IEZMAERT TLXKE Kathleen’s Menu

#HAZBYE X Served from 11:00 - 22:00

—— O F{YIF/\iZ SPANISH TAPAS @ —— ® ;7 SOUPS @

s RSERAINA SOk, FHhE, EEY 68
;&mﬁﬁ ggnwﬂnk! 2166831/8% Cream of Pumpkin Soup Bacon, Almonds, Milk Foam, Cinnamon Powder
Iberian Ham Arugula, Melon BNEXREXRF smg, iz 78

Corn Soup w/ Scallops Peas, Puff Pastry Strips

BIGARERRRRERCH 48
Roasted Veal w/Tomato & Olive (3pcs)

FE R 48 ® Iy ®
BRI, BARE, FIIK, IR [ - 4 . /_)hL SA LADS A
Antipasti Platter Pickies,Olves, Salami Jp BRI o, ok, T, S HEDIT, MEE, A3+ 58
¥ SRFHRBERKD 58 Curry Couscous Baked Pumpkin Salad
© TEAFRELFITAE ) 48 Crab and Avocado Salad (4pcs) Green Beans, Olives, Purple Cabbage, Vegetable Dressing
Polato Croquette w/lberisn Ham (o) ¢ g 2 eimm= Y EHMGY 68 ERRERS XV 508, B0, TokTH, B30 £AR K 68
EHLFAFAF 01 58 Smoked Salmon w/Caviar (3pcs) Smoked Salmon Salad w/Green Apple
Spanish_(}arlic Shrimp (gpes) SHU\MERIE 108 . Almonds, Salad, Gm;zefmil. b‘pinindl. I.e:mngmss Citrus Dressing -
8150 Cod&PotatoCake 58 Grilled Octopus w/Baby Potatoes = MRBEE ARV 2ann, §ER ENER, 50K, HETHE 68
Smoked Duck Breast Salad
° i J ﬂz S[ D ES/ S NA C K S ° Avocado, Greens, Green Apple, Tomatoes, Almonds, Sesame Vinaigrette
—_— 317 l \ — -
BCR/ WL AR %, BaDi, BF, FREE 188
M HEESR Truffle French Fries 48 fE3teEEHS Fried Calamari 58 Grilled Half Lobster Salad Avocado, Salad, Oranges, Lemon Dressing
30 BH\ES Grilled Asparagus 68 FEGH (63%) Cajun Wings (6pcs)68
— ® I STARTERS @
- i/ 1§/ BE PIZZA/ RISOTTO/ PASTA -
R BHEXILANRZ O sume, with B8 2R, 5CH, BEET 78
o ;tﬂﬁ RF&, B, RAE, L0 88 Homemade Ricotta Cheese Appetizer Garlic Bread, Olive Oil, Balsamic, Almonds, Cranberry
L Vegetarian Pizza Sun-Dried Tomatoes, Mushrooms, Olives, Peppers, Fresh Tomato Sauce REFERBE SHz 0Las+ BAHSET BEHEH 88
= mﬂgiﬂﬁﬁ ‘Z‘ﬁ%, HEEHET 118 Angus Beef Carpaccio Arugula, Parmesan, Balsamic Dressing
Argen-tlnlan Sausage Pizza Fresh Arugula, Fresh Tomato Sauce g BMERD ®izi, HRER 558 98
ﬂﬁ:XQHF iﬁi, bzt 128 Pan-Fried Scallops Pancetta Crumbs, Parsnip Purée, Herb Foam
Smoked Salmon Pizza Fresh Arugula, Roasted Peppers, Fresh Tomato Sauce (-:: Hmmf]ﬂ:i (3F) KBEZS T, BAFEES, Hil 98

EXAREE smrs, 58 KBES L 88 Tender Beef Tongue (3pcs) Parmesan, Balsamic Dressing, Chil

AR Nt R BHIBH 577 KeRE 788 Ha, BAUAE 138
SIRThBEHE @i, e, 6 BUE, Fio 98 Pan-Fried Foie Gras

Tom Yam Seafood Pasta Arugula, Apple & Strawberry Purée, Pastry, Balsamic

Clams, Squids, Shrimps, Mushrooms, Lime Leaves

EXEHEMMER Sausage Tomato Rigatoni 98
FORTERITSHER 198 |

. ® I3 MAINS @ :
HYRE 2RE, 5751, 85 98

SaH, 4FC, BOM, e, \ikEmD, Bt &
Boston Lobster Seafood Pasta Half Lobster, Clams, Wagyu Beef Cheeseburger Bacon, Cheddar, French Fries
Shrimp, Mussel, Squid, Tomatoes, Fresh Tomato Sauce
BHERRES )15, WO ARET 118
® EH Daﬂ DE S S E RTS @ Roasted Spring Chicken Baby Potatoes, Seasonal Vegetables, Spicy Sauce
Kathleen 2 Kathleen's Mi BERGER 52 M2, 2EE 168
S "y e R = > Slow Roasted Lamb Shank Carrot Purée, Roasted Mushrooms
= BIBERNER Lava Cake 58 B P ) "
BHZERE Basque Cheesecake 58 IR AR 168

Pan Fried Halibut Cauliflower Purée, Italian Stew Vegetables, Basil 0il

B RAFER IR ¥R, e, X, BRELF, sTE% kT EE 228

YETRER Durian Layer Cake 58| Mediterranean Lobster Seafood Stewed Pot

ﬁ*m Apple Tart 48 =5 = asal Half Boston Lobster, Squids, Clams, Argentina Shrimp, Bean Seafood Sauce, Bread
B (5200) S5/88/HA0E, WE/BTHRAR 58 RXENRERER 92 ME, RUE HFRARCEH 198
Tee Cream (Choice of 2 flavors) Grilled Lamb Chops Carrot Purée, Roasted Mushrooms, Dukkah Spices
Iee Cream: Vanilla, Strawberry, Matcha Sorbet: Raspberry, Pomelo Lemon E ﬁmgﬂgﬁ BIRIELIT, i, B0, 84, 4 298
° q 'E PO HE BRUNCH @ Seafood Paella Shrimp, Squid, Scallop, Clams, Shrimp
/M BR RURTREARAN o) 328
$RZEYiE) A/AE11:00 - 15:00 Served from Saturday & Sunday 11:00 - 15:00 BEE, BeRE, 886, OET
EMFME PHATAR, VEE RES ), DREESHIT 68 Char-Grilled Waqu Rib'EYf_ Steak (2009) o
Spanish Omelette berian Ham, Mushrooms, Parmesan, Kale Tomato Salad Roasted Mushrooms, Vegetables, Vine Tomatoes, Red Wine Sauce

o
LEHARALE pos tan 68 = BREREENTEREHE 398
Whole Wheat Toast with Soft Egg Mushroom, Avocado (260g, RE305 %) FAT, WRBARR, HTER, BEE
' Wagyu Wellington Beef Steak (2609, 30 Minutes)
iiﬁilﬂﬁﬁ 1218, &, eE, Bei, F5Eh 78 Foie Gras, Parma Ham, Seasonal Vegetables, Mushrooms
American Big Breakfast Bacon, Sausage, Serambled Egg, Salad, Herb Tomato NSRS H ~ 999
BRFMRERE i is=xe, BHEANFES, Bt 78 (249, Lkg) H\BS SRR, S5, B+

Eggs Benedict f7am or Salmon w/Poached Egg, Hollandaise Sauce A2 Tomahawk Beef Steak (Serves 2, 1kg) Grilled Vegetables, Vine Tomatoes, Red Wine Sauce




