migs, RE
Four-course Dinner Menu 4 EXtyrA=a1—

RMB 398 T/ fif - person -+ HB— A

FE M
Amuse
73I1—X

KiE, B0, KAFDHL
Dalian Abalone, Fresh Scallop and Prawn Salad
KEETIE. BEREERBEDYSS

HEMEERES, RARE, mREET
Cream of Mushroom Soup with Black Truffle, Cappuccino Style
TV AN—LR—=TDHATF—/R MJ2TDT Itk

M3 RN RR G HEF T E &
Australia Beef (M3) Sirloin Steak & Flat Fish
F—RESVTEY—OA4(M3) EETHA

TKGEHEC R S 7k R
Ice Cream with Seasonal Fruits
FARD)—LEZEHDITIL—Y

)I[E RT3 =
Coffee with Confectionery
O—E—&/INEF

TS EHE EE
Australia Sirloin Set Menu A —XFSYF7EY—AOSY Y A=21—

RMB 588 jt/ fif - person - H— A

FENE
Amuse
7321—X

e XK KRR AR R
Baked Snails with Tomato and Fennel Flavor in Puffs
IRAIADA—TUBE FIRETIORILDEY

MMEREELRES, RABRRE, FmREET
Cream of Black Truffle Mushroom Soup, Cappuccino Style
T AN—LR—TDOATF—/E M)27DT7 =2k

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

[V ek SR 3 b B A HE 4TS 50 =)
Grilled Australian Sirloin with Red Wine Sauce
F—RSYTES—OAODT)IL Y—RTF7oIIL—Da

BI55 xR FETEC 7K E M FOF 87k R
White Chocolate Matcha Mousse with Ice Cream and Seasonal Fruit
ROAMFIaAL— AR L—R, TARI)—LEZEHDITIL—YHRZ

IAEEC /N B
Coffee with Confectionery
O—E—¢&INEF

AIEZMEZRAE %, ¥1515EF. Provide private dining business, please inquire for details.
MIBHE SN 10% AR EHEF 6% H{EFE. Subject to 10% service charge and 6% VAT.



BXPffRiE EE
Continental Selection Set Menu
AVFR ALY 3y YA a—

RMB 666 jt/ $iL - person - H— A

FEI&
Amuse
73I1—X

B # RS AT E A0 hE FE BRI
Homemade Goose Liver Terrine and Duck Confit
AT T SOT)—XEBADIL T4

BRBE 5S4 RE A
Continental Double Consommé
BHEDOFATILaAVYAQVFRURILII—LIERTD— )

BER=XEEXBAEET
Slow-cooked Salmon, Spinach White Wine Sauce
Y—EUDERAH [FINARERTAY—R

REEIKE
Mojito Sherbet
EE—Fy—Awb

FILHGH 22 A& Hr 3E 0 -4
Australian Angus Beef Tenderloin Steak
F—RNSUTET VARG T4LADYT—

S P R
Mesclun Salad with Grapefruit
)=DHS5F JL—TI7IW—YHKA

ORI 7w hERE
Chocolate Black Tea Cake
Faal—kr—F ALK

MNHEES /B =
Coffee with Confectionery
O—E—&/INEF

AIEZMEZRAE %, ¥1515EF. Provide private dining business, please inquire for details.
MIBHE SN 10% AR EHEF 6% H{EFE. Subject to 10% service charge and 6% VAT.



BXFEEIE BR

Continental Prime Set Menu
AVFRBINTS5A L By A= a—

RMB 888 jt/ $iL - person - H— A

FEI&
Amuse
73I1—X

KR EMIERE 3= HXK
Finest Snails Flambé with Garlic Herb Butter
IXA)LTTILX=3>

BRBE 5S4 RE A
Continental Double Consommé
BHEDOFATILaAVYAQVFRURILII—LIERTD— )

p( s T A
Boston Lobster Gratin
FAR—IVBEDT SV TILIF—IL” QAUFRUZILIL—LIEXO— )

BIRIKTE
Champagne Sherbet

DR AT DL Sla ]

RIIEF) G HEECRSAT 2 &V A
Tournedos Rossini
H7LAORYY—=R,

S P R
Mesclun Salad with Grapefruit
)=DHS5F JL—TI7IW—YHKA

MR RET T H B EIKHEHM
Crépes Suzette Flambé with Vanilla Ice Cream
BHOIL—ToatEv@QUFRIZILIIL— LD — )

MNHEES /B =
Coffee with Confectionery
O—E—&/INEF

AIEZMEZRAE %, ¥1515EF. Provide private dining business, please inquire for details.
MIBHE SN 10% AR EHEF 6% H{EFE. Subject to 10% service charge and 6% VAT.



BXP 2 WA ER

Continental Classic Set Menu
AVFRZIVISI9 )y A a—

RMB 988 T/ 2 iL - 2persons + —&#k

FENE (XU
Amuse (2portions)
7321—X (ZARD

8368 F%(200) femE, ERYH
Caviar (20g) with Croutons and Sour Cream

FYET VL EYT—D—LEELIC

MHEMNEELRES, RRARE, mREET (U
Cream of Black Truffle Mushroom Soup, Cappuccino Style (2portions)

Y A—LR—TDHATF—/EA )aTDT7 It MNZ AFD

FEEHE (A
IWEALHE, FHE, FB&, MREN, BEYE, &
Surf and Turf Platter ( for 2persons)
Sirloin Steak, Lamb Chop, Flat Fish, Prawns, Oyster, Vegetables
Y—2&AE—T(Z AHD
H—0O4> SLFavT ES5A HiE HIE R

SR P A L
Mesclun Salad with Grapefruit
=295 JL—TIIL—YRZ

IKERECRT KR (U
Ice Cream and Seasonal Fruits (2 portions)
TARD)—LEEHDTIL—I(Z AR

MNMEEC/ NS (D
Coffee with Confectionery (2 portions)
aA—bE—&/NEF (ZAHD

AIEZMEZRAE %, ¥1515EF. Provide private dining business, please inquire for details.
MIBHE SN 10% AR EHEF 6% H{EFE. Subject to 10% service charge and 6% VAT.



BXPfE2 & H WNAEE

Continental Anniversary Set Menu
AVFrRFI BBt yhA=a—

RMB 1314 T/ 2 fiL - 2persons + —4&#k

FEIE
Amuse
AIRDEYEHHE

RIRGATLLiE &Y
Sautéed Goose Liver with Red Wine-braised Pear
IAT7ToDVT— BDOFIAE

PIHIES AR NI =X &1
Cream of Broccoli Soup with Scallop and Salmon Roes
Jayal)—mo)—LR—T BiEAITERZT

ERITH&PIERSE S8 F
Sautéed Flat Fish and Prawn with Black Bean Sauce, Chinese Sauerkraut
ESALBERODEREY—RYT— fERYT—I5VF

RN = A8 5T 3E 1 4 HE
Sautéed Australia Beef Angus Tenderloin
A—RESVTETUARFIT(LADYT—

G ik Pl
Mesclun Salad with Grapefruit
=935 JL—TIIL—YFZ

BEHREHHE
Vanilla Brulee
IN=5 JalL

IREEC VB R
Coffee with Confectionery
O—E—&INEF

BRE T EE ZRREEE (750ml)
Zonin Prosecco DOC, Veneto, Italy
Jy—=y Jotya RITUTF, TRk, 418)7F

AIEZMEZRAE %, ¥1515EF. Provide private dining business, please inquire for details.
MIBHE SN 10% AR EHEF 6% H{EFE. Subject to 10% service charge and 6% VAT.



BI3E  Appetizer A%

1. R BRI R BT R L R B TR oo oo 108
Q Sauteed Goose Liver with Wine-braised Fresh Fruits
TATITSVT— TIL—YIDFIAE

2. H&EFE (109) EE, BRYGH................ 188
Caviar with Croutons and Sour Cream
FrET I EY I )—LEEDIC

3. RIRLAHE (AMFABMEXRFFERRET) 138
Selected Cold Meat Platter(Spanish Ham and Salami Sausage)

HFhEO— LR S—FERYEHLERRAUNLESFIY——D)

4. FERSE (KEH, BT, U EHRR........
Marinated Seafood
(Dalian Abalone, Prawn, Scallop)
with Vegetables and Fruits
—T—FDTI)R(KETIE, EigE, Hi)
BREIIL—VEKA

B, BT IRTEBE B Al oot 58
Boiled Seasonal Vegetables with Herb Sauce
EHHERON—TY—R

T = o e S = S RSSO 138

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

7. KIRFHIEIRE EIZEHIRUR .ot 08
¢?  Finest Snails Flambé with Garlic Herb Butter
IZRALTTLX=3>

e Salad 545

BRE, =X&, FHE, FHBRPR . 78
Hot spring Egg, Salmon, Asparagus, Avocado Salad

AVFRUBILYSE GRREF H—EY FR/INT 7RAK)

0. BB i e e 78
Caesar Salad

S5

10, BHFTERTDRL oottt 38
Mesclun Salad with Grapefruit
)—=2H35 JL—TIIL—YVFKZ

11, THHEFFARE. ZRRZE. MAIBFARZ PR e 68
Spanish Ham. Arugula. Parmesan Cheese Salad
ARAVINL AT INIWAF o F—ZX Y55

AIEZMEZRAE %, ¥1515EF. Provide private dining business, please inquire for details.
MIBHE SN 10% AR EHEF 6% H{EFE. Subject to 10% service charge and 6% VAT.



12.

13.

14.

15.

16.

17.

18.

20.

21.

22.

% Soup R—F

R B S A B B B A TR BRI oo, 98 or 118
Continental Double Consommé with BlackTruffle or Shark’s Fin

EHEOFTILaAIA M) adE=ETHAEL QUFRR2)ILIL— Lt DO — &)

MIGARERICR, mIKF BEF....,
Pumpkin Soup with Roasted Almond Slices,

Pumpkin Seeds and Croutons

NOTHRR—T BRET—EVFDRAIAX,
NRFYDIEEIILNERAT

TS AR DUFE AN S 30T e 78
Cream of Broccoli Soup with Scallop and Salmon Roes

JOyval)y—nHYy—LRA—T BHEAISERZT

B B XU B 3570 . ov oottt ettt ettt
Vegetables Soup with Basil

RTINS )WR—T

B E BT oot 68 |
French Onion Gratin Soup

A=A IS8 AT

MEBIREELE R, BABEE, FRRETE T et n et 68
Cream of Black Truffle Mushroom Soup, Cappuccino Style
IV AN—LRA—=TDHhTF—/E M)17D7otok

#WBEE¥E  Fish & Shellfish  fN4E

BIEE DU TN T DUUR IR oottt 148
Sautéed Scallops with Dried Scallop Risotto

RETDYT— FLEED VY IYNEEAT

REREES I, ISR S $NiT (800D i 328
Mild-smoked Cod Fish, Scallop and Prawn with Olive Oil and Tomato Basil Sauce

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

BESXEERABEITT  (1200) ettt e e 128
Slow-cooked Salmon with Spinach White Wine Sauce

Y—EVDERAHA [FINAREATAVY—R

BRIFEHAFETE TFIPF] (800D ooioiiieeeeeeeeeeee et n e 128
Sautéed Flat Fish with Black Bean Sauce, Chinese Sauerkraut

ESADEEYV—RYT— HERYFI—IITF

REBEERKFF, BE, WEOHRHRENT BIRESEBEENITE. .. 148
Tiger Grouper Macerated with Olive Oil Garlic and Herbs,

Cooked in Papillote with Confit Tomato, Semi-Salt Anchovy Olive Tapenade and Lemons
FENTHEOBARE MOV T4ETUTFIE A —T—&EBIC

AIEZMEZRAE %, ¥1515EF. Provide private dining business, please inquire for details.

MIBHE SN 10% AR EHEF 6% H{EFE. Subject to 10% service charge and 6% VAT.



23.

26.

BB T 0 ettt (—BR) 658
Boston Lobster Gratin

AR—ILBEDT SRV TILIF—IL” QAUFRUZIIL—LIEXD—G)
A&HE Meat & Poultry PI"REHE

T T BEHE (8008) 2 Af e 528
Australian T-bone Steak (for 2 persons)

A—RSUT7 T R—VRT7—F% (ZAHD

BREHEHE (8500) (2-3 A oo, 738
Tomahawk Steak (for 2-3 persons)
beR—2-RAT7—F (2~3 AHI

i3 (51% 2) :

MREEE. IAH. TTEFR. mREBERE. BEHR¥
FHETGE2):

EHUT. T Ol BRI ERHCERREER
Garnish (choose 2 from 5):

Truffle Spaghetti, Braised Asparagus, Cheese Fries

Sautéed Mushroom with Garlic, Mixed Vegetables
Sauce (choose 2 from 5):

Black Pepper, Truffle Sauce, Red Wine Sauce, Mushroom Sauce, BBQ Condiment
fyELY (FREKY 2 DEBEVWEITET)

RJaTNRE BEET RANGHR F—RRTh,

T2 aA—LDA—) I TYVARDET L
RAT—FY—R(FR&LY 2 DBV EITES):

TS9P RYIS—Y—X M) 2TV—R FIAV—X,

Ty —LY) =R IN—A_RE 2Rk

RLEBGMIE N AHE s Fhda =A043E NS+
Sautéed Australia Beef Tenderloin
or New Zealand Beef Tenderloin

ZHEHT ANQUS (1500) v 258

F—RESYTETH R4 1509

M6E L (150G) ..o 378

A—RSYTELET,LAEMSE) 1509

FIPZHEIES 1500 oo 378 /

New Zealand Beef Tenderloin 150g
—a1—J—52FRE—774L 1509

AIEZMEZRAE %, ¥1515EF. Provide private dining business, please inquire for details.

MIRIE SN 10% BRZEF 6% 1E{EFE. Subject to 10% service charge and 6% VAT,



27.

28.

29.

30.

W) ek SRS 31 B A HE 35 E AR IR Y AR HE
Grilled or Sautéed Australia Beef Sirloin
or American Beef Rib-Eye

FEIM M3 (180G) ... v.veveeeeietieeeeetet ettt ettt ettt ettt s ettt s ettt s e st n st rees 228
Aus. M3/ #—-AFY)7E M3 H—0O4> 180g

M MO+ ZHHFALE (180Q0).....ecveveeeeeereeteeteeteeee ettt et e et e e re e et et et e e re e ete s essereare s 688
Aus. Full Blood M9+ Wagyu / #—AFY)7 EfMiE M9+H—0O4 > 180g

e EaL e A rS [ 0o ) IO 308

American Rib-Eye / US E—2')J 74 180g

o 1 T (20 0o ) SRRSO 788
‘XUELONG’ WAGYU Beef A5 /REFE F14 A5 200g

HHE R E Rk
ZEAMGYE] ,Lﬁl'l‘—_l . BEEIEERT. BHira. KEwE
Steak Sauce Option:
Black Pepper, Red Wine, White Wine Spinach Sauce, Crab Meat Sauce, Miso Sauce
AT—FV—R:
TSIV IRYIS—Y—R V=R TF7UII—a BITARILIYDY—R,
LRI — R BRIy —X

BRI e 188
Sauteed Sliced OX Tongue
FE32D)T—

P B EARIIR R ZRMEA ..o 138

Roast Duck Breast with Honey and Pepper
BEAOA—X+ NZ—## AL R

BIZEHE GEBFEHE 1800) oot (2 K13 K)128/178
AEEH, BE, PHIFTRITDE

Pan Fried Lamb Chop (2p/3p)

Garlic Breadcrumbs, Egg, Cream Mustard Sauce

FEBEADYT— YU—LIREZ—RY—X(2#/3#)

B T TEdE oottt 278
B EEZ(F U AF AL EEED 5]

Grilled New Zealand Lamb Chops

Roasted Sage Potato, Morel Mushroom with Cream and Seasoned with Coffee
Za—C—FVRDILFIVIDT)IL BEE—DDRTIERAT

) —LE)—21FEI—E—Y—X

EEZMEgRE %, 1¥1515ES. Provide private dining business, please inquire for details.

MIBHE SN 10% AR EHEF 6% H{EFE. Subject to 10% service charge and 6% VAT.



32.

33.

35.

36.

37.

38.

39.

BB AL (A o 458
WEAHHE. FHE. TH&. BRAR. R

Surf and Turf Platter (for 2 persons)

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

PY—278&45—7 (ZAFD

GH—Oq FLFIVT ETA EEE, HIE

FLBE Cheese F—X

FBRNHFBEABEKRER (EIESH) e, 88
FEE, &3 CEE, ELUNEE, FEPE, SBkE

Assorted Fresh Cheese with Preserved Fruits (3 options):

Goat Cheese, Camembert Cheese, Blue Cheese, Herb Cheese, Walnut Cheese
F—RXBEYEHLE(BEFAHD=FE):

=TI ARR—)L TI—F—X N—TF—X JJLZIF—X

A  Dessert TH—Fk
P =1 5 W =1y 1= 67 S Gy NG 3 USSR 128

Crépes Suzette Flambé with Vanilla Ice Cream (for 2 persons)
BHOIL—Ta€y b (AUFRIUFIVIIL—LEERFO—K) (ZAFD

BI55e DR F TR EE R K GE A FTEE KR o, 68

White Chocolate Matcha Mousse with Mocha Ice Cream and Seasonal Fruit
RTAFIAL—MERL—R EAT ARV —LEFHDIIL—YRZ

EEE Tt TECKEMRAIFTEE IR (o 68
Caramel cheese pudding with Ice Cream and Seasonal Fruit

XS AINF—RT)Y FARD)—LEZEHDIIL—YKZ

g A Y Ly B2 - RO PO R P URURR TR 68
» Chocolate Black Tea Cake
FaaL—MIRST—F

TGEME (BE, I558 7, K2 e (#3k) 38
Ice Cream (Vanilla, Chocolate, Green Tea) (one scoop)

TARY)—LGNZF Faal—bk &)

i L= k= SO ST R UPRPPRPPRORTN 68
Vanilla Brulee

IN=5TYaL

AIEZMEZRAE %, ¥1515EF. Provide private dining business, please inquire for details.

MIBHE SN 10% AR EHEF 6% H{EFE. Subject to 10% service charge and 6% VAT.



