dqizig®m  Kathleen’s Waitan A LA CARTE MENU

Served from 11:00 - 22:30

" ForSharing the Deliciousness -

(1 Chilled Seafood Platter Full 1688 Half 988
(Served Hot 20 Minutes) 1 Whole Boston Lobster, 3 King Crab Legs
fiof each: Prawns, Oysters, Escargots, Seafood Sashimi

(2 Surf and Turfl (Serves 2-3, Served Hor) 1388
Baked Lobster with Mozsarella, Australion Bee Wellington,
Pan-Fried Prawns, Vine Tomatoes, Red Wine Souce

2 Sushi Deluxe Platter (Serves 2) 138
12 pieces of sushi: Spicy Safmon Roll, Eel Roll, Tempura Soft Shell Crab Roll

i s Oysters <_i
‘1) French Gillardeau No. 2 388/6pes 098 /1zpcs

(2 French Tarbouriech No. 2 368/6pcs  668/12pes
3 New Zealand Marlborough L. 288/6pes  528/12pcs
41 French Black Pearl No. 4 218/6pes 388 /1zpes

5 Oyster Sampler 1885pcs
1of each: Gillardeau No. 2, Marthorough L, Black Pearl

Caviars

1) Siberian Caviar (1) 168 (@ Siberian Caviarz00) 298
All are served with Blinis, Egg Yok, Sour Cream, Capers, Lemon Wedges, Shallots

Sashimi

3 8ashimi Deluxe Platter 328 /20 pes
Tuna, Salmon, Sweet Shrimp, Sea Seallops, Arctic Bay

18almon 118/6 pes
(2Big Eye Tuna 128/ pes

. Sushi Rolls_piuer ony
{91 Vegetarian Roll 88/8 s
Green Apple, Cucumber, Daikon, Avocado, Teriyaki Shitake Mushroom, Sesame Sauce
2 8picy Salmon Roll Spicy Salmon Tartar, Salwon, Avocado, Flying Fish Roe 98/8 pes
e (3 el Roll Eyy Cripe, Cucunther, Eel, Bl Susce 98,8 pes

(2 Tempura Soft Shell Crab Roll 108/8 pes
Soft Shell Crab, Cucumber, Crab Roe, Wasabi Mayo

Events Service

137 6117 2340 @& 021 - 6327 2221
Having a Company Party?
Call us for more information & bookings

* All Prices are in RMB & Subject to a 10% Service Charge

Starters/Salads
“c(1) Ceho de Campo Therico Shoulder Ham 368
(Serves 2, aged 24 months) 1209, Pickled Vegetables, Melon, Arugula
2 Cold Cut Platter (Serves 2) 368
Pork Terrine, Iherian Hum, Brie, Mimolette 6 Months Cheese, Melon, Salami, Pickes, Olive
(5 Smoked Atlantic Salmon (5004 228
Radish, Dill, Guacamole, Lemon Wedge, Honey Mustard Dill Dressing
@ Chal’d[lnl‘lajf Boston Lobster Guacamole, Potato Salad, Basil Oil 198

(5 Pan-Fried “Rougie” Foie Gras Caramel Green Grapes, Fig Jam, Apple Cream 168
_# © Roasted Wagyu Tender Beef Tongue Spicy Sweet Peppers, Balsamic, Pesto 158

7 Big Eye Tuna Tartar Mango Salsa, Caviar, Seaweed 138
‘é‘_? 8 Seared Kil‘lg Scal!aps Fresh Peas, Mind Lettuce, Pumpkin Purée, Herb Foam 138
U (@ Burrata & Tomatoes with Pine Nuts and Basil, Balsamic Reduction 128
100 A3 Wagyu Beef Carpaceio Smoked Eyy Yolk, Sweet Potata Dressing 118
10 Salted Yolk Fried Asparagus Bacon, Avocado, Suited Egy Yolk, Sour cream 108
(12 Mango Shrimp Salad Topped with Pine Nuts 88
40 1 Gourmet Salad 78

Orange, Cherry Tomatoes, Portabella, Walnuls, Avocado, Lemongrass Dressing

Soups

(1> Lobster Seafood Bisque Mived Seafood, Croutons 128
&9 7 Roasted Pumpkin Soup Roasted Pumpkin Seeds, Cinnanon Whip Cream 88
_ __ _Mains____ —

1 Roasted Black Cod 398

Coconut Purple Potato Purée, Olive, Artichoke, Cherry Tomatoes, Pineapple Busil Sauce
e @ Seafood Paella (Serves 2, 20 Minutes) Priwn, Mussels, Seallop, Clams, Shrimp, Saffron 388
(3 King Crab Seafood Risotto Fresh Crab Meat, Mixed Seafood, Mascarpone 328

(4)Grilled Lamb Chops 298
Stewed White Beans w/Carrot, Dukkah Spices
(5 Pan Fried Farm Pigeon 298

Boetroot Purée, Beetroot Orange Salad, Caramel Orange Peel, Porter Wine Pigeon Suirce
&) Squid Ink Spaghetti Mussels, Clanis, Squid, Prawns, Scallops, Tomato Suuce, Basil 288

d (7 Spinach Dumplings Cherry Tomatoes, Porcini, Leeks 198

(& Wagyu Spaghetti Bolognese 2eef Ragout, Parmesan 198
Sauce choices for heef dishes: Garlic Sauce, Red Wine Sauce, Black Pepper Sauee

U Grilled A2 Wagyu Tomahawk Steak (iky, Serves 2) 1288

(2 Char-Grilled M7 Australian Wagyu Rib-Eye Steak (2400) 498

‘e 3 Baked Wagyu A2 Beel Wellington (30 Minutes) 458

() Slow Cook Wagyu American Beef Short Rib Steak (Serves Mediun) 438
Mashed Potatoes, Vegetahles, Red Wine Sauce

5)Pan Fried Chilled A1 Beef Tenderloin 398

Bucon, Potato Purée, Roasted Tomatoes, Red Wine Sauce

Sides / Snacks

(1'Wagyu Beef Sausage ;3pes) 88 & @ Black Truffle Mashed Potatoes 68
4 2 Grilled Asparagus w/ Cheese 68 {& = Truffle French Fries 68
3 Fried Calamari 58 g & Deep-Fried Vegetables 68

Desserts
% (1) Lava Cake Vanilla fce Cream, Biscuit Crumbs 98
2 Apple Pie 78
3 Coconut Cake 78
(2)Kathleen's Misu Mascarpone, Lady Fingers, Cocon Powder 78
(5 Cheesecake Brownie Nuss, Cream Souce 78
& Seasonal Fruit Plate 78
(T 1ce Cream (Choice of 2 flavors) 38

Toe Cream: Vanilln, Mateha, Chocolate Sorbet: Strawberry, Raspberry, Pomelo Lemon



TURNOVER FOR ENGLISH
ftRindia §x711:00 - 22:30
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