Jeit 33 Uf £ 4

LA ONE CAFE

P2 £2 97 1

RERAEREGHE ~ 2B ~ MmN
B 4m e B 4 A
FRIR B B 10% RS B

RALH B IRA © S AR I — A




T RERRAE BRI L

Seared smoked salmon and apple salad

IR S AR bk BE AR FRE T

2 AL ) K 5 AR R i

Pan-fried asparagus with poached egg and truffle flavor cream
BY - HARE b

AW

Fried squid and vegetables

hE S FRONREE - REY

RENE 1 SRR

Bisque risotto with king grouper

RAELBE BT > SHEIASHEA B K

x* ;f{:_z%'— Please choose one of these

T2 P DR NIE Hog £ e 2R

Pan-fried duck breast, caramel apple and onions

FAF  PRBkTERY » BRER

R R I 2 MJE s 400

Pan-fried beef short ribs with cajun spices
AR EFFNHE FHEER  WFEF A ELE

P LA SR I BRI SR

Vanilla ice cream with strawberry and balsamic

FIEFEAKEMN BEBEHER

AR Sh 5.15;5:. Please choose two of these

FHARALIY ~ BIAREIIY - BERER | MG 1A
# A ~ SRR

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

LUNCH & DINNER
TIME

11:30-14:00
17:30-20:00

3020/«



LUNCH & DINNER
TIME

P4 A5+ 528 | SHARING MEAL 11:30-14:00
17:30-20:00

KB KN - Ban B E] - JETEIR

Fig and ham with yogurt and ricotta cheese

FOMPE KRR ~ T EAAL S BAER A6 Mk B R

e i3l AFRESL Y
Smoked salmon with caper and onion
R T BN N

B ST i B hE

Green salads with mullet roe and squid

ar

BE EIRE BET A ARE SHFE  EXbE

BT H - KHBRE 5

Pan-fried scallop with seasonal vegetable
R L F

RELDN - Wl a2 K i

Creamy clams pasta with salmon roe
2 oubH] o~ fE B ~ Bh

VERIMETERE 75 22 il e

Pan-fried pork collar, clam risotto with pesto sauce

Fik o NREE - BaH > BARIL - SHE14SRA MK

fi e 9% A Y2 95

Spinach gnocchi with shrimps
ML AR B Bind

T LR ) S

Baked fish with herbs,lemon and asparagus

ET T SR N T

.
¥ 3% —i¥ — Please choose one of these

TRHE B SLI i

Spiced roasted lamb leg with vegetables

R BEE  FEHRFR

BT E B Prime HEA-HE  nf 1000

Pan-fried ribeye with red wine sauce

F BB FHEQoz ~ LB BT MR E  REER

RUPERORER  with

Tiramisu

HEFMALE - FIEA Rk S12BR BERE

é}"{ o h 1523 — Please choose one of these
Monmousseau Cuvee Ciselee Cremant de Loire Blanc Brut x1jii

Maison Herout Cuvee Tradition Brut x1jfi
Vietti Moscato d'AstiAsti Cascinetta DOCG ( Italy )
CARL JUNG Mousseux Alcohol - Free Sparkling ( fEifiRS Siax ) < Ui

EHRA | WERENF
71180,

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



LUNCH & DINNER
TIME

ANNGHEE | SHARING MEAL 11:30-14:00
17:30-20:00

FAEUKIER - F i L5 R H]

Serrano ham with tomato, mixed herbs and burrata cheese

FOM KRR ~ A sbAe 8] ZRRE AW - Eo

TR RRME £ SR VD BT

Seared smoked salmon and apple salad
RiBetE AR bk BEAX  PRET

R RUFERR - SpEPHL - WURE
Caesar salad with pan-fried chicken thigh and poached egg

FERE C BE O BAK TR EE

RSB 0 ey

Clam with white wine, leek, bacon

BAKE S35 - oM 68

KT R B T HE

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

FEANHE SR B E > REE - B

o PR 5 B

Pan-fried scallops and truffle risotto

WERE LEETR > i > HEI45RA KK

AR RS TN
Saffron seafood risotto

FArit s AR JLBET R - E4wH ko Fi > B4 AR

ki - B S B KA

Taglierini with shrimps and bisque

R S BT B e

o £ R T i o Al

Squid ink pasta and octopus with vodka tomato sauce
EoiM o FE - Fn FrEREA

WERTEE ST Y B

Pan-fried fish fillet with white wine sauce
BEA 86 Bk I8 - & AP

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



LUNCH & DINNER
TIME

ANNGHEE | SHARING MEAL 11:30-14:00
17:30-20:00

Y~ E

x ;]; —i% — Please choose one of these

12 ARG e £ B B R

Pan-fried duck breast, caramel apple and onions
FAR - ALBRTER ~ BF IR

JEYIPrime IR HE g 2000

Pan-fried ribeye with red wine sauce

E B AR A HE1doz » BT S 45RO

s
-
=ar
pun)
o
Sit

A SRF UKL o
Yuzu jam, jasmine gelato

HFRE KA KM

ﬁ)‘( B 155 — Please choose one of these
Monmousseau Cuvee Ciselee Cremant de Loire Blanc Brut x1jii

Maison Herout Cuvee Tradition Brut x1j
Vietti, Moscato d'Asti Cascinetta DOCG (Italy) x1jfi
CARL JUNG Mousseux Alcohol - Free Sparkling ( #EpikS ek ) < ik

PEARERE | ISR OHE <4

8800/«

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



BRERIEAGEET > MEREANHE -
R BhPH B G 0 2R o ARG - BT RIRR TR G0 sE  ZRUEHEERE
B REM Y BN E  BEEEESRERE A F R -

WAL G 3% i ik B 9 AUE



LUNCH & DINNER

yee TIME
Eﬁ%ﬂé ‘ APPETIZER 11:30-14:00
17:30-20:00

=a| | PERRE AR O E 590

#E Smoked salmon with caper and onion
A A CRRE AR

FEUKEE - i B v 590

Serrano ham with tomato, mixed herbs and burrata cheese

TRE AW R A B

#AE K 480

Sweet melon and serrano ham
s o ), g N, RSN R T—
BRI RO —L[ﬁ”ﬁ- N R S »uﬁ?}‘

KB K8 - B ] - ETECR 490

Fig and ham with yogurt and ricotta cheese

FHE KRR ~ T ) BACR A Mk B R

s | R BV v TR IR SRR S 460

L Grouper with creamy caper and olive sauce
REAIE ~ ZoMH U RS F  BE

LA ST 3 L YN LR 360
Pan-fried asparagus with poached egg and truffle flavor cream

K AR sk
[y & EIR A TER 5O 360

L Peruvian-style stir-fried cauliflower and pork heart
BILE o ool BT B

PR B A 400

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

FEANHE SRl FE > REE - B

i PR BEL A TS 290

Pan-fried zucchini and mushroom with garlic, shallot
PR S SFEFS ik  ER

» ATA
78 K 490
Deep-fried shrimp, squid and fish, zucchini
£ - RN S RN

s | U ST IR KESER k5B )i 290

L French fries with garlic mayonnaise and mullet roe

Kir > Bk~ BATH - X700

{ JEMB B &) T R BAF SRR }

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



LUNCH & DINNER

— TIME
Y§>§iL ‘ SALAD 11:30-14:00
17:30-20:00

=it | | R SRH 630

EiY Scallops with yogurt and fruits
FAEE R B F kR

T RERRRAE Ul R L 580

Seared smoked salmon and apple salad
ERBES ITE P EE2FE o

Al L I R PN B R VL 370

#E Pan-fried chicken thigh, citrus, mixed salad
R M FELE T AT

g HL 490

Seafood salad
SHESHEACBA PG LF R RmES

WA - SlBR IR - RS 390

Caesar salad with pan-fried chicken breast and poached egg
HAE B B A G AR IR

Qe i 5 8 f B D 390

Plum, salted duck egg and shrimps salad

QiF ~ it g LB~ A F e

R FHRDHL ) 390

Quinoa salad with popped rice
fedr s Fao o T AR P A F CENApES R A

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



6% 3L A4 Nl BBERERE RLKHEEEME > HEE— AT -
TRIET R A4 FH4mIS 30 B R -
— 71T > B AE 0 REWIERNES I | mE BB E TRk |

FEH G N HEE R B



LUNCH & DINNER

- e TIME
F R FH - 11:30-14:00
17:30-20:00

ol | BRPHERE R APRES 630

L Pan-fried chicken thlghs asparagus and apricot jam
LT HAMR > Sk EF BES

| | WARIARTEIRTE 509578 S8 BLAL AU R B 580

L Pan-seared pork collar, gr|||ed onion and romesco

Bl BRI NFE AR R > Ean

T ARG ey £ B SR 780

Pan-fried duck breast, caramel apple and onions

FAF  BRBRTER ~ BRER

T BB 5 680

Baked fish with herbs, lemon and asparagus

N AN S S N F- BNE-F. INE 5 NS )

s | | TR R BRI iR 690

L Spiced roasted lamb leg with vegetables
@ FRR - BEE  FEH R Sk

i) DR i B 2= R 470

Confit duck leg with seasonal vegetables, chicken sauce

PR RO RR ~ BEER - A E T

g 35 B Prime P MR - HE 1880

Pan-fried ribeye with red wine sauce

% B Primey Bk 43k ~ 4B E T - 4R E W - FEHEFR

=it | LRI 920

#E Braised beef cheek with port wine and vegetables

FHEA - B3R FFR

3 & JE U PrimeTIRZEHE 1302 2600

L USA Angus ribeye 130z with red wine sauce
By ARAE B EE A YR S RSB LiEEs

I e 3R AN R R AR 1250

#E Pan-fried beef short ribs with cajun spices

AR E&FH N FHE AR BET MRS

AL R B D E 1360

Braised short ribs with red wine

FONHE FE B FFR EHER

o g e 10 188 S A 490

Pork knuckle with sauerkraut and sausage

N TR R Y RN P

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



LUNCH & DINNER
TIME

11:30-14:00
17:30-20:00

AR5 130

Cream of pumpkin soup

FWe A CHBE - BEE S EE B - EE

HES 140
Onion soup
EEIFE R

Yyl A 2% 5 130
Cream of mushroom soup

EETANY SRR = AN-F o IRES AR FCIAN o R

FH YH
o 11 ey S 7 25 y
Garlic sprouts clams soup

LN N R T

i B RE (M%) 130

Corn soup
G I

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



ARBLEHEE TR BhHBBENBZ IR ET -
ERA SR B M A N EH R ARG HITRATRE  RRAELALT -
FR@BRGE > OB EE - kR TR o BRI -

BRUNE B BT R E &SR



LUNCH & DINNER
TIME

11:30-20:00

#AFI | PASTA, GNOCCHI

ki ok A2 9% 470

Spinach gnocchi with shrimps
BB R R AR B S

I £ R T i o Al 550

Squid ink pasta and octopus with vodka tomato sauce
Bawi FE o Ein > FLRAM

FHRITH - SR - wufl - Bl ST s R 590

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

WG EE S TR sh  BEEI C EE > Bk TR & RAA4E

e T Lo 520

Home made pasta and salmon with lemon butter cream, salmon roe

TRIEEE S B AR R FIARKRAE - AV

wel | FRUNE SR e s U 580

L Stir-fried squid pasta with mullet roe
NESFIREM RERBLET  FE > Hinw

=ot| L [RUE - WIS LKA 490

H# B Taglierini with shrimps and bisque
AR BT B Es

TR G A J IR T AT e L A5 530

Paccheri alla puttanesca with seafood
HETFRE AR 2R 24X HE Al 8E B3 ZREE
Skt HE B RKE

e - T A 490

Lasagna with seafood, pork and cheese

(5 B AR 28 EETE BHEAR TR

GEFLDN - Whihd il Al 520

Creamy clams pasta with salmon roe
E ] R A Bnah

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



LUNCH & DINNER
TIME

11:30-20:00

PR £ | CHINESE NOODLE

TRB% - Mo Pk 430
Pan-fried pork cheek with noodle

IR BAL Bk FHRER RE > FLER FRERMAEMG

wa| | ZF i 530

& Beef noodle soup
PEE TR RS INY N R EINE SR B2 1S

ik 55 530
Seafood noodle soup

EXEZZ BILBECE  AKKRE TR ARER 2o

BE o 2R BRRRMEM%

Fl- WIS - SRR I e 12 530

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

FEEEIEEE S KT R AR AT BoRk B EAR
FEAR B RRZAG

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



REKM "wbzr, SREBIER > RBEBETF FEMNRE
A 2 MR IRARAR L B KA K R B A LB B A
BARFHMEFRAESE 1A DRIEET R - B o fASHREAMIFT

KA AT G E AR



I8 | RISOTTO

=

#8
&

ot
T

Hr b
b

LUNCH & DINNER
TIME

11:30-20:00

A B 590

Stuffed squid risotto with tomato sauce

BE - FE - Bk ZEIASRAMR Ean BT

Jak JE 10t 55 FU B 560

Squid ink risotto with bacon ,mushrooms and mixed herbs
N EE BB BAT R GAFE  ZEIASTHAHKRRK

R Bl 78 LA i R 590

Saffron seafood risotto
AR BAWH LBE TR NE  Fibh > FE o SEI4RA KK

T RIMGETERE 25 22 M 460

Pan-fried pork collar,clam risotto with pesto sauce

MREE - B I - F45 - SEI4SRAMR

RIS R AR ok o 0 9 B0 440

Peeled chili flavor chicken risotto

FERRA >~ Fl s FdE > HAE14STRA KK

R T R A 580

Pan-fried scallops and truffle risotto
B ELE > LEET R B - SRI455 AR

RENE 2 PRk 590

Bisque risotto with king grouper

FRAE G BT ~ BT HEE1ASRA MK

VR K 1 s A0 880
Sea urchin risotto with fritto misto

ERE S B AR TR HEE - SEI4SEMEK

FUE EE— R A EMR(E)RLITBIOTZER -
AFERBEMMFGRBALMER -
BER o EREK AR R KA F TR IR & -

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



LUNCH & DINNER

a5 o xeon | AMAZING TIME
Eﬁﬁﬁ%%‘ MEAT-FREE MENU 11:30-14:00
17:30-20:00

BORBHLDH (%) 390

Popcorn quinoa salad (lacto-vegetarian)

BRI () 360

Yogurt fruit salad (lacto-vegetarian)

FABFAMATHIER ] (hESH) 480

Tomato and mixed herbs with burrata cheese (vegetarian)

#HASER - BIEE (pss) 360

Deep-fried vegetables, tartare sauce (vegetarian)

FRRAO L, (Fi) 280

Fried mixed mushroom with herbs (vegan)

SEHUR AR I AR E Y (hE#) 360

Pan-fried asparagus with poached egg and truffle flavor cream (vegetarian)

ey I LA (Fwds) 290

Fried mixed mushroom and zucchini (vegetarian)

P AR RE: (%) 130

Cream of corn soup (lacto-vegetarian)

WhiiR e N2 9% (hE#) 390

Creamy vegetable and sweet potato gnocchi (vegetarian)

TR E R Yah T L0 (mE#) 420

Poached egg and pasta with truffle flavor cream (vegetarian)

NGRS R (#is) 390

Pumpkin and vegetable risotto (vegan)

FhibR R (nr%) 390

Tamato and vegetable risotto (vegetarian)

Bt b W e RORAEN (%) 360

Rice gratin with vegetable and cream sauce (vegetarian)

KU (&%) 350

Seasonal vegetable plate (vegetarian)

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



EY:
#E

AR
L]

SERVICE TIME 11:30-20:00

ﬁH% DESSERT

IR AT DS HE - R UKULI

Soufflé with strawberry milk ice cream

AR R E - HE A AR M

RER e AT % R B

Soufflé hot cake with creme chantilly and berries
HXERMEER BRE

B K LR ST R 0

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

EXAERFEBREA - BERE

AR RR R

Tiramisu

BEFMALE s FHEAL Rk S4BR > BERE

Wi IAGHIE - Yasi vkt

Brownie, chocolate cookies, chocolate ice cream

A BA R ~ 35 0 BRA 3550 01 KK

KRR - BRI UKL
Fruits, vanilla custard, Millefeuille, strawberry milk ice cream

FoAkR FEFEEE S TRHE - EH4DARK

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

380

380

380

350

380

450



SERVICE TIME 11:30-20:00

quM(?EW‘ HOME MADE ICE CREAM

Wik & = %%

Vanilla ice cream with espresso

F L& FEAGE M owdkked & R IB 4ok

JRFGHL TR 45 B Uk L

Plum with pineapple, black tea sorbet, litchi ice cream

SEHBLAL © AR KES(RAR) © F T AR

Bl 2R F VK AL

Yuzu jam, jasmine gelato

A FRE A KK

T LA BLUK L e 2 2R

Vanilla ice cream with strawberry and balsamico

FIEFEKREM BBEHER

e - Zkik AL

Peanut ice cream, seasame ice cream, peanut crumble, sesame tuiles

TCA KGRI TR AR XA

R FRESH JUICE

m*ﬁﬂ‘ Orange juice
]E[?.'éﬁ%ﬂ‘ Pineapple with apple juice

K smootHE

@%%%%m Lemon juice and honey smoothie
A HANE

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

320

350

250

370

220

210/#
220/

210/#



&g
GE S

SERVICE TIME 9:00-20:00

L i »
B85 TATWAN TEA Hot/

ﬁﬁ @ﬂ‘ﬁ% ]ﬁ%ﬁﬂ%ﬁg Premium red oolong tea 180
PRy BERRRMBEXEF  REBEHERARE > R HE
REBREFERRE » Mk EEE -

,ﬂﬁ ﬂbﬂ |H|5 lﬁ % DECAFFEINATED TEA Hot/:

%ﬁﬁ%ﬁﬁ% Fresh herbal tea ]80
AR BAEE - EH o 4 BRE
(FEHBETRFHRREREIMER )

BB AT\ ARIAGE FRERES Hot/z

m%mﬂ:ﬁﬂ:?ﬁ Assam, Harmutty TGFOP 170

FTiE IR BB F R ARBFN O EYE S » BORENRL -

FEFZABFZA Roi des Earl Grey 180

TWRATRRERELSR > B IRIEAEE & - TEAFBIL TR #h T4
RAFEB BRI B — A Rk > A SO B R EEE ARG -

B PHTALSE Mauritis 170

HMEEMAER N BZ— -
EG RIS > S L REBERRE Sk

[J_[ EP{%%‘%%% Montagne de jade ] 70

SAEIEA PR RERA A MICR RARIEFERA - O R -

B RE TR Yuzu temple 180
B A XA PAEL S B Aok - A LS8 AT  BAAAET
A MR I B+ Bk A AR o JobE SR B A e LA -

1854 7% 1854 tea 170
EHH HERMYEEELRN—F  BADHEREEABFHEENILE
R oA EALLERAE  EEYE -

PEREFE Bolero 170

B KRERSE - BHE AT ERER

A E B EE B I10%ARFS B All Price Subjected 10% Service Charge

lced/ s

180

lced/#

lced/ i

170

180

170

170

180

170

170



% ﬁ "’J" IHF ITALIAN COFFEE

%ﬂ%ﬁﬁ"f]ﬂ"ﬂf Espresso

ﬁﬁ?"ﬂ""ﬂf Regular coffee

% X Bk

%ﬁi Latte
/44738 ~ 145k ~ 2/44-4%

‘E}ﬁ%% Cappuccino
1/34m38 ~ 1/3ek ~ 1/34-4m

ﬁﬁ%muﬂf Espresso Romano
sk~ A S BB

ﬁﬁ)& % MILK TEA

B PRI 2% Mauritius milk tea

HEME TR

EE%{E]%%,?[S Roi des Earl grey milk tea

WHE - EHMER B

JELR B AR Wik tea

) e S S

E‘)%@ﬁﬁ*il‘ SOFT DRINK

m 1 m% Coca-Cola

éaﬁ'% Sprite

ﬁ’g}iﬂ( MINERAL WATER

SERVICE TIME 9:00-20:00

Hot/#

Hifl single 110

11, double 130

120

180

180

Hot/z:

280

290

250

%ﬁﬂAcqua Panna?&%ﬁ%ﬁﬂ( Acqua Panna mineral water
S.pellegrmo%?iﬁ%?%%%iﬁi@ﬁﬁﬁj( S.pellegrino sparkling mineral water
iﬁ@VALS?ﬁﬁ%%ﬁf@lk VALS pellegrino sparkling mineral water

A EAREE B 10%ARAE & All Price Subjected 10% Service Charge

lced/#

120

180

180

200

lced/#

280
290

250

80/
80/

105/
105 /1%
200/



SERVICE TIME 9:00-20:00

PP Beer i /Bottle
@E*ﬂ"ﬁ@ Heineken beer 330ml ]20
PH SR W] 2238 K UKAL Toastea lager (ABV 5.2% ) 330ML 210
ok B) S EAFT R4S BRAR T Aok TS - B R 695 B TR R

PSR K =JCXPA Big three XPA (ABV 4.44% ) 330ML 210

}ﬁ;’J"HViCSecret‘%@Mosaic&é&ﬂﬁ}%Kohatu’ ZH =B KE/?/@A?\ %kq’/%g ViR RE o
ERERAR O EAMEEFE o B ¥R MAERAEY  RRERGBEILE R DR el -

HiPY wHITE WINE F/Glass JBi/Bottle
Balthasar Ress Rheingau Riesling QBA 230 1360
La Chablisienne Petit Chablis Pas si Petit 1500
Chéateau Loumelat 1200
ST .
FLIW  ReD WINE o /Glass JBi/Bottle
Chateau Tour Neuve Cotes de Bourg 200 1200
J. Denuziére Cdtes du Rhéne 1300
Rene Lequin Colin Bourgogne Pinot Noir 1600
=R ,
BIUM  spARKLING Wi/ Bottle
Vietti Moscato d’Asti Cascinetta DOCG(ltaly) 1300
Monmousseau Cuvee Ciselee Cremant de Loire Blanc Brut 1200
BB BB TS R AE

THRALEE R AR EOBEERR  RAYTHEORYH -

Maison Herout Cuvee Tradition Brut 1200

#ERAHBRD
REFBGELA AT HEFRAL - BFRFARE > FRAEWH > AOEM - 6540 HRIFARA

CARL JUNG Mousseux Alcohol - Free Sparkling 1200
BB AR
KA EFE S MR OR T mE -

A EAREE B 10%ARAE & All Price Subjected 10% Service Charge
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