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LUNCH & DINNER
TIME

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

il AE2 | SET MENU

1E:E Fafg
1 T 0 =
[ PE $79 ol

FANEE Pz
B8R B
Ea HE

- bk SALAD

H RO A i RV bl

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

- BB % APPETIZER

NG R S LR T e
Squid and boiled soft egg with garlic zucchini purée

N R RN

BHUFA PN EE
Pork burger with squid ink buns
AP BEBEEE BLER W A¥X BN

- fiH25 DESSERT

ERRTERORER

Variation Tiramisu

FA54190 > b ~ BB R © BHEFAAA S KE K~ T Tk

[ AAERAIEF » BHIFELOT

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



ASPEE | SHARING MEAL

i £

Bread

- 7>k SALAD

ST

Mix salad, dried mullet roe, seafood, balsamico dressing

GAHEER B ARGB BAT ER BRI GE

- 5 SOUP / B % APPETIZER
YA A5 5%
cream of mushroom soup

HBHg o BEWLE KR Y Bk AaaT

ERETH

Scallop carpaccio
TR wH - Qs B 5E

BERJE /N8 1 7 Wl B

Grilled squid with fennel butter sauce
N BT B B w A A

- FE "% — CHOICE OF MAIN COURSE

I S [ I R -

Pan-fried prime rib eye with red wine sauce

# BPrime% B RHR 4 HF ~ M 5558~ ZEHEFR - A KT
B RHEG E PR SRR A 2g v

Roasted lamb chops with brown sugar tomato chicken sauce
FHNRE FE B B EAT

- tH2t DESSERT

H e Vg e JIVe 5 Gk DL

Hot chocolate cake with vanilla ice cream

BEN  FIEFEKEM

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

LUNCH & DINNER
TIME

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

4730/%

3990/



LUNCH & DINNER
TIME

4N 8 \ SHARING MFAL 30100

17:30-21:00

- 7b¥; SALAD

JeigETH ~ KB > R
pan-fried scallop, parma ham , mix salad with balsamico dressing

EEAE R MIEKHE  BE o BiER I hE

- /i SOUP / BB % APPETIZER
55
Cream of pumpkin soup

#HG BN FE - RY > o eaT

BB NTE B

Pork burger with squid ink buns.
M BEBEEE BILHEE i A% BEA

NG~ PVHESFIRES © SRETRE SR

Pan-fried squid, chorizo, vegetable
N BT BRI

- R MAIN-COURSE

A A BB

Stuffed squid risotto with tomato sauce

N FE BT S HEASRAKK  FE R

Yy i 3 5 KA A

Pappardelle with cream of truffle sauce
PREERLEL - Bk ol WR Kde 0 AT

I i 52 R M MR -

Pan-fried prime rib eye with beef sauce

# BPrime % A RH R 4 HF ~ M558 ~ BREEFR C FA KT
- EHE5 DESSERT

FEHLEEROR R

Tiramisu

FHafitde  oobiB  BATFAARSE T TH

5980/

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

Wy s SR AL W]V BT 480
Mixed Salad with mushroom, cheese, soft boiled egg

SBEAER I R FHAR BRE  BR > QKb

- B SOUP
2 R 190

Corn soup

ER o BEF -

- I8 % APPETIZER

7 T P RS R ] 520

Burrata cheese with walnut and balsamico

ﬁ;}ﬂ-f‘/atﬂé] N *Z*)E N 6/}\7{6—‘7]‘&%

Ko 390

Pan-fried mushroom with garlic and shallot
A 53 A

- R’ PASTA, MAIN-COURSE

I i 352 1 390

Pasta with seasonal vegetable
Eieki o wmBde HBHR

i Al 2 5% 420

Gnocchi with seasonal vegetable
ZEoesii o mEE  MBHR

{Br's'Hatnes ABELHEL |

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

v TIME
wh %
PWhi ‘ SALAD 11:30-14:00
17:30-21:00
e | | RGHLH By R 480
kR Lyonnaise salad
BAER  BAR > KR BRI hE
IR L IR PN B g SR S pE I 490
Caesar salad with chicken leg and apple
GAHER R RAR AR aaT A8 HES
] | SR 650
H2 Seafood and dried mullet roe salad with balsamico dressing
BHEER DA AREGE S BET  BR - B Kuihed
] U e R BTSRRI RS ~ R S 590
#3z Mix salad and confit duck leg, soft boiled egg, chicken liver, duck gizzard, chicken heart with walnut
B R ThHTEAR R RKZ BT B U bk B R SLhE
LUNCH & DINNER
TIME
11:30-14:00
17:30-21:00

I8 190

Cream of pumpkin soup
Hedma o N FHE O GRY > Binid o maT

=i | | Wy 220

H#B

Cream of mushroom soup

BHag o GERE  Fi o Y B AaaT

A 230

Beef minestrone
A

Bl
S
oYy
:H:p';:
3
Yo

L ERZE BW10%RFE & All Price Subjected 10% Service Charge
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LUNCH & DINNER

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

i | | R 30

A Deep-fried seafood with anchovy dressing

iﬁ\ééi?i N /J\% N ﬁ%:’_/%\ N yﬁv%/%\iéﬁ-g'

i 2 IR 1 SR £ 690

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

BB APENEE 420
Pork burger with squid ink buns.

M AHBEER EILEE Wk A% BRI

e R E ] 390
Pan-fried zucchini and water bamboo with garlic
WK Fad o E - 5

M~ VaEEEFIRE © ZEETREGR 530

Pan-fried squid ~ chorizo ~ vegetable

N R BFER

BT PSR H] 690
Seafood and burrata with Pesto
INE ARG AR 8] Pestod &

TR 2K S 3 7 7 690
Frog leg and mashed potato with garlic
HHEAR R

¥ PR A1l K FH 680

HE Baked snails with truffle cream sauce and mashed potatoes

HIE s & AF3%EME - ki - WmIEAARG  FFER

s | T B LR 680

HE Sea snail and clams with white wine

wruf] ~ BER X E > Ho

s | R 7 A 580

B Stir-fried shrimp with mushrooms and spicy pepper
HE > BRI HURRE

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



LUNCH & DINNER

N . EEs TIME
F 2% | MAIN-COURSE Py -
17:30-21:00

e TN Yo% EE
i | ERLGARIETE T REN 620
#IE Roasted chicken with potato and garlic
N EFE o GRER AR FE O FY

=m| | FRHE R b b T 1380

#E Roasted lamb chops with brown sugar tomato chicken sauce

FHONRRE FF B Han o AT

SR B IR A HE 602 1980

Pan-fried rib eye with beef sauce

£ B Prime @A HE - H3R3E C REaFR SRS

| | RRBRFE KRR ZIE e AR B B T 690

EaEid Fried gnocchi and pork neck with cream of truffle sauce
SIS M IRAE A FEISE - ik Bt

HEARILAE R 890

Acqua Pazza
& BAsU o W& N B

e | | PRECFIRER B 5 790

R Iberico pork shoulder with seasonal vegetables and onion sauce

PHLAIRE R AT T BRI - FEE T

fo

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



7 K frop B 5 8 iR

BARAND  NHEHE R HEBHFFCHESTMR |
R AR ARG ZAXMLERAMKBREZL
AR KA KRBT EER R TPREMRANERER -

e ARG 2o RAFK - oopE



B8 | RISOTTO

ot JIR 185 S 1

Luffa risotto and seafood

ARG Bos e K ik RRFIK - RH

s A S

Stuffed squid risotto with tomato sauce

B FE BT Bk SHEIASTRAKRK R

ok OGP S 2

Mushroom risotto and confit duck leg with cheese

BEGHBEE B RAFK I H

AL feifh e R

Saffron risotto with pan-fried seafood

Fait - #e B TR EE& RAFKR M

RN F Il

Pumpkin risotto and squid

N EN s BRRFIK

% UKL WAV ¢

Red curry risotto with seafood

BE - ARGl B RRAK S b

LA BB 2L B 10% R T B

All Price Subjected 10% Service Charge

LUNCH & DINNER
TIME

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

530

690

590

690

680

630
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LUNCH & DINNER
TIME

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

TR 258 R 540

Seafood pasta with tomato sauce

ARAE - Bosb HE B Wik BN B mH

= L WREEAR K F 490
KB Carbonara
AR & ok emde s A& d)

fRERT T 1SS B s KA 590

Taglierini with shrimps and bisque

ARRGE BT B BRE#EREE

Ad| U SR R T AR S WK A 590

#iE Paccheri alla puttanesca with seafood

ARAB - 2o #HE hA > TR A BRI B ik KE S

i o e SR 5% £ 3 K 590

Clam and squid with anchovy
N B IR At R etk

T R Y R4l 690

Beef pasta with garlic flavor

FA 0 HN  F R o BRI e ER

MHES LSS ST 590

confit duck leg with garlic flavor pasta
BE B BN A% wmBEl

[R&

i IR M 58 K ) i 470

Clams pasta with garlic flavor
By N F o 5 ekl

s | L PYREES FKERZ % 580

i Fried gnocchi with blue cheese, cream cheese, fontina, and parmigiano reggiano

R~ BEAUILES ~ Wil LB ~ ST ARIRILES ~ e R F T

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



LUNCH & DINNER

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

SRR IR 330

Variation Tiramisu

F a3 okl BAER  BHTFAAAR S AKEM - T Tk
Eh FETURRE T Q17 330
Ey Tiramisu

F A5 13~ o~ BHETFAAAL S T oy
AR Ko 310
H3E Créme brilée

HE > s Bl B FE K

V5 5 T i IV 7 B UKL 330
Hot chocolate cake with vanilla ice cream

Bah s FILEEKEMR

FLUKULH ftggsingle 150

Home made ice cream Bk double 270

wy| | HRPRRE - WG R T UK OLH 360

Vanilla Ice cream with berry and balsamico

FIEEAHEM BB EH AR

Va8 T 3 AR AR M

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



% ﬁ "’J" IHF ITALIAN COFFEE

FATIHAMIYE Espresso

é@m"ﬂf 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

HiBZ5 28, sailey's latte (484 » 2424280

144038 ~ 1/4veedk ~ 2/44-47 ~ I35 F H

ﬁﬂl}f % MILK TEA

JEBRIEAS5E wilk Tea

SR B

%*ﬁﬁm, X Caramel Milk tea

EHESR > #in

A bR B 10% R B

v R A (2 BAR)

All Price Subjected 10% Service Charge

Hot /4

110
130

120

180

180

Hot /4

200

Hot /4

240

260

lced /45

120

180

180

lced /5

240

260



UK?P  smooTHIE

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

REE O E RSN

Orange Juice, Lemon Juice, Passion Fruit, Confit Orange

W AR AR > MHEBER

e B
Lemon juice and honey smoothie

BRI A

240/%

230/#%

REREER | rrEsHjUICE

mfﬁﬂ‘ Orange juice
JE[?,!E%‘H‘ Pineapple with apple juice

210/

220/

LA EAREE BW10%ARF E  All Price Subjected 10% Service Charge



HIEA  MARIAGE FRERES Hote  lced/br

& %%%[ﬂé"ﬁ Ceylon, Nuwara Eliya 170 170
MR P EE  BHEFA2400R ZHXE > BRE CBEKR > FESIHH Lt
BEBERESEFE  ATFR P oES -

%O RAMBE R BRERR T HFAL G H -

AR Bﬁﬁi‘i Darjeeling Assemblage 160 160
BB o T R B2 R TR SRR A S AR — § o DAL
Bof TAPRXEAEFE Wy — S ENRTHR% -

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

A X o

RKALRAE AT RKHE -

WRBIREAR The aLopéra 170 170
RPN EKE BB T TR RERIERRE RZ £ R FHREY
BLEROHEGE  WAATIES -

B4 % Mojito 170 170

BETaBmah I tRES o XREXRANMAR P 2R ER%  RAEE -

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

%ﬁ% Caramel ]60 ]60

BRBOMER L LXOME  FREALZES -
P IERLIEZR The Rouge 160 160

100% f& by - TRA—RERKA 2L T HIEPC B EEEY
ReogdkE - A TaFRTR, 24 -

LA E AR EE B U10% AR & All Price Subjected 10% Service Charge



EE %Zk MINERAL WATER

=

+

P

]

Tkl

FE T I8 SR 1 52 7K 120/1000mi

Acqua Panna mineral water

181 424 %5 36 69 AcquaPanna £ 7K » IR & KA N FeHr K 370035 R 6 5 LA > &
EAIB00NEHERFNBERAEEE N » 84 FT R —M - HERME &R
R e 45 0 Acqua Pannadi R ZIBEY B H) R OB o

S8R BT R 19 ST A 5 7K 120/1000mi
S.pellegrino sparkling water
17824F » S.Pellegrino®y EHEAF E R & #74RE > R R KK E&F > RABRME > F

M7 worRBEE SR RMEEE  RALEE o B AN B BT RARH - S.Pellegrino /£
REERAEY LBy o R IEFEE R EHEa EHKE

%Mgf\ﬂq‘ SOFT DRINK

uJ [ a] %% coca-Cola 80/
é'a.é% Sprite 80/#&

UK BEER

i@’ﬁﬁ"ﬁi@ Heineken beer 330ml ]20/7FE
HHABY 3 Z BRI IPA American IPA (ABV 6.5%) 330m| 92920/

W FL B A 0 T 5 BLE %8 69 Mosaic * SimcoeiB it & &
PLFBE . RAE TR -

HE AL FEFE FEFEMEP Gider be floral (ABV 5.3%) 330ml 220/
B HED PEERE  BRBFUWEBLFER  KRAIRFR -
EHHE AL 55 ES4RI Dear Roger (ABV 3.5%) 330m! 220/

BAOBARRAEWEE  BH T 5 LB RER S 2L FH
R A BABBRE A EREA -

a1 E] 2238 K UREL Toastea lager (ABV 5.2%) 330ml 210/
ok B IRNFTEMAL R » BRAR T 2R TRRE » i BB T TR -
P S A PRER | P FERE S Hoppy apple cider (ABV 5.3%) 330mI 210/

i 4279 3 8 1t Nelson Sauvin 2 BHE A E TR FH HBIME SR AEHRE
BREBEBEGIFRART  MERRTEBEM -

LA EAREE BW10%ARF E  All Price Subjected 10% Service Charge



