The Wood Board xs#z

Cheese Board ssz+xssa 188
FParmifiano Reggfiano, Comte 18th months, blus cheess, La Petti bris, drised cranberty, and candied walnuts,
Auntipasti Board s razna 168
Froenoh saualsgon, Gherkin plokles, plakled onlon, Prosalutto and Mortadella ham,

Snack Board a#ss 188

Nachos Malted cheddar cheese, beef ¢hill sauce, diced tomato, Jalapenos, olives served with tomato salsa
and Guaramnole, homs mads Chorizo Sausage Chicken Winge and Angus Flanks Baaf.

Chel's Board Charcuterie £mwss st e 138
With 3 Kind of Dipping Sauce, 8 Kind of Chaese, Parms Haimn, Mortadella Ham, Strawberry and Walnut Candiles,

Cool Starter sz oo

Foie Gras Pate mps 98
With Pistachio and Age Balsamin,

Marinated Abalone EEFzne 68
With Lemon- Orange Citrus, Onion, Garlio, Chili, Cilantro and Spice.

Tuna Stuffed Tomato =wegis 68
With Avocado,Cusumber, Onlon, Garlle and Bacon Bik,

Crab Relish =ms+ing 88
dtuffed In Avocado, Cruombed Pistaghio and Bacon Bit

Tequila Cured Salmon #F2ERsz=xa 78
With Quail Bgg, Onion-Avooado Balsa, Arugula and Sour Oream Ajal

Beef Carpacciominesnresmn 88
Haw beaf wrapped with sruguls, permsssan chesse, onion galas and truffls mayonnsise,

Salmon Tartare w4 pems 98
Raw salmon with chopped avocado and tomato relish.

Seared Ahi Tuna msuesnne 68
With fennal, grean appla salsa and tomato water jally.

Spanish Ham and Figs Bruschetta mss erngesnss 68

With Manchego Cheese and tomato

Hot Starter sz o

Pan Fried Monkfish saiz=se 78
With Sploy Yellow Pepper Pures, Onlon Balsa and French Pean.

Baked Whelks #i%:58® 4pes 78
With Salt and Garlio Butter Sauose.

Mussel BHRHEDBEFAE=ZSEN 88
New Zealand Green Musssl, Spioy Creamy Sauce with Garlio, Chili and Rossmary.

Nachos #H#3+EEHKE 58
Melted Cheddar Cheese, Besf Chill S8ause, Tomato, Jalapenos, Olive Barved with Tomato Salss and Gusoamols,
Chicken Quesadillas #8m% -8 68
With Grilled 8lice Chicken, Basil Pasto and Tomato Salsa,

Baked French Oyster N1 ®gizmss 188/3pc
Baked with Spinach, Bacon,Oream Mozearalln Chease.

Japanese Jumbo Scallop ®mBesxAmn 98
With Bestroot Purse, Fannel Oherry Tomato Balad.

Grilled Baby Squid ms)slaRsHz 48
Marinated with Basil, Garlle, Shallot S8erved with Red Pepper Sauce and a Touch of Age Balsamic.
Pan-Fried Tiger Prawn &#Mser 108
With Chipotle, Garlio, Onlon, Tomato and Lemon Julos

Clam with Beefl Bone Marrow #BEZyBiEsain 98
Cooked with Garlic, Onign, Chili, White Bean, Bagil Pesto and Whits Stock.

Octopus  #iE/\NBE+ TRAEEMilE 68

With Spinach-Garlio Mash Potato, Seaweesd-Yallow Pepper Baucs and Agsd Balsamlo,




Crafted Seafood Sampler Biezeisessig 1288

Includes a bottle of Prosecco
SN R — R AR

15¢ Black Russian Caviar iF R EFE152
Gpe French Oyster EESEHER \
dpe Cooked Whalks BABIEMWM4AR \
3po Canadian Scampl MEXEFIEEH
3pe Canadlan Peony Shrimp MEAHHIFER

2pe Canadian Wild Scallop Ceviche “In Citrus Jar” B4R MNEAE R2R

Zpe Cooked Tiger Prawn BSIRIFaR

120¢ Salmon Sashim| = ® M B 120¢

1202 Tuna Sashiml FE&5120e

Spe Green Mussel *In Citrus Jar™ #OSOMN3H

QOvysters =

Qur oysters were Imported from France, Freshly delivered everyday
right from tha alrport’s oold chain stralght into our restaurant as quiok as possihle.
HisR 2S5 MEE#D, ENEEE#H SR, el EERIEREEM.

Gillardeau N.1 FHi21S 418/6pces
ERiE, “RERRENS, BISHER"
ERSHRERD, BEASHESE, BIH EEEMLY, “SERNBIFEE",
OEEE. SN, AETHEE QSRR S SRR UHE SPTFERELTLER, \
Bk zH, FAEENEGHEESANREENTHRS. -
FH— AR, BENSENSRBLERAGRERA: —BETHH, BRER

Fine de Claire N3 F@7mE3S 188/6pes
ERMEEOE, ANBLEHE, Mok, 57,
KHENERE DRRENHNNOEA, 1TRRSERN,
OGS, MRBOMSKHE, EEaLANss. RNSS o

Legris N1 #EReI#1S  248/6pes ¥ b
HENIRSENE, B, BERNR. /"

Go's Special Royal 2%t 288/6pes
gzt RANEORER, SROSMEFEFEMNS-—RSFIMER,
mEEE, SkFERS, RENRET IR FRAGHNE.
S-RERN—-NBWEE, TESSN"RRSN",

New Zealand Scampi No.1 §ifE=8E4F1S 468/6pcs

BT AT RIS, SR RS RTER T — :
ST EMEHETRIRTES/VEEF, EEECEmIRINITE= 2 Manigu —
TR 5065 0K T R R A A e o=

BRI TRAR, 9, TSLeETHE Wit




The Dry Aged Angus Steak .....

BEY AGED BEEF

About 30 years ago, beal was commonly dry-aged bafora it was sold. Dry-aging Involves hanging beaf, in &
humldity-controlled near-freezing cool room for 10-14 days, or even up to 28 days.During this time, natural
snzymas in ths maat break down connective tissuss and fibres, making tha flash mora tandsr, Significant
molsturs loss also occurs, resuliing in deeper, mora concenirated, slightly tangy beef Tlavours and a denssr

meat . Only the best grades of beefl are dry-aged as the process 1s expensive, requiring time and space.....

FARRALFHE

SEFIBRE—BFRETFAGMSODERENRTESE, NEEETEA,
AEREFREAEETREEERSANEEEO2 CHEEE10- 14X, EEmBa8X,
ELLRE, AdHEARESOMERANNTY, EREMN,

FARRKIRERER, EEEMSRFATEERRT, HERE.
AEREFTENSHRETEAREN, BERZTIRASSE, FEREBNZE,

T-Bone Steak MS 500g MS5%##500g T#H4-4H

served with Hoasted Potato, Baby Broceoll, Tomato, Baby Carrot, Asparegus and Black Papper Bauoe.

Bone In Rib-eyes Steak M5 500g MS5=igHi500g HB8ARSH

sarved with Hosated Potato, Baby Brocooll, Tomato, Baby Carrot, Asparagus and Black Pappar Bauoa,

Porterhouse Steak M5 500 MSRBESO00gIE4-HE

garved with Hoasted Potato Baby Broccoli, Tomato, Baby Carrot, Asparague and Black Pepper Saloe,

Bone In Sirloin M5 500g MS3Z##500g% & EDHES4H

garved with Roasted Potato Baby Brooeoli, Tomato, Baby Careot, Asparagus amnd Black Papper Balios,

Tomahawk Steak M35 1kg MSZHEflkgBHFEFH

sarved with Rossted Potato, Baby Brooeoll, Tumato, Baby Currot, Asparagus and Bleok Peppsr Baloa,

Tenderloin Steak M5 250 M3ZREEH2530s52H5H

gerved with Port wine sauce, Mash Potato and grilled Asparagus.

Rib Eye Steak M5 250g MS%R#BHI250gA R4 H

served with Roasted Potato, Baby Broocoli, Tomato, Baby Carrot, Asparague and Biaok Pepper Bauce.

Sirloin Steak M5 250g M3S%EE2500F 54

sarved with Roastad Potato, Baby Brooooll, Tomato, Baby Carrot, Asparagus and Biaok Peppar Batoa,

Flank Steak M35 250g MSZREE250g4 B4

served with Roasted Potato Baby Brogooll, Tomato, Baby Carrot, Asparagus and Black Papper SBauoca.

Braised Beef Ribs M5 400g MS5%&4EH11818400g4 i

gerved with Roastaed Fotato, Baby Broceoll, Tomato, Baby Carrot, Asparagus and Forto Wins Sauce,

Beel Wellington M35 500g MSZEHS00gH R 44

Beaf Tendearloin, Truffle Pasta and Fols Gras Wrapped with Puff Pastry and sarved with Baby Brooooll,

Tomato, Baby Carrot, Asparagus and Wild Mushroom Sauce,

488

568

588

488

988

368

358

338

328

298

988




Ribs Ribs Ribs s, mu, wemar

* ALL RIBS HAS BEEN MARINATED WITH OUR SECRET INGREDIENTS FOR 84 HOURS TO FERFECTION
* ALL RIBS COMHS WITH FRIES AND BALAD
*ERAMmET R AR mES RN T2 HELE, RiERERE,

‘ErARBHIEEZAWNENRSEH

Tex-Mex Smoky Pork Ribs masmmmosmmia 198
8 hours slow smoke Southwestarn style ribs

Magic Spjcg Pork Ribs ‘a5 20 198

IEf SWFER FEES/EILETFESE, FE0S, TNERESE! | 1)
Warning: Fleass pay attantion| Extremaly spioy]
Not recommended for kids and non sploy eaters. Berved with side salad.

Honey Glazed Pork Ribs mmmumas 198
With Chipotle honsy glaze gauce.

Barbecue Pork Ribs mstammmsins 198
Marinated with Chipotls barbsous sasuos,

Burger snzmmsnne
Pouble Cheese Bacon Beef Burger nesztisese 108

Barve with sida of Fries or Balad AdEt@ &R R e
ROOp of fresh groumd Angus Beef, douhle ohaddar cheass, fresh lathues, ondon, tomato and bacon.

Pasta & Risotto sxsmmes

Grilled Salmon Angel Hair Pasta =wamasiiEEEE 158
With Cheese Orearm Base Eaua.a, Asparagus and Basil,

Scampi Spaghetti Black Pasta #EpfmEssien 178
With Basil, Garlic, Onlon, Chill and Parmessn Cheesss

Chicken leg wrap with Spaghetti #EsREREEE 98
Chilokan Leg Wraﬁ Btuffed with uuuarellg Harbs, Bacon Bpaghattl Olio,

Lobster Macaroni and Cheese #SnEA#0fdEZHROZH 198
Sumptucus Macaroni In Creamy Cheesy Saucs Topped with Grilled Boaston Lobster{half)

Bolognaise Risotto #ma#Ea 98
With Tomato Bage Bause, Onlon, Garlie, Ground Beaf and Parmesgan Cheaage,

Seafood Saffron Risotto maieses e 268
Savory and rioh risotto with saffron, mizxed sea foods, ohlll, green pes and tomato.

Porcini Mushroom Risotto sigsrms Lk 98
Creamy risotto cooksd with ahloken broth, garlie, onlon, and Parmesan cheasgs,

Pumpkin Risotto and Wagyu Beel musumensmit 158

Flavorful risotto toppad tenderloin, Feta chesss, tomato, rosemary, mint and Afed Balsamio.




Salad »su

Grilled Chicken Coleslaw Salad s#mm#oEivn 68
With S8almon Caviar, Baby Potato, Quall Bgg and Olive

Lima Bean Salad zzif 58
With Onion, Garlin, Tomato, Asparagus, Feta Chesse, Cuocumber, Lemon Citrus and Arugula.

Veggie Salad uzsrspanney 58
Fresh bestroot, mixed greens, asparagus, candised walnuts and cherry tomato,

Zuechini Salad smepss 58
Tomato, avocado, mix green, Pistacohio nutes, truffls oil and fresh lemon julce.

Tomato Burrata Cheese Salad sumss +inasmnen 98
Burrata chease With 3§ kinds of tomatoas, basil pasto, almond crumble, aged balsamic.

Classic Cobb Salad gsssns 78
Tomato, grilled chicken, hard bolled egg, bacon bits, avosado and blus clisese,

inaberg lettuna and Thousand Island dresaing,

Grilled Beel Salad s4sz+=mzen 78
Aruguls, spinach, cherry tomato, avooado, feta chesse and honey-baldamio dressing,

Soup

Daily Soup sz 48
Flease ask our service attendant for availability.

Seafood Chowder Soup s#munins 68

Craamy soup, with a lot of Saafood.




Main Course = =

Lamb Loin Kebab BEXE8§

With Pistaghio Crusted, Board Bean, Baigin, Cherry Tomato and Porio Wina S8auce.

Duck Breast E=(fiHI9E

With Spinach, Beetroot and Porto Wine SBauoe.

Venison Tenderloin BEHFEGREESTRE

On the Grilled with Port Wine Mustard Sauce, 3ide with Baby Potato and Cherry Tomato,

Pork Belly Roll {@REaiFirasE

Slowly Cooked with Porcine Sauce.

Cod Fish 1@ RE% & &K TN EHTR

Fan-fried Cod Plah with Rad Papper S8auce, Asparagus and Tomato Comfit,

Salmon Fillet BA=XS8FENESIZTLIENSFE

Pan Beared Salmon Fillst glde with Chesge Mashed Potato,

Roast Chicken SRS RN BN ES

Roasted Half Chicken, with Purple Bwest Potato and Porto Wine Saiios,

Lamb Rump Steak &\ L%

Grilled Bonelsas Lamb Hump with Rogamary Red Wine Sauce and Mixed Vegdetable,

Braised Rabbit with Foie Gras % ARBRHFRIBSLET

Shredded Eabbit Mest Wrapped with Lettues and Served with Pruns-8hallot Porto Wine Bauos,

Tuna Steak SHREHIBEAZRESTLW

With White Bean Porto Wine and Dragon Fruit- Seawesed Balzs.

128

108

218

98

228

168

98

168

108

138




The Whole Seafood Plate

Pan Fried Whole Mackerel Fish o2& 138

With Sautesd Eaby Potato, Parsley, Garlio, Lamon and Olive Cil.

Baked Red Whole Mullet Fish EiERiEe 308

With Garlic, Onion, Olivae, Parsley, Potato, Thymsa, White Stock, LP Sauca and SBlice Lemaon.

Salt Baked Whole Sea Bream Fish #15:58% 208

With Lamaon Juice, Whits S8tock, Parsley, Thyme and LP Sauoca,

Whole Jumbo Crab E5% 288

Cookad with Onion, Garlie, Buttear, Chill, Whita Stock and Cream.

Whole Parrot Fish BiEsgf®gEE 208

Grilled With Banana Leaf and spicy chili Paste,

Jumbo Melo Melo X+ 368

Poached and Sauteed with Garllie Butter and Chill Pasgte.

Jumbo Tiger Prawns AEERRIFRASB/)LSTHEHE 218

With Yellow Papper Sauce, Cherry Tomato, Asparagus and Baby Potato

Baked Whole Lobster 450p #i#O8 RiERRETREEHE 328

Canada wild Lobater, 8arved with Mixed Grean Balad and Garlio-Lemon Butter Bauos,

Pan Fried Whole Turbot Fish Fsi2=& 158

With Sautesd Baby Potato- Cherry Tomato and Sploy Chill Bauce.

Salmon Wellington 500g =& E R 788

With Spinach and Creamy Button Mushroom Sause




Homemade Dessert sTesms

Crafted Tiramisu 1BREIBHIAK T

Chocolate Mousse 157 HERH

The Lemon —§iir#

Baked Alaska ZEEAFBKHEHEE

New York Style Cheese Cake AT TE
Chocolate Sand ITRAOGHEEEHESRE

Coconut & Passion Fruit Mousse S&RHMFRE
Fruit Platter fRikKRMHE

Ice Cream 2 Scoops WERETTEZ i OGEMTR

58
68
68

48




Terrace Selection Set menu

EaRIENAEE 588 Rmb
3 Courses for 588 Rmb per 2 person

Complimantary bottls of Minaral Watar 780 ml {Bparkling or Still).
SEARERETARE, O32EE. 2 TFHGE#E, SN—IET7S0mIF FkHTiEK

starley 5%

Flaasga choose two

Japanese Jumbo Scallop 18 BZX8 N
Pan gearsed scallop with bestroot purss, fennasl and cherry tomeato salad.
Salmon Tartare = &4 HEEE
Haw salmon with chopped avooado and tomato relish,
Beel Carpaccio 244 5 B2 MR TEHEES
HRaw beef wrapped with arugula, parmesan cheess, onion salsa and truffle mayonnalss,
Tomato Burrata Cheese Salad HHiE= R =#M/SEm@H
Burrata cheess with & Kinds of Tomatoes, fridee salad, almond erumble and aged balsamio.

New Zealand Green Mussels SENFENARFHTEZSEN

Bauteed Musssls in garlie, ahili, rosemary on spicy oreamy saues.,

many (OwWse £
Plaasa choosa two
Venison Tenderloin HiBZBEESERIETRE
Grilled game steak topped with port wine mustard sauces, baby potato and cherry tomato.

Cod bish ﬁﬁﬂﬁﬂﬁﬁ*!ﬁﬂﬂﬁ@ﬁﬁ

atMl40THERNERIE

Pan fried Cod Fish on red pepper sauce with agparagus and tomato comfit.
Lamb Rump Steak S\ tEBERSHZERETET
Orilled bonsless lamb on & rossmary-wins reduction and mixed vegetables,

Sealvod Salfron Risotto B SEETEMSE

Bavory and rich risotto with saffron, mived ssafonds, chili, pes and tomato.

Angus M3 Rib E}'E 250g EEW@HE¢HFEEE'&ﬁﬁ

Al Hr HEB § AiRARE TS

#B0¢ Baaf rib aye staak saTvaed with roastad sucohind, potato, tomato and black peppar sauos,

Boston Lobster ﬁﬁﬁm ERER A#ﬁﬁméﬁzﬂ&tﬁﬁﬁﬁ;ﬁﬁ
i Rmb8E for gat WEEFT ol
Grilled Wild Boston Lobster 480- au-c:-g (whols pisos) servad with houss frean salad and Garlio-Lamon Butter Saune

Pan Fried Whole Mackerel Fish Fmaie

With S8autead Baby Potato, Parsley, Garlio, Lemon and Olive 0dl.

&H an

Plaass choose two

'l_ L

Please ask our service attendant for the houss dessert.,

SHESAOERSR




The Ultimate Dinner Set Menu
BASEHBEESR 2088 RMB

Complimantary bottls of Prosacos and a bottla of Minaral Watar Y80 ml (Sparkling or 8ti11)
R N208BTE, W& M CRATRINN - I 780mIE HK ST LA

|'}c,3f1-ll,- with, .

Fresh Legris N1 Oyster 6pes S84SR HHIET

Soup ,.,

Seafood Chowder Soup X3 B8RS 35

Creamy soup, with a lot of seafood,

L lla’pilltj The Starter ..

Jumbo Melo Melo A#jF8

Poached and Bautesd with Garlic Butter and Chili Pasts,

ﬂuﬁwin? Cdu’t&c -
Foie Gras Pate 18T

With Pistachin and Age Balsamio,

Tll.c Hd[ 8[ arlten o

Deep Fried Tiger Prawn #EIFEELF

With Avoeado and Mangfo Salga

Staxt Wi(hjhc Seafood Main Cowise .,

Baked Red Whole Mullet Fish B#fiEe

With Garlie, Onion, Olive, Parslay, Potato, Thymse, White Stock, LP Sauoce and Slice Lamon.

The Steaks .,

Bone In Rib eye Steak M3 500g
M5 2855008 8 ARSH

sarved with Boasted Peotato, Baby Broceoli, Tomato, Baby Carrot, Asparagus and Black Pepper Sauce.

Sl*’ﬁﬂl; [I ld ill,f,

Flaasa choose (hree
Pleass ask our servics attendant for the house dessart,
SHERREEESR




{ Luxury Set Menu }
REVACEZSRIEKRE :
S Courses for 1088 Rmb per 2 persons

Complimentary bottle of Progeceo and a bottle of Mineral Water 780 mil (Sparkling or 8till)
SENBSFENARS08T, 28— MEAHTEER—E750mIF RS Ek
“It is recommeandad to book in advanca for preparation.” (EBiIVEFTE)

Chapter 1

Baked Whelks B8R4 EFEH M+ 4pc

With Balt and Onarlio Buttar Sauos.

Chapler 2

Charcuterie Board 5#il A EHE

With 3 Kind of dipping savoes, 8 kind of Oheess, Parma Ham, Mortadelln Hum, strowbarry and walnut sandisd.

Chapter 3

Pan Fried Monkfish &M &
With B Kind of dipping savece, & kind of Chasss, Parms Ham Mortadalla Ham swrawbarry and walous candias,
& 'r'
Tequila Cured Salmon BFZEEHI=x 8

Witk Quall Egd. (nlon-Avoaado Badan, Arufuls and Bounr Oreaen Al

~ Chapter 4

Lamb Loin Kebab &% E# $
Wikh Pistachio Crudtsd, Board Bean, Ralgin, Cherry Tomala and Porto Wine Bause.
OR 8

Baked Red Whole Mullet Fish s a

With Garllo, Dnion, Qlive, Pardley, Potako, Thyme, White Stook, LP Saune and Gllos Lemon

L i :I 5 L
Beef Wellington M5 200g MSHE R W4-H20057
Beef Tondorloin, Truffe Pasts and Fole Gras Wrapped with Pulf Pastry and served with Baby Broecoll,

Tomatn, Baby Cerrot. Asparsgus and Black Peppar Sauce
0OR 8§

Roast Chicken SR EFIEN AN EE

Ensstest Hallf Chicksn, with Purple Sweet Potato And Porto Wins Sauos,

Chapler ©

A Ewa&t. Endmg Esjiﬂﬁ {afﬁ:

ENiAnt I

=EHE @ A I".lﬂi*"l




