AFTERNOON TEA SET




PRrICE PER PERSON / E1i 158 RMB
2:30PM - 5:00PM

Including the food below. one piece each and one drink from the drink list
ERRSUFRORE KRR MMEAOTIRE—M

SAVORY [&,2 SWEET EH =

PETITE TENDERLOIN STEAK SANDWICH TRIPLE CHOCOLATE GATEAU

HE=B3a EETNRAVHER
Brioche Bun, Slow Braised Shatlots Layers Of Chocolate Ganache
HOSH, ER, ERE & Tender Cake
SMOKED SCOTTISH SALMON PEANUT BUTTER CARAMEL
HEFHE==X2 CHOCOLATE TRUFFLE
Slowly Cured, Applewood Smoked, EREEILRONER
Marinated Cucumber Dark Chocolate, Chocolate Caramel
BARAE=h, IEEN Peanut Butter Truffle
RoOASTED CHICKEN SALAD MiLk CHocoLATE PoT DE CREME
BRI hL HRI55E A IEAR
Fresh Dill, Preserved Lemon,
Roasted Bell Pepper. Toasted Crostini SEASONAL FRUIT TART
MRS, TR, REEEW BEE I <SKRE
Brown Sugar Pastry Cream
PRAWN COCKTAIL ERF
Horseradish Tomato Salsa, Dill, RED VELVET CAKE
Extra Virgin Olive Ol PARA35 ¢ =2

BIFEENE, B2, SRR Cream Cheese Frosting

KingswoobD SMOKED CHEDDAR
WiITH PAPRIKA
ERLERERFTAZ+
Chive Parsley Puree, Toasted Bread Crumb
FHE, BASE

TeA

Early Grey {05545 / English Breakfast TiT, R84
Green Tea 345 / Peppermint E{E14 / Jasmine ZEFIE4:
Camomile =HE% / Rose B3 / Bulterfly Pea iR 9115

COFFEE IME

Fresh Coffee TIEENNEE / Decafeinated Coffes {EEIMIHE
lce Coffee #IMHE / Espresso BB iRE
Cappuccino 5% / Coffee Latte 5%
Mocha -+ / Double Espresso IR BT 54
Hot Chocolate FA15% 7



STARTERS

Snow WHITE DANCING PRAWNS

RS AT
Lightly Fried Crispy Prawns, Sweet White Sauce,

Candied Walnuts, Cilantro
FERYF, EHUTHIT. B, &F

PACIFIC SALMON TARTARE

A R

Crushed Avocado, Oven Dried Tomato, Ginger Miso Sauce
Sesame Seed Oil, Olive Oil. Spiced Crunch, Sea Sait

BEE. BTEmN. ETREE. Zid. AERH. B4
98

: .
CHop CHoP SLh:
REY DAL

Kale, Romaine, Radicchio, Seasonal
Vegetables, Dried Cranberries,
Cheddar, Cucumber. Toasted Almonds
PRHE, ®6. FE. £5. #0T.
Bk, FE=7E. B3R, MIET, T
B5. B, LdEHM. BEH{CT. e
BFE, B

78

SPANISH JAMONES
BLAZQUEZ

i iaz gl S2P

70 Grams Of Shaved tberico
Ham, Toasted Bread

Petite Salad, Spanish Olive Ot
TOFPLEATARER . EHE
mEl. vEh. FEUECHEMEH.
SEERREI R

198

GREEN BISTRO SALAD

pi:danl DTS

Bibb Letfuce, Asparagus, Peas, Tarragon, Yountville Vinaigrette
BIUIER, PFE, 55, R, MEEN, WmETAT
68

\|



MEDITERRANEAN STYLE SEARED TUNA

P BN IEEREEE M

Avocado, Roasted Bell Peppers, Olives, A I N S
Chive Ginger Oll, Fresh Herbs E "Q;'

R, IR, BUE, FAEST, FREN S

178

GRILLED AUSTRALIAN WAGYU

RANGERS VALLEY M5 SIRLOIN

VBB ZBABMETS4ES

Signature Stuffed Cheese Portobellc Mushroom,

Cabemet Demi, Fresh Chirmichurm Sauce, Dijon Mustard!
« BERSHENRERSNEZE. {08
1428
L

SUMMER VEGETABLE PASTA
B HEWHFRE
Shaved Butternut Squash, Seasonal
Broad Beans, Shallots, Garlic, Asparagus
Kalamata Olives. Fresh And Sun-Dried
Tomatoes, Mushrooms, Toasted Bread
Crumbs, Parmesan Cheese
IEHER. B, E2. BEE.

R EE. EE, EDBFHTE B,

DE R 5

shU RV EH RIS R

Breaded Lightly Fried Chicken Breast, Bell Peppers,
Onicns, Asparagus, English Peas, Pineapple. Tangy
Sweel Savce, Chili

SRR, (T, EE. P EE, EET.
1A

188



DESSERTS
& @

Spicep WARM APPLE CRUMBLE
BRERENER

Vanilla Bean Grand Marnier Pastry Sauce,

Whipped Marscapone, Sugar Apple
ECER. HEIEIRDEETHE
68

VALRHONA CHOCOLATE
LAVA CAKE
RITRAEEERE

Baked Chocolate Cake, '
Melted Chocolate Ganache |
Center, Vanilla Bean lce |
Cream

ELEEAGE

TASTING OF VALRHONA
CHOCOLATE
WERSILRNEE
Manyjari 65% 'Pot De Creme’ Bahibe 46%
Gonache, Equctoriale 55% Brownie

Checolate Fudge Caramel Feuillentine Crunch
EEEENRAOR., BIIROMER. Bk
Binn. BIERAOS

68

* VALRHONA HAZLENUT
& CARAMELIA SOUFFLE
EEIMEFITER
Hazelnut Praline Infused Egg Souifle,
Caramélia Caramel Chyc late Sauce

EOEEIS S D
68
P ol
: PUMPKIN
i CHEESECAKE
; ARZLEE
Cinnamen Cracker
Cractker, White Chocolate

T

3?%55%

CREAMY LEMON TART
WimtTIR S

Enriched Lemon Curd,
Pressed Lemon. Cinnamon
Crunch, Grand Marnier
Mascarpone

B PO AR A AL i

RED FRUITS TART o
ET7K R4

Brown Sugar Pastry Crearm,

Fresh Red Fruits, Meringue

Crisps, White Chocolate
FEHMIRESEN ., e
KR, BHI5RA

68



FRUIT &
CHEESE
SELECTIONS

BRI

SEASONAL FRUIT PLATE =t
S FEE KRR

Chef's Selection Of Seasonal Ripe Fruits,
Dried Fruits, Raw Muts

EITE R SFREk R, kB R, BR
188

CHEESE PLATE SELECTION -
IR HHR

Seven Artisanal Seasonal Cheese
Witd Honeycomb, Dried Fruit, Pistachio,
Seq Salt, Chocolate, Toasted Bread
FSNRHE, BEgE. B F1HR.
EEE
268




SPECIALTY DRINKS
1S IRMm

CHOCOLATE DATE CASHEW MILK "ALMOND & CASHEW" HORCHATA
LRHBEERIL (RE. ag¢mm1 BRECH

Raw Cashews, Vanilla Bean, Valrhona 64% Raw Almonds, Raw Cashews, Vanilla Bean,
Chocolate, Medjool Dates, Coconut Water Cinnamon, Wild Honey

SER. BEED., 7E64%EER. EH T ABR. EES. B

TR, ik e al=S

58

STRAWBERRY VANILLA BEAN BiG BERRY YOGURT SMOOTHIE
YOGURT SMOOTHIE ESRREINNE

HEEERNES Imported Milk Yogurt, Blue Berry. Cranberry,
Imported Milk Yogurt. Roasted Vanilla Bean, Strawberry, Black Berry. Vanilla, Wild Honey
Wild Horney £iE. Be, EuE, 55, BF.
BT, BEED. BARS BE, BHBE

58 58



JOIN US AGAIN!

BRUNCH EVERY SATURDAY & SUNDAY FROM 11:30AM - 3:30PM
SFEsAATABMLEFNSERTFISYE

DINNER EVERYDAY FROM 5:30PM - 10:00PM
RS R M EFEAEEINE H10/5

Follow us on Wechat . Roof325

% Roof325 E(;] roof325.com f www facebook com./roof325 #roof325

These items are cooked to order and may be served raw or undercooted, Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase the rist: of foodborne illness.
Menu iterms may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK.

—EEAAMRETNEEZERNRE—=5. A9, TSR, REENT ARSI

B, B, NodiEEFaREsiEnERERmaMiE., ZRRf—EERagEEs/=. BE,

TR, BERMMHIRIFEEUR, NREETEE xRS ANEEAL A T=RENERS
ESRINERFERHERR RS,

Pictures are for referance only. [ F{N{ES=H,



ROOF 325

RESTAURANT & BAR



