotto (vegan)

B R S (ie%) 390

Shiitake mushroom and vegetable pesto risotto (vegetarian)

RHBIE g (%) 350

Hearty vegetable plate (lacto-vegetarian)

LA J:_%j\gl\:; bzl 4@10%5&5‘%% All Price Subjected 10% Service Charge



#E

?E‘% iﬁ "]J" 'HF ITALIAN COFFEE

%ﬁ%ﬁﬁﬂflﬂﬂ# Espresso

é@?"ﬂ""ﬂf Regular coffee

W

ZH Latte
1144756 ~ 1149w ~ 2/4 440

‘E‘iﬁ%% Cappuccino
1/34m78 ~ 1/3%3k ~ 1/34-4%

@'39)3 /}lg MILK TEA

BAH PG HT A2 Mauritius milk tea

BEALE B K S

JE BRI 5E ik tea

B B

di%%% MARIAGE FRERES

Fﬂ%ﬂﬂﬂﬁ Assam, Harmutty TGFOP

MEBE R F e R R A RRAMNE S AR MRL -

ﬁ%ﬁﬁﬁﬂ% Mauritius

BB R AER N2 — -
R AGREMITIBIEEE SO R RESB S RAE ok o

[J_l EP@%%%,?[% Montagne de jade

SHEIABARREFRA A - I RE) RRIEFRA - TR -

*ﬂi?iﬁ%ﬁ% Yuzu temple

SERVICE TIME 9:00-20:00

Hot/#

AL single ] ]0

11, double 130

120

180

180

Hot/z:

280

250

Hot/:

160

170

160

180

8B AMK P L S RS ok - A LS B AT BT
BB s AERBESBE B o JRERIS A BR o F0 AR R UK B e K BLE o

1854;{% 1854 tea

170

SO BERTRLEFLRN—F  BAIFERXEEABFHERALSE

FPaeHRALREGE  REHE -

2&%% Bolero

I FBOKREAR > BHERENE EREK -

160

BAE R EE B 10%RF5 & All Price Subjected 10% Service Charge

lced/#

120

180

180

lced/#r

280

250

lced/#r

160

170

160

180

170

160



SERVICE TIME 9:00-20:00

ﬁ"%@ﬁk*ﬂ‘ SOFT DRINK

m 1 ﬁj% Coca-Cola 80/1%
%% Sprite 80/7%

ﬁﬁﬁ* MINERAL WATER

%jﬁ*ﬂAcqua Panna KRS 7K Acqua Panna mineral water 105 /3
S.pellegrino 2 yili &R 1% K IR IR SR /K s pellegrino sparkiing mineral water 105 /36
&VALS&;E%%?@@Z{( VALS pellegrino sparkling mineral water 200/}?&

WY Beer

@E*ﬂ“ﬁ?ﬁ Heineken beer 330ml ]20/)&
H H A NS T—ZAIMIIP A American IPAABV6.5%) 330m 290 /3

FE A ANIR G463 35 T $BL7E 25 89 Mosaic » Simcoe’BE L F R, » #0569 B 8 » R ey AR -

White wine P /Glass Jth/Bottle
Balthasar Ress Rheingau Riesling QBA 200 1200
La Chablisienne Petit Chablis Pas si Petit 1500
Chateau Loumelat 1200
Red wine M /Glass jth/Bottle
Chateau Tour Neuve Cotes de Bourg 200 1200
J. Denuziere Cotes du Rhone 1300
Rene Lequin Colin Bourgogne Pinot Noir 1600
Spar/eling M /Glass jth/Bottle
Vietti Moscato d’Asti Cascinetta DOCG(ltaly) 1300

LAk 2R B 10% AR & All Price Subjected 10% Service Charge



SERVICE TIME 9:00-20:00

BER  rarwaAN TEA Hot/z:  lced/sr

g ﬁﬁ ﬁﬂﬁ% ]ﬁﬁfﬂ:‘%‘ﬁg Premium red oolong tea 180 180
BE pr ey BERERAECT AT  hEMBHERARE  ORHE
XEBREAMRE - Mok REE -

jﬁ——l—" A
R koMBUCHA lced/ %

LR —HEBR BABTD BB LBAF=KBESENTERH  AXFALR
BEEBRE T EURRBEEA RN » BALEE L 84w BB EEE - & RIB L R e
Ax ey B Bk > B SL AR AL Y OB R o

ﬁ@ﬁi*ﬁ%@m% Taiwanese native lightly-fermented mountain tea 2]0

B % | & Bk White tea/Oolong flavor

ﬁ!@ﬁﬁi@%ﬁ?ﬂl?ﬁ Taiwanese native heavy-fermented mountain tea 2]0

41 & #E | 42 X Jl"k Red oolong/Black tea flavor

mﬂbﬂ'ﬂ“ﬁ% DECAFFEINATED TEA Hot/#  lced/is

%ﬁﬁiéﬁ?—[’t Fresh herbal tea ]80
BRAEF  BAME  #Y A5 B8
(FEHBECREGRXRRIEREME P <)

BAE R EE B 10%RF5 & All Price Subjected 10% Service Charge



SERVICE TIME 11:30-20:00

quM(?EW‘ HOME MADE ICE CREAM

Wik & EE %%

Vanilla ice cream with espresso
FIHEREM S bk &R IR Gk
% Yoo SHFY
JRESRL IR 70 B vk Lt
Plum with Pineapple, black tea sorbet, litchi ice cream
EMICRAL R KED(EAE)  F I AR K AR
B 2 ~ XY YHEY
T LA HLUK L Ve w2 2R
Vanilla ice cream with strawberry and balsamico
FIAEEAKEMN BMEBEHER
i v : N
feE - Zhn vkt
Peanut flavor ice cream, seasame flavor ice cream, peanut crumble, sesame tuiles

TCA KGRI ZRRAGR M L ABRK XA

ﬁi*’%%iT FRESH JUICE

m*ﬁﬂ‘ Orange juice
]Eli.’%ﬁ%ﬂ‘ Pineapple with apple juice

KB smooTHie

@%ﬁ%%m Lemon juice and honey smoothie
T

LA E BB B W10%ARFE & All Price Subjected 10% Service Charge

300

350

350

220

21074
220/#

210/



3 %
L

EY:
#E

AR
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5%
£

%
L

5%
b

SERVICE TIME 11:30-20:00

ﬁH% DESSERT

INEISRET IS - T dni LUK

Soufflé with litchi ice cream
AP R E © BT QKM

RER TR AT % R B

Soufflé hot cake with creme chantilly and berries
HXERMEER BRE

B K R S R B

Soufflé hot cake with creme chantilly, baked vanilla pineapple and passion fruit sauce

EXERFEBRER - BERE

REHL PR RR R

Tiramisu

HEFMRARLE - FHEAL Rk S4BR > BERE

Wi AT HIE - Yasi vkitith

Brownie, chocolate cookies, chocolate ice cream

A BA R AR~ 33 A1 BRA 3550 KRk

EEARYE - HEKELH
Tarte tatin, vanilla ice cream

BEARH RIS & BB

KRR - EBBEE
Fruits, vanilla custard, Millefeuille, yogurt sorbet

FHkR FEFLEE TEKAL  #BHEEHE

Trvi Il RS - BREER

Chocolate puff, chocolate custard, strawberry sorbet

SAABE  FANF LR BHAR EEEE

LA E BB B W10%ARFE & All Price Subjected 10% Service Charge

380

380

380

320

350

450

450

420



