iEx e
Four-course Dinner Menu 4 BxXtyhA=a1—

RMB 388 T/ fif - person -+ HB— A

HFE M
Amuse
73I1—X

KiEka, 801, KEFDH
Dalian Abalone, Fresh Scallop and Prawn Salad
KEETIE. BEREERBEDYSS

UmEREETS, RABRR, FREET
Cream of Mushroom Soup with Black Truffle, Cappuccino Style
TV AN—LR—=TDHATF—/R MJ2TDT Itk

M3 B B G HE B &
Australia Beef (M3) Sirloin Steak & Flat Fish
F—RESVTEY—OA4(M3) EETHA

JKEIRBECET Sk R
Ice Cream with Seasonal Fruits
FARD)—LEZEHDITIL—Y

IINRERC /Bl ==
Coffee with Confectionery
O—E—&/INEF

BUNASHHE E]
Australia Sirloin Set Menu A —XFSYT7EY—AOSY Y A=21—

RMB 588 jt/ fif - person - H— A

BN
Amuse
7321—X

EfEE XK ER AR
Baked Snails with Tomato and Fennel Flavor in Puffs
IRAIADA—TUBE FIRETIORILDEY

mENEELES, AR, FREET
Cream of Black Truffle Mushroom Soup, Cappuccino Style
T AN—LR—TDOATF—/E M)27DT7 =2k

HEETEE
Flat Fish Wrapped in Pastry Sheet with Pesto Sauce
ESADIABAPEE ERA—Y—Z

PR SN 50 B 2 LD ]
Grilled Australian Sirloin with Red Wine Sauce
F—RSYTES—OAODT)IL Y—RTF7oIIL—Da

R SRR DR Atk R
Brownie with Macarons and Fresh Fruits
TT47—ILETIL—Y

MINAERC /N R
Coffee with Confectionery
O—E—¢&INEF

EIESMEIZARWS, #E55FEM. Provide private dining business, please inquire for details.
MIBIE R 10% BRSSEF 6% 1E{ERT. Subject to 10% service charge and 6% VAT,



BRFEAEIE BEE
Continental Selection Set Menu
AVFRUBAINELIIIY YA a—

RMB 666 Tt/ {if - person -+ &H—A#

HFE M
Amuse
73I1—X

B HERT A0 m T RS RR )
Homemade Goose Liver Terrine and Duck Confit
AT SOT)—XEBRADIAL T4

&K Biti ¥ I S PB4
Continental Double Consommé
BIREOATILAVIAQAVFRUBILIIL—LEERTD— )

BEZNEERAEEBET
Slow-cooked Salmon, Spinach White Wine Sauce
Y—ELDERAHA [FONAREHTAY—R

REFKTE
Moijito Sherbet
EE—rvy—~vbk

RN Z AR HTIE S 4 HF
Australian Angus Beef Tenderloin Steak
A—ANSUTET VT ARG T(LADYT—

SRt A AR RL
Mesclun Salad with Grapefruit
=295 JL—TIIL—YKZ

LRI NERE
Chocolate Black Tea Cake
Faalb—kr—F FIFXREK

MINRHERC /B
Coffee with Confectionery
O—E—&INEF

EIESMEIZARWS, #E55FEM. Provide private dining business, please inquire for details.
MIBIE R 10% BRSSEF 6% 1E{ERT. Subject to 10% service charge and 6% VAT,



RRFEERIE ER
Continental Prime Set Menu
AVFRBINTSAL By A= a—

RMB 888 jt/ fif - person - H— A

HFE M
Amuse
73Ia1—X

NERFHIBIRG B=HXK
Finest Snails Flambé with Garlic Herb Butter
IRAINLTTILF=3Y

&K Biti ¥ I PB4
Continental Double Consommé
BIREOATILAVIAQAVFRUBILIIL—LEERTD— )

(Vs T A
Boston Lobster Gratin
AR—ILBEDT SRV “TILEF—IL” QUFRUZILIL—LIEXTO— &)

BIEKTE
Champagne Sherbet
PRPZAVIODZ Sl P] o

RUSER 4 HE IO SR )
Tournedos Rossini

SRt A AR RL
Mesclun Salad with Grapefruit
=295 JL—TIIL—YRZ

NRRE R ETUE & B KM
Crépes Suzette Flambé with Vanilla Ice Cream
BHDOIL—To 2Byt QUFRURILIL— LR DO — &)

MINRHERC /B
Coffee with Confectionery
O—E—&INEF

EIESMEIZARWS, #E55FEM. Provide private dining business, please inquire for details.
MIBIE R 10% BRSSEF 6% 1E{ERT. Subject to 10% service charge and 6% VAT,



BXPHZ WA TR

Continental Classic Set Menu
AVF RIS 9 )y A a—

RMB 988 Jt/2 i - 2persons + Z—&#%

FENE
Amuse (2portions)
731—X (Z A5

7T FEEREMEFEQ0g) REE, BRI

Kaluga Queen Caviar (20g) with Croutons and Sour Cream
FYET VIR EYT—H)—LEELIC

hmENEELES, RARE, FHREET ()
Cream of Black Truffle Mushroom Soup, Cappuccino Style (2portions)

TV AN—LR—=TOATF—/B M)aTDT7 IV NZ A7)

FrEsaliE (A
ICBRSHE, FHE, FB&, RRER, RER, &K
Surf and Turf Platter ( for 2persons)
Sirloin Steak, Lamb Chop, Flat Fish, Prawns, Oyster, Vegetables
Y—T&EF—T7(Z A7)
SH—04> SLFayT ETA BHiE HIE BFR

20y i v P v
Mesclun Salad with Grapefruit
=295 JL—TIIL—YKZ

IKHMECET KR ()
Ice Cream and Seasonal Fruits (2 portions)
TARD)—LEFHDTIL—I(ZA5)

MIRAEEC N EEE R ()

Coffee with Confectionery (2 portions)
O—E—&INEF (ZAS)

EIESMEIZARWS, #E55FEM. Provide private dining business, please inquire for details.
MIBIE R 10% BRSSEF 6% 1E{ERT. Subject to 10% service charge and 6% VAT,



BXfE L =H WAEER

Continental Anniversary Set Menu
AVFRVEIL BE2AtEYhAZa—

RMB 1314 jt/ 2 {if - 2persons - Z#£#k

HFE M
Amuse
AIRDEYEHLE

RIBSAT I/ &L
Sautéed Goose Liver with Red Wine-braised Pear
TATITSDVT— BDFITAE

UyHAESE AR DI = & i
Cream of Broccoli Soup with Scallop and Salmon Roes
Jayal)—mo)—LRA—T BiREAITERZT

BHRITB&PIMESE S50 AE)
Sautéed Flat Fish and Prawn with Black Bean Sauce, Chinese Sauerkraut
ESALBRHDODERTY—RYT— hERYI—I5DL

RN ZA&HTIE S 4R HE
Sautéed Australia Beef Angus Tenderloin
A—ANSUTET VT ARG T(LADYT—

SR P AR
Mesclun Salad with Grapefruit
)—=DH35 TJL—TIN—YEKZ

EEREHE
Vanilla Brulee
NZ=5 JYalL

IINFERC /)N B
Coffee with Confectionery
JI—E—&/INEF

BT SSEEEMREE (750ml)
Zonin Prosecco DOC, Veneto, Italy
J—=—r Jatya RTIUT, JIRk, /57T

EIESMEIZARWS, #E55FEM. Provide private dining business, please inquire for details.
MIBIE R 10% BRSSEF 6% 1E{ERT. Subject to 10% service charge and 6% VAT,



BISE  Appetizer  BI3E

1. BAFIXKEFAER, AIBRPEE ..., 188
Carpaccio & Parmesan Cheese
AN IRYFIENIAFF—X
2. ERBFRIBIEBAFALIEISEER oo 98

¢?  Sauteed Goose Liver with Wine-braised Fresh Fruits
IATITIVT— TN—YDRTAVE

3. THEFEMETE (109) FEEE, BEUIH ..o, 188
Kaluga Queen Caviar (10g) with Croutons and Sour Cream

FrET VI EY T —LELLIC

4. (REEFIIE A R A R R E B RO ST I oottt 168

Iberian Ham with Baguette, Camembert Cheese
ARY)ANL INFYRERTOR—)LF—XEEH(C

5. BEMEE (KEH, BRIN, DU BER .. 168
Marinated Seafood (Dalian Abalone, Prawn, Scallop) with Vegetables and Fruits

V—IL—RDORIR(KETIE, EBE) FRETIL—VRZ

6. BB IRITE R T oo 58
Boiled Seasonal Vegetables with Herb Sauce

FEHHFRODN—TV—R

PO =TS ] e e SRRSO 138

Homemade Goose Liver Terrine and Duck Confit
TATTSOT)—XEBADIL T4

8.  NUREHMEIRAE FIZEHIIXUBR oottt 98
Q Finest Snails Flambé with Garlic Herb Butter
IRANLTT X3

7RI Salad bS5

mRE, =X&, AH, FHRPR 78
Hot spring Egg, Salmon, Asparagus, Avocado Salad

AVFRUEINYSE CERI Y—F2 TR FHRAR)

O - L v USRS ORI 68
Caesar Salad
=454

11, BIFFEARIDRL ..ot 38
Mesclun Salad with Grapefruit

)—2DHS55 JL—TI7I—YEZ
12, B B A R T B D AL oot e, 58

Tomato, Basil & Burrata Cheese Salad
reh  ATIL. TYS—AF—ZX DY S5

EIESMEIZARWS, #E55FEM. Provide private dining business, please inquire for details.
MIBIE R 10% BRSSEF 6% 1E{ERT. Subject to 10% service charge and 6% VAT,



13.

14.

15.

16.

17.

18.

19.

21.

22.

23.

24.

# Soup RAR—F

NG | E = o b USROS RRORR 88

Continental Double Consommé
BHEDOFTILaAVYAQVFRRILI—LIERTD— )

B IARBIIRIITGZ oottt 118
Pumpkin Soup with Shark’s Fin and Turtle Rim

THELERYRO DN TXR—T

TS AR DR 3T oo 78
Cream of Broccoli Soup with Scallop and Salmon Roes

Jaya)—09)—LR—T BiEAUTERAT

D ) VRIS 2 ..ottt bRttt
Vegetables Soup with Basil

REOZTIVINDILAR—T

i 07 OO 68
French Onion Soup Gratin ’

F=FTF8R—T

AN B ISR, BRABEE , FEREET oo Te——

Cream of Black Truffle Mushroom Soup, Cappuccino Style
IV AIN—LR=TOIhTF—/R MaT7DT7 Itk

iBEEA  Fish & Shellfish A+

ERIE A D RS R B TR TR oo 138
Pan Fried Yellow Croaker Scallops Mousse Roll and Prawns with Risotto

AEFRERDL—REEBEDIAVEICYIINEETAT

RERIEE DI, BANESSRBIM T I (800D i, 328
Mild-smoked Cod Fish, Scallop and Prawn with Olive Oil and Tomato Basil Sauce

TAIKRRE—DIREE . RITEEBEDA)—THAILEITF PP IILY—R

-

BEZXEEFBEEIET  (1200) i 128
Slow-cooked Salmon with Spinach White Wine Sauce

Y—EVDERAHA [FINAREATAVY—RA

BRIEBEABETE TEUPF]L  (800) oottt ettt 128
Sautéed Flat Fish with Black Bean Sauce, Chinese Sauerkraut
ESADRETY—RYT— HERYI—UTIL

BRI D L B BB EIITEHIDE] oo 128

Fried Amadai with Onion, Tomato and Caraway Seeds, Butter Sauce
HEANMZBIT A=A UbvbhEFvI0z4o—F NE—Y—X

D10l ) | U URRUR TR RO USROS RRSR (—R) 658

Boston Lobster Gratin
FR—ILBEDT SV TFILIF—IL” QAVFRUZILIL—LIEXD— )

EIESMEIZARWS, #E55FEM. Provide private dining business, please inquire for details.

MIBIE R 10% BRSSEF 6% 1E{ERT. Subject to 10% service charge and 6% VAT,



26.

27.

28.

29.

BEA Meat & Poultry BI-REHE

ERIEHE 2000 (EIRBTFIIT) ooveeeeeeeeeee ettt 458
Wellington Beef 200g (advance reservation required)
FTLADNAAHBEE )" (AU FROZILIL— LS D — &)

RLENIENAHE 3 REFESHHE
Sautéed Australia Beef Tenderloin
or American Beef Tenderloin

LHEET ANQUS (1500) ovveveeeeeveceeeeeeee e, 258

A—RRSUFETLH R4 150g

MB ZB (150G) +-vvrvereerreeereeeeeeeeeeeeeeeseeeeeseseseseeeesee 378

A—RSUTESFT1LE(M6) 1509

EERFISGFE S American Beef Filet (150q) ............ 458 /

UsS E—2774L 1509

D) e R 5 1 B A HE S S5 E AR AR P A HEBC I B R D A
Grilled or Sautéed Australia Beef Sirloin
or American Beef Rib-Eye with Chaliapin Sauce

b b Y (<10 T ) SRR 228
Aus. M3/ #=AFYT7E M3 H—DO4> 180g

b by Y [ R ey 11 s ==t G0 ) PSP 688
Aus. Full Blood M9+ Wagyu / #—A+7")7 E##if3E M9+H—DO 4> 180g
EEFRIEARFAI(L800) ... vttt ee et et e e ee et en e 308

American Rib-Eye / US E—2')J 74 180g

HHEDRERNRE
EHHULR WBEDR. FERDE. FmAREMDR. BRE/NGT
Steak Sauce Option:
Black Pepper, Red Wine, Chaliapin Sauce, Garlic Soy Sauce, Tangerine Peel Sauce
AT—FV—R:
TIVIRYIN—Y—R =R T )—Da, Iv Y TEVLY—X,
A=)y oM. BR(FE) V—R

BERIEEEYIEE oo 188
Sauteed American Sliced OX Tongue
TA)NEFEZ D) T—

FEE AR B AR IR DT s 138

Roast Duck Breast with Honey and Pepper, Orange-flavored Endive
BBRADO—X NZ—EHEAK 2URRERZT

BEFHE (600g) (2 A} SWAH AR, SHOZFIKER) . 688
Tomahawk Steak 600g (for 2 persons)

served with Mesclun Salad, Soup of the Day & Ice Cream

r<H—2+XF7—F 600g

(Z&% Y=Y  KEDR—TEFARY)—LDE)

EIESMEIZARWS, #E55FEM. Provide private dining business, please inquire for details.

MIBIE R 10% BRSSEF 6% 1E{ERT. Subject to 10% service charge and 6% VAT,



31.

32.

33.

35.

36.

37.

38.

39.

40.

RBIEEHE GEBEHE 1800) oo, (2 A13 F)128/178
AmEHEH, BE, JimitRTIDH

Pan Fried Lamb Chop (180g) (2p/3p)

Garlic Breadcrumbs, Egg, Cream Mustard Sauce

FEBERDOYVT— I)—LIRI—FY—R(2#/3#)

FFEIBIETHE (A o 458
IRASEHE. FHE FH&. BRAR. KRR

Surf and Turf Platter (for 2 persons)

Sirloin Steak, Lamb Chop, Flat Fish, Prawn, Oyster

Y—J&H5—T (ZA5)

SH—Oq2 SLFIVT ETA BEEE, HIE

By Cheese F—X

BRIEEAEBBKRRER (TR e, 88
FNEE, €3I, EOUNEE, FEDE, SonE

Assorted Fresh Cheese with Preserved Fruits (3 options):

Goat Cheese, Camembert Cheese, Blue Cheese, Herb Cheese, Walnut Cheese
F—RXEYEDLE(BEFAHD=5E):

=TI ARR—)L TI—F—X N—TF—X JJLZF—X

A  Dessert TH—pk
P 2= 3 L) = 57 TSRS OPURPRPP 118

Crépes Suzette Flambé with Vanilla Ice Cream
BHEOI L—T a2ty b (AUFRUAIIIIL—LIERDO—R)

White Chocolate Lava Cake
RIOAFaaL—NEAEY—F

B BT R BRI R I TKIBUR oot 68
Raspberry Mango Mousse with Matcha Ice Cream

FARN) =TT —L—REFETARY)— L

o il = ) U e =t =TRSO USRS RURRRURRORN 68

Almond Jelly Flavored Cheese Cake
FCEEBRKRF—RXT7—*

Chocolate Black Tea Cake
FaaL—MIRST—F

s
T TR

JGHM (BE, I9%1, HE, BE) e ($3K) 38

Ice Cream (Vanilla, Chocolate, Green Tea, Rum) (one scoop)
TARD)—L(N=F Faab—k &F JL4)

B R B oo, 68

Vanilla Brulee
IN=5T1YaL

EIESMEIZARWS, #E55FEM. Provide private dining business, please inquire for details.

MIBIE R 10% BRSSEF 6% 1E{ERT. Subject to 10% service charge and 6% VAT,



