
Starters 开胃菜
_________________________________________________

Weekly Seasonal Soup | 每周例汤

Shredded Chicken & Barely Soup | 鸡肉丝大麦米浓汤
Savory Herb Infused Broth, Kale, Root Vegetables 
香草鸡汤、羽衣甘蓝、胡萝卜、洋葱等 

Broccoli Spinach Soup | 西兰花菠菜汤
Toasted Bread Crumbs, Cheddar Cheese 
黄油烤脆面包、切达芝士

Green Bistro Style Salad | 波士顿沙拉
Bibb Lettuce, Asparagus, English Peas, Tarragon, Fresh Herbs, 
Yountville Vinaigrette
波士顿菜、芦笋、蒿草、新鲜、杨特维尔汁 

Chop Chop Salad | 缤纷沙拉
Kale, Romaine, Radicchio, Fresh Edamame�, Sweet Corn, Broccoli, 
Caulifl ower, Cheddar, Cucumber, Toasted Almonds
羽衣甘蓝、莴苣、毛豆、甜玉米、西兰花、奶酪、黄瓜、烤杏仁

Spiced Beef Taco Salad | 经典墨西哥塔克色拉
Ground Australian Beef, Romaine Lettuce, Black Beans, 
Tomatoes, Avocado, Red Onion, Pickled Jalapenos, Sweet Corn, 
Crispy Tortillas, Creamy Vinaigrette 
澳大利亚牛肉、罗马生菜、黑豆、番茄、牛油果、红洋葱、
甜玉米、墨西哥玉米饼

Sliced Avocado Salad | 精选牛油果沙拉 (+18RMB)
Sliced Avocado, Citrus Duo, Petite Salad, Olive Oil, Sea Salt
牛油果切片、色拉、橄榄油、海盐

Salmon Tartar | 太平洋鲑鱼塔塔
Crushed Avocado, Oven Dried Tomato, Ginger Miso Sauce, 
Sesame Seed Oil, Olive Oil, Spiced Crunch, Sea Salt 
鳄梨、烤干番茄、姜汁味噌酱、芝麻油、五香脆饼、海盐

Thinly Sliced Beef Carpaccio | 澳洲生牛肉薄片
Imported Beef Tenderloin, Shaved Parmesan, Sea Salt, Arugula, 
Black Pepper
帕玛森芝士片、芝麻菜、海盐、黑胡椒

Baked Spinach Artichoke | 奶油焗菠菜
Mozzarella, Parmesan, Marscapone, Toasted Bread
菠菜、朝鲜蓟、帕玛森芝士配烤面包

“Thai Style” Grilled Beef Tenderloin Salad | 
泰式烤进口牛里脊色拉
Fresh Thai Herbs, Chili, Basil, Cilantro, Mint, Shaved Shallots, 
Lemongrass, Lime Vinaigrette
新鲜泰式香料、辣椒、罗勒、薄荷叶、柠檬草、柠檬汁

Mains 主菜
_________________________________________________

Seasonal Mushroom Risotto | 意式混合蘑菇烩饭
Truffl  e Cream Infused Cream, Spinach, Mascarpone, Parmesan
松露奶油汁

Shrimp Seafood Pasta | Shrimp Seafood Pasta | Shrimp Seafood Pasta 鲜虾海鲜意大利面
Penne Pasta, Seafood Broth, Tomato, Lemon
意大利管面、海鲜汤底、番茄、柠檬

Australia Beef Duo Bolognese | 

自制澳大利亚牛肉酱意大利面
Roasted Brisket and Ground Beef, Rigatoni, Basil, Parmesan 
自制牛肉酱、意大利面、罗勒、帕玛森芝士

Roasted Chicken | 烤春鸡
Lime Coconut Velouté, Green Beans, Coconut Shallot Rice
青柠叶子酱、荷兰豆、灯笼椒、椰子饭

Chipotle Braised Chicken “Enchiladas” | 

墨西哥香浓鸡肉卷饼
Soft Corn Tortillas Stuff ed With Spicy Chipotle Chicken, Sweet 
Corn, Cheese Du�o,��� Cilantro, Green Tomatillo Sauce, Tomato Pico
烤鸡肉、甜玉米、芝士、绿番茄酱、番茄

“Provance Style” Sea Bass Filet | “Provance Style” Sea Bass Filet | “Provance Style” Sea Bass Filet 普罗旺斯风味煎海鲈鱼
Olives, Roasted Onions, Tomato, Capers, Citrus , Fresh Herbs, 
Buttered Orzo, Parmesan
橄榄、烤洋葱、番茄、水瓜柳、新鲜香料、帕玛森芝士

Grilled Salmon Filet | Grilled Salmon Filet | Grilled Salmon Filet 扒烤深海三文鱼
Sweet Corn Pepper Salsa, Spicy Pan Roasted Potatoes, 
Lemon Caper Butter Sauce
甜玉米灯笼椒色拉、香烤小土豆、柠檬黄油汁

Grilled Organic Lamb Chops | 扒烤有机羊排
Spiced Chickpeas, Roasted Vegetables, Lime, Mint
鹰嘴豆、烤时蔬、青柠、薄荷叶

Salmon, Tuna, Scallop Poke Bowl | 日式海鲜碗 (+88RMB)
Marinated Raw Fish And Shellfi sh, Cucumber, Avocado
Nori, Toasted Sesame Seeds, White Rice  
调味三文鱼、金枪鱼、扇贝、黄瓜、牛油果、烤芝麻配有机米饭

Grilled Tuna Filet | 扒烤金枪鱼 (+68RMB)
Roasted Vegetable Medley, Tomato Vinaigrette, Grilled Lemon
烤混合蔬菜，柠檬

Bacon Wrapped Seared Argentinean Beef Tenderlion | 

盘煎阿根廷谷饲牛柳培根卷 (+78RMB)
Grilled Vegetables, Fries, Mushroom Black Pepper Cream Sauce
配扒烤时蔬、薯条、蘑菇黑胡椒奶油汁

Desserts 甜点
_________________________________________________

Valrhona Chocolate Tasting | 法芙娜巧克力蛋糕
Blond, Milk, Dark Chocolate Layers, Manjari Crunch
法芙娜巧克力精选、巧克力脆粒

Salted Caramel Tart | 咸焦糖塔
Dark Chocolate Ganache, Shaved Milk Chocolate
黑巧克力酱、奶油巧克力薄片

Seasonal Fruit Selection | 时令水果精选

Red Velvet Cake | 红丝绒蛋糕
Vanilla Infused Cream Cheese Icing
香草奶油芝士糖霜

Valrhona Hazelnut & Caramelia Souffle | 

法芙娜榛子酥芙蕾, 配焦糖巧克力酱 (+48RMB)
Hazelnut Praline Infused Egg Base, Caramélia Caramel 
Chocolate Sauce
榛子果仁糖蛋基、焦糖巧克力酱

138rmb Select One Starter And One Main Course, +38rmb For One Dessert Selection
138元可以任选一个开胃菜和一个主菜，+38元可以任选一个甜点
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Drinks Menu

饮料单

Chocolate Cashew Date Milk | 巧克力海枣腰果乳(素食、非牛奶制品)       558RMB

Raw Cashews, Vanilla Bean, Valrhona 64% Chocolate, Medjool Dates, Coconut Water

生腰果、香草豆、法芙娜64%黑巧克力、海枣、椰子水

“Almond & Cashew“Horchata | 腰果杏仁茶           448RMB

Raw Almonds, Raw Cashews, Vanilla Bean, Cinnamon, Wild Honey

生杏仁、生腰果、香草豆、肉桂、野生蜂蜜

Big Berry Yogurt Smoothie | 混合浆果酸奶奶昔          558RMB

Imported Milk Yogurt, Blue Berry, Cranberry, Strawberry, Black Berry, Vanilla, Wild Honey

发酵乳、蓝莓、蔓越莓、草莓、黑莓、香草、野生蜂蜜

Aqua Panna 750ml | Aqua Panna 750ml | Aqua Panna 750ml 普纳矿泉水            65RMB65RMB6

San Pellegrino 750ml | San Pellegrino 750ml | San Pellegrino 750ml 圣培露含气矿泉水          65RMB65RMB6

Fresh Juice Selection | 鲜榨果汁          55RMB55RMB

Orange, Carrot, Red Apple

鲜榨橙汁、胡萝卜汁、红苹果汁

Soft Drink Selection | 软饮精选           40RMB40RMB

Coca Cola, Sprite, Soda Water, Tonic, Diet Coke, Ginger Ale

可乐、雪碧、苏打水、汤力水、健怡可乐、干姜水

Coffee & Tea Selection | 咖啡和茶精选           45RMB45RMB

Freshly Ground Coff ee, Iced Coff ee, Latte, Cappuccino, Espresso/Green Tea, 

English Breakfast Tea, Earl Grey, Mint Tea, Chamomile, Rose Tea, Jasmine Tea

现磨咖啡、冰咖啡、拿铁、卡布基诺、意式浓缩/绿茶、英式早餐茶、伯爵茶、

薄荷茶、洋甘菊、玫瑰花茶、茉莉花茶

Tenimenti Di Velia Prosecco | 意大利维利亚庄园气泡酒         65RMB65RMB6

Chiaro, Pinot Grigio | 意大利奇里奥灰品乐干白          75RMB75RMB

Dr. Loosen, Riesling | 德国露森雷司令半甜白           90RMB90RMB

Chateau Tmberlay Rough, Merlot, Cabernet | Chateau Tmberlay Rough, Merlot, Cabernet | Chateau Tmberlay Rough, Merlot, Cabernet 法国亭柏利波尔多法定产区优选干红      85RMB85RMB8

Cascina Palazzo Rosso Nebbiolo D’Alba | Cascina Palazzo Rosso Nebbiolo D’Alba | Cascina Palazzo Rosso Nebbiolo D’Alba 意大利赫索堡内比奥罗干红       90RMB90RMB

(For our complete wine list and beverage selection, please ask for the drink menu. 

如果您想要更多的酒水饮料选择、请叫服务人员拿给您我们的酒水单)
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