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Thai Prawn Salad ' Classical Caesar Salad
Bk ERIMNE TEH FOE, T, SRER, J0EE, EEUH
Poached prawn and tossed with fish dressing §§§E@,ﬁ

. Romaine lettuces, anchovies dressin. , crispy bacon,
rve 80 : i

poached egg and croutons
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P Mixed Seasonal Garden Greens ' :
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- _ ECEHIRR AT, INSRZ TR NZRET wEBHE RN
5 w ' : " ¢ o0 IR/ , & Truffle oil, shaved parmesan cheese and sesame dressing Seafood Cobb Salad
SANDWICH- & ' Ty Mixed Seasonal Garden Greens e &8 ; PR, S, sHF, TkH, 58, &ZhH,
= o * Y, EREmseswm s 68 ' IR ' |
< : e i 4 : g;?f'ia Cfesar Salad : Avocado, peppers, prawn, sweet corn, sliced almond and
S— : ‘J,__amgg@m é*@@ :.r|\_h-i red wine vinaigrette
i Roasted Chicken Breast Thai Prawn Salad Slaiate ) o
Classic Brger 1ErEIS E AL Nicoise Salad

A PNE Lamb Shank

EieE, Zhee, BIBEsE, KW, BF, FRE,

 5C1ub Sandwich s s ;
A Grilled Sea Bass T RIIBIEHES, TR

Panini Sandwich S ERliEEAE : i Tuna; arugula, lettuce, capers, onion, olives and vinaigrette

WRREBE 2 g%, T S SPECIAL
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Classic Burger

FoEn, 43, 1SR, 4, 8, 188, BEN
Tomato, lettuce and Swiss cheese, onion and bacon,
dill marinated cucumber :

BN EmeiRES
- Home-baked sesame buns, French fries
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Panini Sandwich

DR\ T, BE, ZHE, B,
EREMES

Mozzarella Cheese, eggs, tomato, arugula,
basil sauce and French fries
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Club Sandwich

EISIEECH, R, Y9%F B, ERIES
Smoked chicken, tomatoes, fried eggs and
French fries . :
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ERIEAE
Grilled Sea Bass
BB, BB, At

- Served with grilled asparagus, cherry tomato and lemon butter sauce
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Lamb Shank .

TEIEE/NET, Bl RAnkERSE

6-hour-slow-braised with millet rice and poached vegetables
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Tom Yam Gong
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Traditional Thai prawn soup with galangal,
mushroom and kaffir lime leaf
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fH & B R IRA
Yantai Crab Bisque
BRI R

Crab meat bisque with salted mini croissant’
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HELE D
Cream of Mushroom soup
i T =T o

Fresh mushrooms and herb croutons
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Roasted Chicken Breast

e BRI EC T SR R EE

Asparagus and creamy mushroom ragout

Fish and Chips
RTEATES

lemon wedges and French fries
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Allow us to fulfill your every need, wants and desires. Simply lets us know any special requirements, allergies and so on and will happily enhance your dining experience”
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Smoked Salmon Pizza AT e ey | . P, CAAE)
BRI, ZHREMER=XE s 5 '-"t = \’:_-\ Fall L

Olive, arugula and smoked salmon

FERCKE AL E
Salami Pizza

FoEEss, 5 SiE TR R EAMNH

Mushroom, thyme, and olive oil

., Pizza&Pasta

Ee 72, AHAMAN I AT

SR i
Pizza Margherita

fiozsin, SERAZTMEE

A CEMNPRIREIE
Australian Beet Rib Eye 220 grams

Nigeamm iy ma 13l 7
?_. e
Tomato sauce, mozzarella and basil Onion, sweet peppers and capers i}i I)}LL l%l \
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wIEFEEARIE
Choice of Pasta

BAFMOE. SAFAR. SAFEH. SAFRE
Penne, Spaghetti, fettuccini, Linguini ;
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Sauces

A ECIRISFRZ AN
Beef bolognese, with shaved parmesan
and olive oil

BintERENIEAZ T
Tomato sauce, stir-fried vegetable and
feta cheese

GRS RN

Seafood and chili sauce
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IpimIERE ATk R E

Creamy cabonara with poached egg

Be AR TR E R
Peppercom jus and freshly grated mustard

RN B EHE
Australian beef Tenderloin 220 grams
RLESANLT, EBEEE:

Peppercorn jus, brown butter and herb sea salt

MAE=HE
New Zealand Rack of Lamb 320 grams

ARl Efn FR AL ERD, ERH
Smoked eggplant puree and artichoke with sweet
pepper sauce, light lamb jus

=&t
Salmon Fillet 180 grams

ER AR ER

Asparagus and mushroom ragout

Fo k1%
Choice of Side Dishes
£ F : IV=ES

French fries Grilled asparagus

|

TS5k
Mashed potatoes

MES, TEMER

Green beans, shallot and bacon
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. Chicken.Curry

TRE, BKR

Mango chutney, plain rice, lime pickle
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A EIRIMIR
Nasi Goreng

i 0"*]%

E@Eﬁ
Hainanese Chicken Rice

BT E KR, =R B, A

= With shallot fragrant rice, ginger,

chili sauce and sweet soy sauce
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Traditional Noodle with

ECAERILE, REMIER
Indonesian fried rice with beef satay,
pickled vegetables and prawn cracker
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Fried Pork
EEHE, BHER

With scallion and Chinese parsley

g o 85

VKR I31h 2
Organic Millet Congee Fried Rice Noodles
s e KAEEEE, RS, EERET

Served with fried dough sticks and
condiments

g - 40

‘Wok-fried with seafood, bean sprout,
preserved sausage and lime
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Abalone Gongee
FATE, BN

Served with spring onion, sesame oil
and crushed-fried pancakes

0 98]

e

IRRIKT A

Tiramisu

St

%ﬂﬁfi&“):z:tﬁa HRTERE,

Mascarpone cheese, marshmallow,

.fresh.blueberry and chocolate powder.
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55 AR
Chocolate Brownies

Eoiztk, BET, PUHIREKER
Walnuts, vanilla sauce, maple syrup
and nut ice cream

§ c: 65!

Sk EERE
Seasonal Fruit Platter
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SLEE A
Cheese Platter Baked Cheese Cake
A T £ 2 R ERRERIE, HEER, Sk,

- BEHS

Crispy crackers and home-made chutney

Berry compote and sour cream,
pineapple jelly, sesame biscuit and
vanilla ice cream
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AT ks S EmeE

Ice Cream Cheese Créme Brulee
cHiriie, &5, S8 SERE, FOKT, ERAME

ISEhsiE MRS

Choose of vanilla, strawberry, green tea,
chocolate or macadamia nuts

RREHSEEETR

Home- made crispy waffle and dried nuts

Strawberry compote, pistachio biscuit,
nut ice cream

g o: 60
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<« ERYEISEILER
Fried Spicy Chicken with Grissini

FEIEL SR R ECEFUER LS
Selected chicken legs with Korean
chili sauce’

o O3]

CREK,

FHICNEREHER
Korean Pork Chop Rice

EufhEse, EFEME=R
Steamed rice, lettuce, klmchi and
white sesame
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IR
Fried Rice with Kimchi

ECRIAEEE, AR
fried egg, pork and pickled vegetables
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Allow us to fulfill your every need, wants and desires. Simply lets us know any special requirements, allefgies and so on and will happily enhance your dining experience” -



