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SRR - 1H8ARS A
oysters 6pc - ask the waiter 288
FE/NAI, FEF RS, BREd /N
caviar hotdog with oyster cream, pickled cucumber 188

AR NEEEC B, BB RE, BR

ham salad in a mini tart, black garlic, crispy pork fat,chive

RFEREEER, HEABERE, 2, BE/N

"taco‘-white anchovy, smoked fish mayo, dill, pickled cucumber

FZ /NI, TR, BV A, BRE, TFER
mini danish hotdog topped with mustard, ketchup, remoulade,
pickles, fried onion, raw onion

AR H

deboned chicken wing yakitori

HARLE, il BEnERS, REHFR

beef tartare toast, sichuan pepper o0il, tomato mayo, pickles

JEAT B+, BRI E R

grilled shrimps with pomelo, spicy butter sauce

BIEEXINEHE, BERRE, THERE, BEXEHE

baked camembert cheese, nuts crumble, fig relish, rye

Please no vaping no smoking | 200rmb BYO glass cleaning & service fee
BERERFBFRIEME | 108 H BB G WENE & RARSS $§2007T

45

58

58

58

118

78

158




STARTERS

w87, Bhh, L, =&

king crab tomato & red pepper soup, trout caviar

ETNEHL HIKEEF, ZH, PRRCHEES

spiralized raw zucchini with candied ginger,sesame, honey,soy

it & R ECE =T = M ERIFRM, FiT

snapper carpaccio with ginger-citrus dressing, jalapeno, lime

=XafREBETRE, BTRE, &§E (BMN150 T+ &FE

cured & sliced salmon, honey mustard, fried shallots, dill
+150 siberian caviar

EEFSE, IKEE, =&, 4, mXETR
grilled asparagus with shrimp cream, trout caviar
peanuts, grana pandano cheese

e S BRECEN T, HRTR, EA&E)
grilled octopus and roasted peach, baked shallot
perilla chimichurri

ENBNRETE, FRE, A FE

seared scallop with caviar, apple puree, chervil sauce

WHIEINER B AIACRAAEE, Bt &, FRLLFIILARE, KE
burrata cheese,iberico ham, black truffle, olive paste
wheatgrass

EE AOP EEOM, T8N, %2, BE, &=H, AEE A
steamed fresh blue mussels with basil, shallots, fennel
butter, white wine

KEF NS MR ECY R T 2R, RN, Bt
sauteed wild chanterelle with potato cream, black truffle
mushroom juice foam

AR RETECHE NG, REHF)

caramel foie gras mousse with glace raspberry, rye
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MAINES
& SIDES

BEFZES, B, BERE

grilled whole turbot, chili powder, passion fruit chimichurri

SONBER B EChRIE G0, SMZE, &, REH
poached seabass with charred savoy, shrimps
fish cream, dill oil

BAE=XE, BEITRS, N, BX, BRFRE

hot smoked salmon, sweet mustard, dill, pickles
grilled jiao zi pi
+FREEECIERNESEATLIEERE

1/2 honey glazed roast chicken with chili dip,
saffron & potato aioli

BBQREIERN HHECEREH S S, TTRAT, 7R

bbg smoked pork ribs with sour apple, mustard seeds,
RANIETF AN LT R IRA, ELE S RE =71, RHAHUT 40052 | 60058
dry aged black angus ribeye, grilled over charcoal

pepper glaze, brown butter hollandaise 400g | 600g
RNIETFTAABEM LIS RFHBRA,1IAF+ | FFASDH

lkg+. dry aged black angus ribeye on-the-bone

grilled over charcoal | 45min

SIDES

NFA=1tEF BRyH, PHEE

grilled broccolini with avocado cream, kale

BTFRLE, &M, FRZ T, IER

“a thousand” sliced potato, butter, pandano cheese, bacon
KA AREN, mJIAF, SR, MIVERD

roasted mini pumpkin, pumpkin seeds, brown butter, curry

FREBECE M

sour dough bread and salted butter

shallots
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DESSERT
& CHEESE

B hIREEE S, SRR, Sy

honeycomb smash with honey ice cream, milk jelly

HFAI552 77, EFKRUM, T55e IR

coconut & chocolate, cococut ice cream, shaved chocolate

TEERE KB ECHA T/

raspberry sorbet with pine nut oil, sea salt

BARIERUR MR F R ERREE, B, 1A

rosella ice cream, jasmine tea parfait, hazelnut, olive oil

JFEBNERER, RECE, Ik

ketty’s vanilla apple with crispy marzipan, whipped cream

BIEEXINEHE, BERRE, THERE, BEXHE

baked camembert cheese, nuts crumble, fig relish, rye
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