212

café & bar

EAKEREE ——

~ ALL DAY
BREAKFAST

* ¥ *

HERIERN $168
Two Eggs on English Muffin
FAIERIE  WE - JIEHE
Select from Fried Egg, Scrambled Egg
or Egg Benedict

ARG © KER ~ WESR - TUHIEE
BIRE e ot

FCRELER -

with Crispy Bacon, Chicken Chipolata Sausage,

Ham, Sautéed Mushroom, Baked Beans,
Cherry Tomato and Hash Brown Potato

* % *

DE ﬁx

APPETIZER

¥* ¥ %
SIGNATURE

EFERHIREEESMRDE $248
King Crab Meat, Avocado,
Sweet Shrimp and Sea Urchin Salad

fRECFIEE R EFZATEE (mz24mR)
RAAER $168

Iberico Paleta Ham (Cured for 24 months)
with Red Honeydew Melon

EYIF ETRIOBR $168
Spanish-Style Cajun Garlic Shrimp

EFEHEENREITDE $168
Homemade King Crab Cake
with Basil and Tomato Salsa

0 mmksztwE $148
Tomato Buffalo Mozzarella Salad
with Balsamic Vinaigrette

0 sumoviz $148
Caesar Salad

EIELIT—RE R Select 1 ingredient from below:

=X fa Smoked Salmon $228
&1 Grilled Prawn (3f4pcs) $248

Li::_—_ * ¥ %

HIN—AR#E Subject to 10% service charge

SOUP

¥ % %
SICNATURE
TEREBRS (/28xsms $218
Lobster Bisque with Cognac (Half Fresh Lobster)

0 =nEassEs $108
Forest Mushroom Cappuccino
with Black Truffle

BB EZNBREAFIZERE $108
Rich Tomato Soup
with Air-dried Ham and Pesto

* ¥ *

* % %
SIGNATURE
BREENIBATEM4EE $288
Signature Barbequed Wagyu Beef Burger
with Pan-fried Foie Gras
SIGNATURE
HR=EETLEE $218
3-Way Mini Double Cheese Burger
MAFPEE
Wagyu Beef Burger with Gherkins and Tartar Sauce
FRBEHE P R

Teriyaki Chicken Burger
with Red Onion Marmalade and Avocado Paste

ERERNNES
Barbequed Pork Burger with Roasted Bell Pepper
and Smoked Barbequed Sauce

& Spicy

FRMFEE $208

Superior Wagyu Beef Burger
with Butter Lettuce, Tomato and Cucumber

I Rl Extra filling $20/8% Each
BTz L, NAR FIE, WE, EA, 4HhER
Cheddar Cheese, Ham, Fried Egg,
Scrambled Egg, Bacon, Avocado

EEEZRASINERX=E $188
U.S. Black Angus Striploin Ciabatta

() 2FEYAEE $168
Beyond Meat Burger

* ¥ %

= K A jE

JPASTP\

¥ % Kk
SIGNATURE

FFRABRATIRIRERES B $268

Pappardelle with Shredded Ossobuco
and Roasted Bone Marrow

fEPNREIRIT R TIERE IR AFIRE (1/2emeses) $258

Spaghetti with Half Fresh Boston Lobster
and Tomato Lobster Sauce

FHERAT RER AT FEEEA
FERLEFIEE R EHIER RS RAIF $248

Linguine Carbonara with Guanciale,
Crispy Iberico Paleta Ham and Bottarga

BERRIRS AT EATE $248
Squid Ink Spaghetti with Calamari and Tiger Prawn

ERRBAIRAMS AR HE $238
Red Chili Tagliatelle with Garlic, Red Pepper and Clam

BEXZIHEFRETEE $228
Beef Lasagna Bolognese

0 2REsEsATIRE $228

Linguine with Black Truffle Cream Sauce

=]

¥ % K

0 SR 2 Vegetarian



F H 3 B

HANDMADE
PIZZA

* ¥ *

BRBHRZIHEH $248
Louisiana Pizza
BRI FF  BREALE T  FHRERES
Cajun Garlic Shrimp, Scallop, Mozzarella, Avocado
and Asparagus

HEMETHE $248
Florentine Pizza
fRECFIED R EFEERRR B - BHREBERIZ T -
FREMRHES
Iberico Paleta Ham, Baby Spinach, Mozzarella,
Semi-dried Tomato and Egg

FIREHH $248

Carbonara Pizza

EEHEEEA ~ FLEFE R EFEERIR
BEEXT BEERES

Guanciale, Iberico Paleta Ham, Parmesan Cheese,
Mushroom and Egg

BANENEE $228
Pepperoni Pizza
BRAFIERAME - k42« BEHREM
R B B RIE R K A

Pepperoni, Buffalo Mozzarella, Cherry Tomato,
Kalamata Olive and Rocket

0 mEEE=EEs $208
Margherita Pizza
BEERZ T - HES  NEXREME
Mozzarella, Fresh Basil, Rocket and Tomato Sauce

* ¥k *

L

FHWIN—AR#E Subject to 10% service charge

B B

SEAFOOD

¥ ¥ %

SHEHHE $888
Seafood Platter

IRTIERENR © £ - BIEEA T T RIR

Boston Lobster, Oyster, South African Abalone,

Scallop, Tiger Prawn

EC#ELL T8t Served with the below sauces:

fEERIRT Fresh Horseradish
BRRE EIE T Horseradish Cocktail Sauce
SEBIEH Lime Olive Ol
HAEILEHET Thai Seafood Sauce
FHHEHE Cajun Mayonnaise
BERRESE Chimichurri

JEIRTIAREIR N(E
Live Boston Lobster Seasonal Price
EFIEEA E
Live South African Abalone Seasonal Price
5F KE
Scallop Seasonal Price
ER RE
Tiger Prawn Seasonal Price

SEER RHE

Live Oyster Seasonal Price

BERRAAN
Select the cooking method from below:
¥ Grilled/7k#& Poached/
# Steamed/JF Baked

EEANREE/NEREFEEESHT $268
Roasted White Cod Fillet with Fennel,
Baby Potato and Tangerine Butter Sauce

BiBEEMAMENES O
Braised New Zealand Blue Mussel
with Tomato and Chardonnay Sauce

24 Full portion (700%q) $268
43 Half portion (350%q) $168

BRI EBIMIECIE =S RN -
IERREESRT $248
Pan-fried Red Coral Trout Fillet

with Smoked Salmon Roe, Sautéed Baby
Spinach and Lemon Butter Sauce

* ¥k *

T

S

MEAT

¥ ¥ %

EMMOEFN4-ZEEH (1200%) $1280
Australian M6 Wagyu Tomahawk (1200g)

BEREA4EREMEFRRI 200x) EERIER $628

Kagoshima A4 Wagyu Beef Ribeye (200g)
with Grilled Tiger Prawn

AEHIF30HABIERE S (3003%) $598
30 Days Dry-aged Spanish Prime Striploin (300g)
SIGNATURE
BEEREFREARENRE @rs1n)
@iemIasnE) $468

Signature Roasted Whole Organic Corn Fed
Chicken (81 bays) with Garlic
(45-minute preparation time is required)

EEELRHTAMRI (3003%) $388
U.S. Black Angus Ribeye (300g)

EEERRBET S 300%) $328
U.S. Black Angus Striploin (300g)

EEWERATERFE 250%) $308
Baked New Zealand Lamb Rack Provencal (250g)

RECFIZEBEFISAN 280%) $258
Iberico Pork Collar Steak (280g)

B 1508 Select 1 sauce from below:
#DB>T Red Wine Sauce /&M Black Pepper Sauce
JENESERET Smoked Barbecue Sauce /& B3t Béarnaise Sauce
BIRET Black Truffle Sauce /&Rt Green Peppercorn Sauce
FBEEHEESE Chimichurri

itk Side Dishes $48/&x Each
WRESE, WEE, RERSE, BRAE, IFEA, RREE,
ZIRRIBER FRYER BFOR FRE
Sautéed Vegetables, Sautéed Wild Mushrooms, Creamy
Baby Spinach, Grilled Asparagus, Potatoes Wedges,
Creamy Mashed Potatoes, Au Gratin Potatoes, Lyonnaise
Potatoes, Sautéed Garlic Shrimps, Onion Rings

¥ ¥ %

i

DESSERT

BAFImMGEE t4EHH $108
Tiramisu Truffle

RS $98

Hazelnut Semifreddo

KENDAREEEDE $98

Chocolate Molten Lava Cake with Vanilla Ice-cream

ESMR $98

Strawberry Panna Cotta

EEKRBB RS EZEE $88
Fresh Fruit Platter with Lime Sorbet

H# Spicy

o £ B ZE Vegetarian

OV VIV VIV VT Y



