Dry Aged steak apple charcoal roast

P E T RBRAFHHAE - REARE T RKIEH - T RAR KNG Hl

TR B W W 2R R HIM3HE S IR HE

Dry Aged Black Angus M3+ Rib-Eye Steak

TR BB OK A A AM8-9p R A HE

Dry Aged Australian Wagyu M8-9 Rib-Eye Steak

KA M 26 0l A0 4= M O+ S35 58 1 4 HE

Australian Purebred Wagyu M9+S Chocolate-Fed Steak

WY M HEMFE Ty 4 HE

Australian Wagyu M9+ Tenderloin Steak with Black Caviar

F 3R B K EH R TR 4

Dry Aged USDA Prime T-Bone Steak

T 2R 7R % M 3+ 7 28 R/ T 4

Dry-Aged Australian Black Angus M3+ Tomahawk steak/T-Bone steak

F 2 R Bk W A 4-M S B IR P 4

Dry Aged Australian Wagyu M5 Rib-eye Steak

358/300g

598/300¢

368/100¢g

(3003 H)

798/250¢

1188/1200¢g

1188/1200g

1398/1100g

FEMEAN! MREENEYREES HRAS BT AR RE DR,

BTSN BREFERAE, WAL B!

Dear guest! If you meal coincides with a birthday or anniversary,please let us know when you make your reservation.
The restaurant will prepare a beautiful setting for you,and give you free wine and desserts!

B oW oA M M % R W &




Dry Aged steak apple charcoal roast

EET AP HAE - KRBT RIS - B RAR K IE
T 3 R B BK R A 4-M S+ 7 A HE TR 4 4 1698/12008

Dry Aged Australian Wagyu M5+ Tomahawk Or T-Bone Steak

T 3K R KR W 4 o R M7 -8 TR/ 7 4 HE 1998/12008

Dry Aged Australian Purebred Wagyu M7-8 Tomahawk Or T-Bone Steak

T R R K I A % 26 LA A= M9+ T / i 722 4= HE 2388/1200g

Dry Aged Australian FullBlood Wagyu M9+ Tomahawk Or T-Bone Steak

T 3R 20 B R K R M 22 A 7 A At 4 HE 1880/23008

Dry Aged Australian Augers Blade Steak

BREH 298 /4

French Lamb Chops

EEEBRSH4HEY 298/4

USDA Prime Thick Sliced OX-Tongue

%7t SAUCE 285/
L L SR WEARTY: SR W e i

Black pepper sauce/ Red wine mushroom sauce/Mustard sauce

FEMEAN! MRERENEYREES HRAS B BT AR R E DR,
BTSN BBERERAE, IR LR !

Dear guest! If you meal coincides with a birthday or anniversary,please let us know when you make your reservation.
The restaurant will prepare a beautiful setting for you,and give you free wine and dessertsl!

B oW oA M M % R W &




K@ ¥ EE )R % SEAFOOD PLATTER

PN E B

Luxury Seafood Tower For 2 Persons

LEAEE 2 R mMEREAF 4 R BR=E24E 2 %,
FTENRATE 1&

2 French Oysters. 4 Canada Spot Prawns. 2 Norway Salmon,
Kaluga Black Caviars

(PN RS R

Luxury Seafood Tower For 4 Persons

BHER 4. HmZgiF 4 3. LB EF 1 R,
REAXEEER 1 & FENRATFE 2 &, BR=CA2E

4 French Oysters,4 New Zealand Crayfish,Boston Lobster,Premium
Sea Urchin Meat,2 Kaluga Sturgeon Caviars, 2 Norway Salmon

VHEHERE Fhs 1 5.2 54K 7855/ R(4R i)

French Gillardeau Oyster, Grandeur NO1. NO2 Oyster 78/Pc

VEHERVNGHEERE 15,2548 5855/ H(47 2 &)

French Imported NO1. NO2 Oyster 58/pc

KIERE: BEIRAEE, ERBHREA,

B oW oA M M R # K




Wi SALAD

Iif 4 7K SR e 38 b i

Seasonal fruit lettuce salad

SEYHPDH
Caesar salad

B ORL/BFRZE L/ ER/ S/ LR

Romanie lettuce/parmesan/bacon/chicken breast/eggs

BEUHE=XAPH

Smoked salmon salad

B A3/ B2/ WA/ it

Mix salad/quinoa/chili dressing/lemon sauce

P+ i e A 9 i

Lobster salad

LDV SR AIVR A I < B S

Whole Lobster/Mix salad/Mustard orange sauce

wm SOUP

B E GG

Daily soup

B oW oA M M R # K




Bi% APPETIZER

FRASZHFET 4R)

Pan—fried scallops(4 pc)

FRERXREEBRRESF (4R)

Pan-fried deep-sea Black Tiger prawns (4 pc)

GO B HF AL AR S0g

60mths Iberico Beher ham50g

BN A emodE Ty A4 W R

Australian wagyu M9 Tenderloin carpaccio

BWAFEMOBEE /D RE L/ KRG B8

Australian wagyu M9 tenderloin/Parmesan/balsamic reduction

%X &R

French Foie Gras

AREL PR
Ham cheese platter

7RI K B8/ BERR/ R ALE L/ B L/ HRZE L/ B/ ER

Iberico ham /salami/Emmental cheese/brie cheese/smoked cheese/Gherkin

e




¥ kYL 5% SEA ELEMENT

FREEHREA

Grill cod fish
VEREA/ A/ T/ R

French silver codfish/asparagus/sweet pea/morel

R J% g o BF &%

Grill&roasted seafood

B BRIF LR/ BPRUF4R /B =30 /35 E A 4 R/ W4 R

Whole Lobster/tiger prawn4pc/Norwegian salmon/
French oysterdpc/Scallops4pc

F¥f& STAPLE FOODS

BRERGAEG] =ik —

Muerben pancakes

BB REX AR F B

Black truffle/Smoked salmon/salami

TRABF AP RMNEERA

Dry-Aged beef rice with sea urchin

FREEF W/ D TE/ KRR/ B
Dry-Aged beef /sea urchin meat/shallots/rice/chive

B R P Wit B E

Lobster spaghetti

BRP LB RIF/BERME/HEE/ELR
Whole boston lobster/spaghetti/onion/cherry tomato

R oW B M ‘V" F RO




il /M PUB GRUB

WEHE&

Truffle fries

THE &

Sweet fries

YA

Deep fry onion ring

fiis¥¢ SIDE DISH

NEHH

Grill asparagus

BMELIR

Truffle mash potato

TRIEH B AN E

Grill Shangri-La Matsutake




55 0 AR 68

Chocolate lava cake

41 3% 3k BB 75 F Al vk oL 9k 88

Beetroot Sorbet Ice cream

FRM B I S Uk B 58

Black truffle nuts sorbet

ik B BE 2K B 68
Opera
i PE A 198

Dessert platter

B oW B M ‘\,0 * R O #
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