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Hamachi Sashimi

Coriander—green chili dressing, myoga
N2F ORI

AT X —LBEEFFFv oIS a9

Wilted Spinach Salad

Sesame sauce, Chinese rice vinegar
RILVVEDBELAYI X

ZEV—2

Fresh Sliced Prosciutto
Musk melon
RV - 0%

\soup & STEW

Steamed Blue Mussels

Spicy sausage, chives, pesto, garlic toast
RAF—b T N —2— v H

AR =Y ——T RAMNKT =Yy 7b— R}

Shanghainese Dumplings
Pork, chives, sesame, chili oil
LBERRFOFH B
BROKF. I~

Sweet and Sour Shrimp
Scalllion, garlic, ginger, doubanjiang,
egg white

IEDFI)Y—RIE

FF VU EE GRE IIE

\CHEESE

Selection of 3 Cheese
condiment, nuts, dried fruit
F—X VLI av
AVTAAVIEE

/APPETIZER & COLD DISH

Hot Chorizo and Brie Crostini
Sourdough, honey, walnuts
FTYbFI)V) =L T)—F—XDIART4—=
Ky R—ma NFID NI

Burrata and Kabocha Salad
Pumpkin seed pesto
TI—REARF DX

Ry T XYY —FRZ}b

Tuna Tataki

Citrus sesame dressing, wasabi slawv
LA 10) ]
JIPFRT2FL Yy v S HAY Ru—

Crab and Lobster Bisque
Spiced coconut froth
H=taT A X —DE R>

AL RAAF 9D T x—4

/NOODLES & RICE

Spinach and Ricotta Ravioli
Puttanesca sauce, basil
FRYLVEL)ay 2F—ZXDFE XY
Ty RARHY— R

Roast Beef Prime Beef

Grilled maitake, confit garlic,

rosemary mashed potatoes

a— X —7(F 54 8Y7)

AR DIV FH =)y rtu—X<)—EEKD
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Braised Beef Cheeks,

NMassaman Curry

Baby potatoes, peanuts, kaffir lime leaf
B3RO HL—

RFME—FoY

\BREAD

Petite Baguette, Focaccia,
korean Garlic Bread
TFNRFEIMNT A Ao F v BER=V=2

Kindly note that all our menus are subject to seasonality and may change without notice.
A= a2—ABRREMHICIVEETHREH TSI T AN FEUKEBSR TOIIKBEN T CITOT I THEIIS .

Kids below 6 are free of charge. 55U TFo

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

TLAF—BMPREHRE TSI THEERRITENDBRICAZ T~ BRL OIS,

Price includes 15% service charge and consumption tax. RREf&IZ ¥ —E 28H156% - HEBAFEINIcHICEFTT,

Twice Cooked Pork Belly with Capsicums
Doubanjan, onions

ElHE

BR.=>=20%F

Duck Confit Parmentier

Gruyere, spinach, caramelized shallots, duck jus
BDarzs "p=riix

TNV —NF—X FrI AN A=

Roasted Duck

Caramelized cauliflower puree
aiEDu—2}

HVTIFT—E2—1

Grilled Tiger Prawns
Yuzu kosho, garlic marinade
RAH =T 59 DT Y
HWEFEM =Yy 2
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Crossroads Crepes
Banana-nutella /
Stravwvberry-cream
raza—xX r2v—7
THEXRBICBEILET:
NFF&ERT T,/ AR =2 —2

Pistachio-raspberry
Financier Cake

\IWhite chocolate,
raspberry compote
ERREFALEFAN)—DT4F
V2RI bFaar —r 7 ANY
—ayvER—}p

*Signature Dish fF8fiE
]

¥ 9,600 | ¥ 5,700 (6 to 12 years old 6i%»512%%)

Black Sesame Egg Waffle
Soft serve ice cream,

peanut butter sauce
Ea-DxzyrI97 0N

VM) — b B —FyINR—Y—R

Coffee-caramel Millefeuille
Cripsy chocolate pearls
A—b—F I ANINT4—2

YA —FgaL —boi— v

\ HOT DISH / MAIN COURSE

Chicken and Green Onion Soba Noodles
BREIRAFOREY N

Salt Baked Seasonal Fish
Yuzu hollandaise, fresh herbs
ZHMOADIELRES
WMFASTT—X . Tvodan—T

Roast of the Day
Seasonal vegetables
AHDOu—R}

RIS

Char Grilled Lamb Rack

Spiced yoghurt marinade,

charred eggplant puree

FuFavT DTN

ARy —F—T N2 A BRI F ADE 2—1

Grilled Beef Short Ribs
Chimichurri sauce
Fa—MNTDIYNV
FIF2YY—R

Hojicha-hazelnut Paris-brest Cherry Clafoutis
Caramelized hazelnuts, praline Amarena,
ILREAN—E N F VDY T L R
N—ENFOVFRYTA)E, T F)F

soft serve ice cream
F2V—237T4
T—EVF V7MY —2

Sliced Seasonal Fruits
EHDIN—YDRAFLR

Matcha Tiramisu

and shiratama
HBET4173IR
A LoV . HAZ.BHE

Espresso, served with anko






