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ﬂ ¥ASEE S TRUFFLE FRIES
EgNESENE

Served with homemade truffle mayo

EVEEZ S SWEET POTATO FRIES

R SRS S
Served with homemade honey mayo

BAFIEIREYFM= PANCETTA SHRIMP
WHCHRI B AT SRS MEIMo, JERErFRE

Pancetta wrapped shrimp sautéed in olive oil and red chilies with roasted veggies

FEMWE=X&E ZERO DEGREE SMOKED SALMON
FRABEELAE-—NGEZETE

Applewood and honey zero degree smoked salmon served with black caviars

&4 EH CHAR-GRILLED BEEF TONGUE

SRERNEYE
Char-grilled beef tongue with butter & sea salt

HIETZEEH CRAB CAKE

BHERHESRTESE, RETFENZHIFK

House made crab cokes served with mustard seed mayonnaise, black caviar & arugulo‘ >
/

BB =HAIEIF BUTTER & BRANDY TIGER PRAWN

WO A RS R AL T
Butter pan-fried Vietnam tiger prawns with roasted bell pepper

EEESIREIEIE TUNA TARTAR ’\ Eae

BESLa RN EN RN
Bluefin tuna tossed with avocado & olive oil, topped with organic egg yolk
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RSATEE DUCK LIVER PATE 258
BHEREHEE
Duck foie pate with Cognac served with house baked bread
#5i3 « SHWT AT LA BOURRICHE - 268/2pcs
SPECIALES GRAND CRU OYSTER, SAINT-VAAST
§) EAFEYIEAA BEEF CARPACCIO 328

AYRSETAMAE B HRENNBERE,  SHE, FLARA TR
Thin sliced 28days dry-aged beef tenderloin topped M(ilh homemade m)qre mayo, arugula, fresh tnffﬂe & capers

5
o |

FEFEIE FRESHOYSTERS |\~~~ ——~ ~ 328/half doz
ZESHEZ | SAEREITHMET ——— =
French Gillrdeas NI Oys::rs served with lime vinegar dréssing e 62 8/0 doz
§) —Pises sLAFOODBOWL | N O\ 7898 single™
EEESIEY (70 REF, FC, W7, BESXE, 4% e o, e [ =T e
TuaTua Clam, tiger prawns, shrimps, scallops, smoked salmon, “gyster cooked in white wine & herbs = ) \“14658 dOUble‘ [
KEEZTFFEHH ANTIPASTO PLATTER. . 488
5J Cinco Jotasi FIRIA1 00%FLLAINERER, BEZ+, WiWMFIEE N\ y =
5J Cinco Jotas Jamon De Béllota 100% Ibérico, served with cheeses, roasted bell peppers and hose baked bread = { / A
§) S2HM12 F04- KRBT M12 BRESAOLAWITH HONEY MELON-  © 498
FMM1 2505480 H R KBRS B TATZ R SN 5%
Australia M| 2 Wagyu 48 months beef ham with honey melon & arugula A = 7
§) #04-383E WAGYU BEEF TARTAR %o

EMayura station MO+ S£k “Tozeh " SIS E AR NS MR

Australian Mayura station M9+ Full biood Wagyu tenderloin mixed with house made sauce and arugula
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EEREXFIFHEDEL GREEN APPLE & ENDIVE SALAD 148

e, Bt BZ1, &th, B8R, BREFATEERS
Endive, blue cheese, house-made Cheddar cheese, walnuts, green apple, bacon bits tossed with herb mayo

ZIEKRIDEI LEAVES & FRUIT SALAD 168
ZERN, SERREFRSEBECH, BANRERENTDERE

Mixed leaves, green apple & berries, tossed with olive oil, balsamic redaction & bread chips

48) i

T R IESPVEL STEAK SALAD 178

RNZIENIR HIE R RORITIRT, &h, BRIRYH, HEMER
Char-grilled rib-eye tossed with mixed greens in lime chili dressing, seaweed, garlic chips and almonds served with horsemdrsh c)ap;ﬁ :

(FESE8H%0)

) =X&ibHi SALMON SALAD S e 188
MEXeMYSESE, RE, HABSHSET LR CApraE £\ (RS
Fried salmon with seasonal greens, quinoa salad and a spicy tomato lemon dressing B\ y ‘:“, / |

BAFIAEIE=Z 1 E BURRATA CHEESE SALAD

EEAF RN BRmaET Biid, HXEYER
Served with balsamic reduction,house made bread chips, olive oil and sun-kissed tomato

§) P CRAB SALAD o=
RAD AR E RIS EED SRS /R Z T 3 4
Crab meat tossed with mixed leaf, mixed berries & house made cocktail sauce, topped with shredder Parmesan cheése s

!
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W hYAEEFEH CREAMY TRUFFLE MUSHROOM SOUP

EEerE BUABARSHZT
With black caviars, shredded black truffle and Parmesan cheese

“ HH-HFHIE7 Spicy beef soup

YIS A
Thinly sliced beef rib fingers in tomato broth

LS8 S AF|E SEAFOOD PASTA
MR =X S WEXFRLHES FHY RS SEEmT

Shrimps and salmon tossed with spaghetti and homemade tomato sauce, cream and dill, topped with scallop

Z RIS REZE S CARBONARA

e AT MR EE, 81, \ERET, FAEt, 86

1 cheese, Cheddar cheese, served with egg yolk

Linguine with classic creamy sauce tossed with mushroom, bacon, P

ﬂ YA S AFIE TRUFFLE PASTA
REXRHE, BNE, wEfSL

Pasta with homemade creamy black truffle and parmesan cheese sauce
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-/ FE PR BONE-IN RIB-EYE

= ZECREEKSTONERER 1A TS AR
USA CREEKSTONE PRIME BONE-IN RIB-EYE (1KG)

LN R TAEEE

Chateau le Boscq - Cru Bourgeois

i v' B MOTEET AR
“ Honig Vineyard & Winery Cabernet non, Napa Valley, USA

I | ERETARRE
Luigi Baudana Barolo DOCG Cerretta

i/ TEH4HE T-BONE

T ZEECREEKSTONEREER 1A FTE4HE
USA CREEKSTONE PRIME -BONE

¢ 1) BGE—SEERIREE

Domaine Bachelet-Monnot Maranges ler Cru “La Fussiere"

| = mmmExs

Leap Winery Petite Merlot, Napa Valley, USA

I | BEHEFAREE

Chateau Talbot

MO+il% M9+ WAGYU

TEMMAYURA STATION M9+ S4% “T5551 " ShmFn4-aa4-HE
AUSTRALIAN MAYURA STATION M9+ FULL BLOOD WAGYU SIRLOIN

L of SNEATAEEE
' Torbreck Woodcutter's Shiraz
U1 EERE R TR

Marchesi Antinori Tignanello Toscana IGT, Tuscany

o FHEEE_HIREE BTFELe

Torbreck Descendant-shiraz, Viognier Barossa

HBRERZE TOMAHAWK

SBAFITEM7 B Z=4HE | 32T (RANGERS VALLEY, AUSTRALIA)
TOMAHAWK RIB-EYE (1.3KG)(RANGERS VALLEY,AUSTRALIA)

¢ 0 RB2ERIHEE (1%%)

Chateau Le Castelot, Grand Cru St.Emilion

T = RS REBTAL
f Lewis Cellers Cabernet Sauyignon, Napa Valley, USA

ol THHEE_HIHEE BBFEe

Torbreck Descendant-shiraz, Viognier Barossa

1 198rmb

958/B
1080/B

1495/B

1298rmb

888/B
1088/B

1838/B

398rmb/100g

858/B
1880/B

3280/B

1788rmb

1280/B
2280/B

3280/B
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USDA PRIMEY

Z[EICREEKSTONERR {45 PIER4-HE28052 498
USA Creekstone Prime Rib-eye Steak (280g)

XEICREEKSTONEAREELR | A Frii & AIER 1198
USA Creekstone Prime Bone-in Rib-eye (1kg)

Z[ECREEKSTONER{ER I A TE4-HE 1298
USA Creekstone Prime T-bone (Ikg)

OZ BLACK ANGUS & WAGYU

BNKILLARAR RABRAH-M3+Z L ARRA-HE23052 388
Australian Killara Black Angus M3+ Rib-eye Steak (230g)

BUMKILLARAZR 248 R4 M3+ 1 U E 523058 498
Australian Killara Black Angus M3+ Beef Tenderloin (230g)

BUMKILLARAFIAMS+{Z40 75,4 4 HE3005E 568
Australian Killara Wagyu M5+ Sirloin Steak (300g)

BUMRANGERS VALLEYFN4-M5+TES IR 4-HES 0052 928
Australian Rangers Valley Wagyu M5+ Rib-eye Steak (500g)

JEMMAYURA STATION M9+ S2& “T55571 " 4EMAN4-2#3005% 1488
Australian Mayura Station M9+ Full Blood Wagyu Tenderloin (300g)

UM JACK’S CREEKFNS-M6+ | A TEAHE 1588
Australian Jack’s Creek M6+ T-bone steak (1kg)

HBRER R (RANGERS VALLEY, AUSTRALIA) 1788
Tomahawk Rib-eye (1.3kg) (Rangers Valley, Australia)

BUHMAYURA STATION M9+ S “T5521 7 SEM#N4- 884 HE 398 / 100g

Australian Mayura station M9+ Full blood Wagyu Sirloin 3003428 Minimum 300gram
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B#l3%tR HOUSE-MADE BACON 118/2 pcs

Bk B IS ARMNYE
Char-grilled house-made bacon with maple syrup glazed

HFEBFIEIS CRISPY FRIED CHICKEN AND GRAPEFRUIT 298

ER R EFOREMTEZDY
Roasted & deep fried baby chicken served with grapefruit ginger salsa

BEHIER ¥ HE CHAR-GRILL DRY AGED LAMB RACK 398

TR A= R RIGFH R R B A
Char-grilled dry aged lamb rack (From New Zealand Silver Farm) coated with butter fried crispy garlic and mint jelly

REEHIR STONESAL RICE 398

PR, SRANAENE LR SRS KRG
Hokkaido rice tossed with dry-aged beef fat , laver & French spring onion topped with sea unchin

ZIAHERTEE SEALED TUNAWITH BLACK PEPPER 458
FANUANER S s RRAH REFEIN IR AR

Sealed tuna steak rolled in black pepper served with Balsamic onion & mixed leaves

ﬂ FiEEEREARIEEINZ X OVEN-ROASTED FRENCH CODFISH 558
FELERESRMHERNMZ/R

Oven-roasted codfish served with sauteed spinach and arugula

SIDES & SAUCES

SFRISHRIDESE Fried Spinach With Onion And Bacon Bites 58

h=Z HIEREAFIEE R Gnocchi With Creamy Cheese And Bacon 68

WhEETESE Cauliflower Gratin 68
YDEEZE Sautéed Mushroom 60
¥ATE X SR Mashed Potato With Truffle 88
JEFSA Char-grilled Asparagus 98
BHAHLT Black Pepper Sauce 58
LT8R+ Red Wine reduction 58

ZEEEEFEIMT Béarnaise Sauce 78



0“ k&K% CREME BRULEE 88

T, MRS, BRKE

With caramel sauce, crispy maple leaf and seasonal fruits

BEZTEE! CHEESE CAKE 88
BEmAERR, SHBEF A, RIRIEN

With unique black sesame and passion fruit crispy, mixed berries sangria compote, cocoa crumbles

%I TEM A THOUSAND LEAVES 98
SHEER, MRDARESRNN SRRE, TEnaEREE

Mille-feuille , rose flavor moscarpone chantilly cream, lychee coulis, air bread with marmalade

BT SHATEI5571 WHISKY CHOCOLATE TRUFFLE 98
BABWHRSEAK, SRFCRERNES, ABSIRER, Aolms, BEMER

Aged | 6 years whisky truffle with abinao chocolate, glagage rocher au chocalat aux amandes,
cinnamon syrup pecan cobbler, cocoa biscuit, candy sprinkles

HIERFT, TE4EEEFF JASMINE TEA MOUSSE 108

SRAEDEMETS AR, GREE, AOSFERIHE, RERE, FFRER

Jasmine tea opalys mousse, pomegranate popping boba, pistachio custard cream, raspberry jelly, josmine tea espuma

SME SWEET OF SALT 108
EALGENYE, ARG RANIGR, BREEE, SRERA, BREITRER

Guanaja chocolate cream, caramel peanut butter with jivara chocolate | smooth caromel cream,  chacelate crunchy pearls, coconut pain de génes

=h#EHElE STONESAL LOLLIPOP 38/pc
50?2? r:fcf ﬁ:‘?}f lz%;%i%ﬁﬂﬁuﬁl peanut brittle 8 8/ 3 PCS

#HRZHE LEMON SORBET 48/scoop

EAENN, TRE, SR

with oat crumble, lemon curd, méringue



