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/APPETIZER & COLD DISH

Caesar Salad

Romaine lettuce, Parmesan cheese,
croutons, Caesar dressing
T—=F—FFH NN AFVF—X I T —
F—Frys v 7

Scallop Carpaccio Caviar
Shiso, crispy bread, mustard
FETFEHOHIN RoFa . FrETHRL

Paté de Champagne
Fig confiture
NRTRH Y N—=a AFTD IV v

Smoked Beef Tongue

Craft Prosciutto Mizuna i
Seasonal melon RE—2 2y
2 TMVENLLEEHIOD Auy

Smoked Salmon Trout, two Varieties
BDORAE— 2 —FVIFYF

\soup & STEW

Seafood \Wonton Soup
Pork, shrimp, crab, dried scallop
FXVA=T T R

Bouillabaisse

Clam, mussel, shrimp, sea bream, saffron,
rouille sauce, toast

T4 R—2R

N2 s— B 2t B Hya— Frayh e,
¥I75 4y — X b—Rb

/NOODLES & RICE

Mushroom Ravioli

Parmesan cream sauce
/720X 7)) —sY—R

Chilled Dandanmian Noodles

Pork, scallion, cashew nut, chili oil,
sesame sauce

B2 . FEYT > AR 7YX Ha—F
oY EEFH

Lu Rou Fan, Taivwanese Braised Pork Rice
Slow-braised minced pork
N—a—ny BIEBBENSFEAATER

Tuna Rice Bowvl
Shiso, soy, Myoga ginger
<7 uDBVH AR EH.EF

\BREAD

Petite Baguette, Focaccia, Grissini
TTFANT I T A A9 F 2 T )y —=

Kids below 6 are free of charge. 5&&M T

Please let us know shall you have any food allergies or specific dietary requirements.

T EF—RMPREFRSFZSCETHEERRTEXDBIIRA Xy 7 ~BRL OIS,

Price includes 15% service charge and consumption tax. RRfli&Id +—t 2815% - HEBHF FINICHZICRETT,

Roasted Aomori Duck

Honey sauce, mashed potato, corn
sautéed spinach

EREESERAO=Y a—RF HN=—Y—2

Slow Cooked Sirloin Roast Beef
Mashed potato, sautéed spinach, corn, gravy
EE+Du— X}

\Wok Fried Black Pepper Beef
Egg. king oyster mushroom, potato, zucchini
HFHOBBHHID .YV ¥ DrFAE

Grilled Sea Bream

Basil pesto sauce
BEHDOTIN D) NV —R

Sweet and Sour Shrimp
Scallion, garlic, ginger, doubanjiang, egg white
TEDFYY—RId A ¥ =v =2 & FRE.IH

Salmon "En Croute”

Herbs, white wine sauce
Y —BD AL TAABEE N—T YV — R

/DESSERT

Crépe Suzette
Lemon sorbet, orange sauce
Zv—Tvatyb FLvIV—2R

Apple Crumble
Soft-served ice cream
POTNISVT N VIM2V—2HZ

\ HOT DISH / MAIN COURSE

Steamed Shanghai Pork Dumplings
Ginger, leek, soy, sesame oil
NETEEE X VEHVEEE

Grilled Pork Loin Steak
Ssamjang sauce, kimchi, onion pickle
R—=20—2ADTINV HF LIV V—R

Herb-Crusted Lamb Rump

Breadcrumb, Dijon mustard, mashed potato,
chimichurri sauce

LIV T DEREAVIGRS FIF2Y)Y—R

La Galbi, Grilled Beef Short Rib
Brussel sprouts
LAANE (EhreprYn)

\ CHEESE

Parmesan, Camembert Cheese
Nuts, dried fruit

NRNWAF YV F—X A2V R— )V F—X
FoD K47 —D

Soft-serve NMatcha
Ice Cream
BELAHSOHRRY M2
J—2

Mont Blanc Cake
EHEOEYT I —F

Vanilla Caramel Mille-Feuille I
NEFEPFANDINT4—2 73R

Hokkaido Mascarpone
Tiramisu
LBEE=AHINE—R2DT4

Cheese Cake
F—Xlr—F

\/anila Créme Brulée
Zv—2a7Val N=F Rk

Kindly note that all our menus are subject to seasonality and may change without notice.

A2 —HAREMIINEETAEEATE0ET I FEKEBIE TORIKIEENTE0ETOT.IT RIS,

*
Signature Dish 55438
]

Adult: ¥ 9,400 | kids (ages 6-12 (6%#°5125%) ¥ 6,000

Kids below 6 are free of charge. 55U o
Please let us know shall you have any food allergies or specific dietary requirements.
TILAF—BIHPLRBHIRPTS VT HEEFRITENDBICR Xy T ABHLOIKIZSL,

Price includes 15% service charge and consumption tax. BRI —t 2415% -« HEBRPFINIHZICEETT,






