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Seabream Ceviche

Coriander, green chili dressing, crispy corn,
Sweet potato
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Tomato Bruschetta
Tapenade, herbs condiment, sea salt
F=bTNRr R
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\SOUP

Split Pea Soup

Crispy bacon, ham broth, croutons
ZAEIEDRA—T
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Zhajiang Nloodles
Beijing style braised minced pork
Cucumber, Red core radish
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Spinach and Ricotta Ravioli
Mushroom and Gorgonzola cream sauce /
Bolognese sauce
FAYLVEL)ay X F—XDIE XY
¥altararyy—sPrY)—sy—2
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\BREAD

Baguette, Focaccia
Nrob T xHhvF v

/APPETIZER & COLD DISH

The Garden Selection
Fresh leaves, Korean namul, antipasti,
pickles
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Fresh Sliced Prosciutto
Musk melon

ooty

Seafood Hot and Sour Soup

Shrimp, clam, squid, egg, wood ear fungus

BEAYBHEA—T
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/NOODLES & RICE

Balinese Sweet and Sticky Beef Ribs
Ketchup manis, coriander seed, sambal matah,
steamed rice
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Kindly note that all our menus are subject to seasonality and may change without notice.
A2 —ABRREHCIVEETIEEN TS 0ETIN FEKEBEI L TURIKBERP TECITOT.ITEIIS N,

Kids below 6 are free of charge. 5T, EETZHBAVIIICY 2T,

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. RRfliigid ¥ —t 2EHE% « HEBRPZINILBZICEETT,

Roast Beef
Mashed potatoes, seasongl vegetables
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Chinese Chicken NMleatballs

Swveet and sour sauce
Chicken meatballs onion sweet and sour sauce.

EBARFOHEEY — 2
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Grilled Beef Hanger Steak
Chimichurri sauce

TN H—RAT—F 7Y
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Fried Shrimp
NMlayonnaise sauce
INBED-IFA—XYV—2R
INBE, BU Y, w3t —X
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Rare Lime Cheesecake
Raspberry sauce

FABVTF—XTr—%
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Strawberry Tiramisu
Strawberry compote,

Hokkaido mascarpone
BT453I2

BOavr—1|, tEE-RA A VE—F

Milk Chocolate Nousse Bears
créme brulee
2°DIN2Faarv—ha—2R
Z2v—u7Yarv

*signature Dish 458K IE
I

¥ 7.800 | ¥ 5,600 (6 to 12 years old 65> & 127%)

\ HOT DISH / MAIN COURSE

Pan Fried Salmon Trout
Green pea alioli, spring beans
Y— POV T—
FxVFY, 7YX Y, EE

Roast Pork Loin \Waton NMochi
Sauteed spring cabbage, soy-mustard gravy

MEL BRI e —RAFAD2—R b
BEXv~"YOYT—, BHvRAZ—FY—2

Taiwanese Gua Bao

Slow-braised pork belly, peanuts, coriander
aEREa(F 7 8 4)
BAZDRR—T LA X B —F oD a) T X —

Roasted Lamb Rump

Asparagus cream, confit garlic sauce
B—2bF8507
TARFHRAZY—b, AV TAH =Y v 2V —2R

Passion Fruit and Coconut Choux

NRyyaryIn—oéLaatryyDya—rY—a

Soft Serve Sundae

Strawberry compote, vanilla crumble
¥ 7—

BarvR—>Fr, "=532530 70

Croissant Taivaki

Matcha / Chocolate / Anko butter
VA- VAR IS AT ¥
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