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Hamachi Sashimi

Coriander—green chili dressing, myoga
N2 FOREA)T VX —LEEFEFFL YTV,
REL A

Fresh Sliced Prosciutto
Musk melon
Enxay

/APPETIZER & COLD DISH

Hot Chorizo and Brie Crostini
Sourdough, honey, walnuts

FYbFI) =L T)—F—XDIART4—=
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Snow Crab and Pomelo Salad
Creamy peanut dressing,

pickled red cabbage

Bk PV —TIN—IDHF XL T
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Burrata and Kabocha Salad
Pumpkin seed pesto
TF3—REHRF DI F X
N TRV —FRRAP

\soup & STEW

Steamed Blue Mussels

Spicy sausage, chives, pesto, garlic toast
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Winter Minestrone Soup
\Vegetables, beans, parmesan
ZBDIARME—(FR—7
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/NOODLES & RICE

Roast Beef

Grilled maitake, confit garlic

and rosemary mashed potatoes
2— A —7
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Twice Cooked Pork Belly with Capsicums

Doubanjan, onions
EIHA
BR.=> =2 D

Chicken and Green Onion Soba Noodles

BRLRAXDEEY N

Sichuan Mapo Tofu
Minced beef, doubanjan
METE
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\ HOT DISH / MAIN COURSE

Pan Fried Seabream

Tapenade, miso beurre blanc, confit leeks
BiROVF—
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Roast of the Day
Seasonal vegetables
AHDa— 2}
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Taivwwanese Gua Bao

Slow-braised pork belly, peanuts, coriander
BERZE (F754)
BAZDRAR—T VLA X B —F o Y7 X —

Duck Confit Parmentier

Gruyere, spinach, caramelized shallots, duck jus
BOar74 "=y yix
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Grilled Tiger Prawns
Yuzu kosho, garlic marinade
RAH =T 59 DY
WMFEH S —Y >

Braised Beef Cheeks
Massaman Curry
Potato, peanuts, roti

Shanghainese Dumplings
Pork, chives, sesame, chili oil

égggiz%fﬁ#” HREIAD2YF 2 hL—
N RKFIME—F oY
Spinach and Ricotta Ravioli
Puttanesca sauce, basil
FTILVEL)ay 2F—XDIE XY
T RF AR — R
\BREAD \CHEESE

Selection of 3 Cheeses
Condiment, nuts, dried fruit
F—X Vv 2T av

avFAAV IR

Petite Baguette, Focaccia, Grissini
TTFANTONT 2 Ao F 2 Ty —=

Kindly note that all our menus are subject to seasonality and may change without notice.
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Kids below 6 are free of charge. BAM T,

Please let us know shall you have any food allergies or specific dietary requirements.
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Price includes 15% service charge and consumption tax. RREf&IZ ¥ —E 28H156% - HEBAFEINIcHICEFTT,

Strawberry Savarin
Vanilla-rum syrup,
matcha cream

BO¥ 5
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NMatcha Tiramisu
Espresso, served with anko
and shiratama

ERT453I2
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*Signature Dish fF8fiE
]

¥ 7,800 | ¥ 4,300 (6 to 12 vears old 65 »5125%)

Black Sesame Egg \Waffle
Soft serve ice cream,

peanut butter sauce
Ba-DxzyZ 9970
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Dubai Chocolate Soft Serve
Pistachio kadaif, chocolate coating
FosfFzgar—p V72 —2
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Sliced Fruits
EHDOIN—VDRAFLR

Cherry Clafoutis
Amarena,

soft serve ice cream
F V=277 4
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Hojicha-hazelnut
Paris-brest

Caramelized hazelnuts,
praline
BOLREAN—E N F VDY T
VAMN—E NV FoI 2T AL,
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