B A K E RY

Brioche

Leek challah
Focaccia
Mess zucchini

Potato puff

Carrot coconut /// 42
Mandarin passion fruit /// 42
Beetroot & orange// 42
Celery, cucumber tonic /// 42

Guava, apple, honey /// 42

E-§S 5§

M E § S

Lebanese cheese

Hummus

Bang change morning shrimp
Beef Dim-sum

Crispy bun, mashwia, boiled egg

B R U NG H

6G AR D E N

Papaya salad
Red peppers salad
Eggplant tahini.
Olive

Tomato & Japanese dressing

Secrambled egg, ham, mushroom, tomato /// 88

Chicken wings /// 88
Chicken schnitzel & fries /// 88

Ribeye & Fries /// 208

Noodle shrimp/chicken tomato sauce /// 98

Banana roti& caramel sauce /// 88

Butter milk pancake & maple /// 98

M AT NCOURSE

Shakshucurry

Tomato, spring onion, eggplant, basil, eggs

Galleria la fillet

Grill tenderloin, port wine, morel mushroom, foie gras.

Tasca chino octopus
Dan-dan cinnamon, mala xiang, cilantro, avocado,

Sichuan cream.

> o’clock steak & egg
Striploin togarashi, yuzu, mint, avocado, arugula,

miso mustard sauce

Baka fish

Seabass, Israeli tahini, red palm, jalapeno black bean,

garlic chives.

Israeli Siniya

Ground beef, Ras El Hanut, cauliflower, tahini.

Red curry cod fish (additional 66Y)

Chili, basil, mini potato’s, snow peas, mushroom.

L E TS D R T NK

150 /' P

Soft Drink
Acqua Panna 750ml|
San Pellegrino 750ml

Coca cola, Sprite, Orange juice

Wine
Caliterra Aventura Chardonnay, Chile.

Caliterra Aventura Merlot, Chile.

250 /P

Soft Drink
Acqua Panna 750ml|
San Pellegrino 750ml

Coca cola, Sprite, Orange juice

Wine
Opera Brut Blanc de Blancs, France.
Caliterra Aventura Chardonnay, Chile.

Caliterra Aventura Merlot, Chile.

Long Drink
Vodka Tonic, Gin Tonic, Rum Cola, Whisky Soda

*All Prices Are Subject to 10% Service Charge

390rmb per person



Stories from the chef’s studio.
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