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LUNCH & DINNER
TIME

il NES2 | sET MENU T

17:30-21:00

1E:E D)t
1 T 80 = | FF#
*:x $7 o

FANEE pE i
B8R B
Ea HE

- bk SALAD

H RO AE g SR D bl

Mix salad, smoked salmon. apple. onion, capers. dijon mustard, balsamico dressing
Goerk aEmEEs AR FE BRI FAFKE RERTHE

- BB % APPETIZER

FORL NG R e B

Squid with infused butter anchovy
N FRORER B

BRI EE
Pork burger with squid ink buns
A BEBAEE B/LEE W A% BEN

- fiH25 DESSERT

ERRTERORER

Variation Tiramisu

FA54190 > 9B~ HABER © BB FAAA S KE K~ T Tk

[ AAERAIEF  BHIFELOT

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



LUNCH & DINNER
TIME

9N 8 \ SHARING MFAL 30100

17:30-21:00

- 7b¥; SALAD

s | ERUEK IR DR

HE

pan-fried shrimp, parma ham, mix salad with balsamico dressing

LEA A K BB B KR BE R EER hE

- & SOUP /BB % APPETIZER

N

Beef minestrone

FREERE B HRG

an] | SRBUFEAHRNE R

It

2 Pork burger with squid ink buns.

MAHE BB EBEE BALFEE B A% BEEA
#5 /NG ~ VREREFIRNG ~ ZRETIN
#E Pan-fried squid, chorizo, vegetable

N R BFER

- R MAIN-COURSE

s S

Stuffed squid risotto with tomato sauce

B EB BT Bnh o SE4SEAKK S FES

e | | FRRRAE KRR & Ve AR R 35T
k Fried gnocchi and pork neck with cream of truffle sauce
AILFE  ANIRFE A FBEEES S Wik Bt

I it 52 R U MR -

Pan-fried prime rib eye with beef sauce

£ B Prime 5 Bk 4k ~ M 3REE - ZHEHR - FRET

- tH25 DESSERT

REHLPRERR Bk

Tiramisu

FHatitse - oodbB - BATFAARE T TH

5880/

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



LUNCH & DINNER

e o v g TIME
B AW | VEGETARIAN .
17:30-21:00

- 7b¥; SALAD

AR R s M 460
Mixed Salad with mushroom, cheese, soft boiled egg

BFEER IE RS FHAR BRE > BR BRI HE

- B SOUP
2 EREG 190

Corn soup

ER > BEF] - A

- I8 % APPETIZER

7 CA A RS R ] 480

Burrata cheese with walnut and balsamico

ﬁ#ﬂ-f‘/atﬂé] N *Z*)E N 6/}\7{6—‘7]‘&%

Ko i 380

Pan-fried mushroom with garlic and shallot
A 53 A

- R’ PASTA, MAIN-COURSE

I i 352 1 390

Pasta with seasonal vegetable
ZHEH @B WHEAR

e Bl 92 5% 400

Gnocchi with seasonal vegetable
ZEoesii o mER  MBEHR

{Br's'Hatn2s ABEAHEL |

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



LUNCH & DINNER

whET TIME
PWHL | SALAD 11:30-14:00
17:30-21:00
Ik L O M P B SR S v bt 490
Caesar salad with chicken leg and apple
BAEER  RBEEETHMR  BR > feaT &l EE
] | SRR 640
HE Seafood and dried mullet roe salad with balsamico dressing
BHEER A AREGE S BEAT  BR - B RTbE
] U WEEE BT IS RRELIG ~ RREDHL 590
#3E Mix salad and confit duck leg, soft boiled egg, chicken liver, duck gizzard, chicken heart with walnut
BAER TR B AE BT BB - B0 Bibk o B RLIBE
s | L JEHEE T H RSO A R hi 790
) pan-fried Scallop, blue cheese, mix salad with balsamico dressing
BAEX TR B R - BiERTHE
LUNCH & DINNER
TIME
11:30-14:00
17:30-21:00

I8 190

Cream of pumpkin soup
#BZHzm oM FE Y S BaT

=i | | Wy 210

) Cream of mushroom soup
T OB B H

i
-

C &L e T

A 230

Beef minestrone
A

e
pifed
B

B
4
oy
bt
R

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



ABHMEFES

RABHM & Ly AR EIAH—F EF (Carpaccio)
FRRBEEZTEENHEALY -
T KEXEER > BEH & BRER QIR BT EERE
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LUNCH & DINNER

pee TIME
PSS | APPETIZER i
17:30-21:00

i | | R 0

H Deep-fried seafood with anchovy dressing

A AR A HE - BREhE

i 2 I IR 1 SR £ 690

Smoked salmon, apple with dijon mustard
IEIEAE R AR R R BE - EANKRE

LT R S B AN R 420
Pork burger with squid ink buns.
A BEBEER  BLEE b A% BEN

U N R E ] 380

Pan-fried zucchini and water bamboo with garlic
BN REEH > FLE > R

NG ~ PPN ~ ZREIE 520

Pan-fried squid ~ chorizo ~ vegetable

N R BRI

AR PSR H] 680
Seafood and burrata with Pesto

N ARG A Ride 3] o Pestod &

we| | EMBEARES 480

HE Tuna carpaccio

e HE o GilEs - R FE

w0 TR IR T R A s 75 R e 680
H# B Frog leg and mashed potato with garlic
W F R

we| | ARSNGB G e 480

HE Pan-fried squid and chickpeas puree with anchovy
IR B E DB EEIR

LU ERZE B I10%ARFE & All Price Subjected 10% Service Charge
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LUNCH & DINNER
TIME

B8R | RISOTTO

17:30-21:00

| U R IINIEEER AR 510
g Luffa risotto and seafood

ARG Boss e K ik RRFIR - RSH

wa| | FEASBMEEN 690

Stuffed squid risotto with tomato sauce

B FE BT Bk SHEIASTRAKRK R

ok OGP S 2 3 590

Mushroom risotto and confit duck leg with cheese

BTG - B3 RRFIK - AH

AR i3 670

Saffron risotto with pan-fried seafood

Fait #E LA TR RAFK RN

wa | | FRHVINE VR 680

) Pumpkin risotto and squid
N EN S BRRFIK

533U e a 620

Curry risotto with seafood

BE o ARG 2o RAFIR S opE

LU ERZE B I10%ARFE & All Price Subjected 10% Service Charge
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LUNCH & DINNER
TIME

11:30-14:00
17:30-21:00

TR 258 R 530

Seafood pasta with tomato sauce

AREAE - Bosh HE B Wik BN B mH%

war| | B IREAR ORI A 490
KB Carbonara
BAR & ok emde o AT

B R 1SS B KA 590

Taglierini with shrimps and bisque

ARERGE BT B BREAREE

A BRI T SR S WK A 590

#iE Paccheri alla puttanesca with seafood

ARAB - B #HE hA > TR A BRI B ik KE L

i o e SR 8% £ 3 X 580

Clam and squid with anchovy
N XS FRER BB B BJafk

T Kb 75 ZE P 28 KR 4 480

Chicken pasta with garlic flavor
M BRI BN A e

Ny SRR e YN L] 680

Beef pasta with garlic flavor

£ BN FE > A LRI e H S

e R A X 590

confit duck leg with garlic flavor pasta
CERE R NN R S ¥

i IR M U 58 DK ) i 460

Clams pasta with garlic flavor
B3k M\ FEE o 5 mimde

[R&

s | R KA N B K T 480

#E Fried gnocchi with pork and melted cheese
SR B A A

AR L LU E PN E ] 480

#E Clams pasta with cream
B a5 Bnih > A d)

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



LUNCH & DINNER

S TIME
+k | MAIN-COURSE 11:30-14:00
17:30-21:00

i | ERLGARIEE T REN 600
#IE Roasted chicken with potato and garlic
N ¥ GRER AR FE O FY

=m| | FRHE R PR b b T 1360

#E Roasted lamb chops with brown sugar tomato chicken sauce

FHONRRE FF B Hn o AT

o i 52 e M 2 5 1930

Pan-fried rib eye with beef sauce

A BB IR FE R FRET

| | RRBRAE KRR ZIE Ve MR B b B T 670

#4312 Fried gnocchi and pork neck with cream of truffle sauce
SIEE M IRAE R ESE - ik Bt

YR8 P e 58 A LS = 690

Pan-fried pork neck and grilled seasonal vegetables

IR A ~ F iR

AR B A 890

Acqua Pazza
Hin e THHELE R BRI

# T 05 25 i S ) LIS i 580

#E Chicken and cream with chicken sauce
TR B & A BERE

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



% ﬁ "’J" IHF ITALIAN COFFEE

FATIHAMIYE Espresso

é@m"ﬂf Regular Coffee

gﬁ Latte
1/ 44556 ~ 1/ dopoedk ~ 2/ 42E47

‘E‘}ﬁ%%ﬁ Cappuccino

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

HiFLsingle
& fLdouble

%ﬁi@% LIGHT ALCOHOL DRINKS

Eﬁ%%%ﬁfc Bailey's latte (2~ 7/B#5 » R IRAR2RAR)

144036 ~ 1/4veedk ~ 2/44-47 ~ EEMI5 F H

ﬁﬁ)& % MILK TEA

JEBRIEAS5E Wik Tea

SR A

%*ﬁﬁm, X Caramel Milk tea

B #in

A BB B 0% R B

v RAEH 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

BEOERHER 240/4

Orange Juice, Lemon Juice, Passion Fruit, Confit Orange

wpE T AR AR MHEBER

HEEE 260/#

Grape smoothie

WE R BAT BT %% B
W A R 23074

Lemon juice and honey smoothie

AR RRMEE MR MILERA

ﬁgﬁ@%ﬂ 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 R it » & FURAR - LA o F Rk P A 3 ba IR 60 R

Chardonnay White Grape Juice Chardonnay 100% ABV:0% 330ml 450/3
100%# H Rt K3ksa e ARG TERRYRGRE - EEMEHE 2K

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



ﬁ%* MINERAL WATER

(- (1

258 R B8R R 1 S K 120/1000mi

Acqua Panna mineral water

184 &3 2548 69 AcquaPanna®f 7K + SR & AFI B W I F B 37003 R bl B A2 » &
HAOONEHERMNBAERAREEN » HHEFTL— & - HEBEHET AR
HAROA R A Acqua Pannadi A RIRY T B O R -

E VL SRR SHERRIULT B S 120/1000mi

S.pellegrino sparkling water

17824 + S.Pellegrino® B A EX ) 7 # L BERKKEHF - RBEBHE LT
M homiEES - B REES - BAmF - B E Y - S.Pellegrino £
REERBESN AR EABYoRIFET RS MLy LR -

BREEKFY  sorr pRriNk

HI[] ﬁf% Coca-Cola BD/;E
%% Sprite 80/

UKIBLPY  BEER

iﬁEmm@ Heineken beer 330mil 120/
EIH AL -8R ILIPA American IPA (ABV 6.5%) 330m 220/

HFL ey IR Fvo T 45 Bo ol 2 69 Mosaic * SimcoeiB It F . 0
BLPENBET o RAEA T HE AR -

E A TEfE FETEMNI Gider be floral (ABV 5.3%) 330ml 220/
MAitieF Ao PEERE  BEBEOESEFEFRL  BKAXRER -
E A B BRI Dear Roger (ABV 3.5%) 330m 220/

BHSANRAKRERE  THAOFREMYRSRESN T
BRiE IR BABSS R EkRE -

PY R ] 258 K UKEL Toastea lager (ABV 5.2%) 330ml 210/
ok B RAIT R R - BRTEARTRRE G FOPE ST LTRSS -
E%ﬂ%iﬁ ﬁﬁ% ! fﬁmﬁ%fﬁ Hoppy apple cider (ABV 5.3%) 330mi 21 D/Iﬁ

¥ 475 7] 38 16 Nelson Sauvin B8 A L TR F § SR S0 L 25
BHEEEGIFNRRT UERR T L8R -

AR B I0%BRAEE Al Price Subjected 10% Service Charge



HIEA  MARIAGE FRERES Hotts  leed /s

& %%%[ﬂé"ﬁ Ceylon, Nuwara Eliya 170 170
MR P X EE  BHEFA240AR ZOXE > BRE BEKR > FESIHH Sl
BEBERESEFE  ATFR P oES -

SO RAMMER > BREBR T HFAL T H -

AR Bﬁﬁi‘i Darjeeling Assemblage 160 160
BB o T R B2 R AT RIS R A B RN — F - BRI
Bof o TAPRREAEFE Ry — S ENRTHR% -

@ 1854%% 1854 Tea 170 170
TE gl R YRLSERN— G BEDHERBEABFHRENILE KP4

T

fieddmas . REHE -

WRBIREAR The a Lopéra 170 170
RPN EKE BB T BHEREIRIERRE RZ £ R FHREL
BEERGMELY  FANDTES -

B4 % Mojito 170 170

BT mah I tRES o XREXRANMAR 2R ER%  EAEE -

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

%ﬁ% Caramel ]60 ]60

B MEBER LA ROME s FRABEABZIES -
FAJERLEETR The Rouge 160 160

100% f& by » TRA—RERKA LT HIEPC HHEEEY
ReogdkE - A "ThFRTR, 24 -

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



LUNCH & DINNER

TIME
HI%h | DESSERT .
17:30-21:00

A EHR IR 320

Variation Tiramisu

F a3 kB BAER  BHTFAAAR S AKEM - T Tk
x5 FERUE S Q173 320
E Y Tiramisu

FIaftee o~ opdbiE - BEFTFAALSE ~ T Tk
AR K5 300
H3E Créme brlée

&

R o Bk > BB FEK

¥ 5 T i 1V 5 B UK bk 320
Hot chocolate cake with vanilla ice cream

Bah o~ FILEEKEMR

= S R #1:R7 girgsingle 140

Home made ice cream Bk double 260

wy| | FHIPRRE - WG R A UK OLH 350

Vanilla Ice cream with berry and balsamico

FILEEAKEM  BEEEEEH KR

VB8 T 3 AR AR M

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