CAFE GRAY

FH11:30-14:304 5
AVAILABLE DAILY FROM 11:30AM UNTIL 14:30 PM

MBERYEHSH TR, 5iE B
PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR ENQUIRIES REGARDING OUR DISHES
R 55 A e
ALL OUR PRICES ARE NET



amEL Lunch Prix Fixe

7H3E 2 COURSES RMB 218 =38 3 COURSES RMB 258
LiER=t BEETROOT SALAD 6
INEZER. BIRE. FEEEZL Baby spinach, pecan nuts, feta cheese
(1% OR
e A E ABALONE CHAWANMUSHI
TiE. BEE Shiitake mushroom, okra
gy, OR
BINEFH BUTTERNUT SQUASH AND CHESTNUT SQUP
. REE Grilled squash, sage

KR IEHAR A 150K & 414A351805%  CHARCOAL ANGUS BEEF RIBEYE 150 DAY GRAIN-FED 180g

ERSHRX. MEERATE Roasted vegetable, chimichurri
SN 68T Supplement 68RMB

1% OR

BRRE=X& PAN-FRIED TERIYAKI SALMON
=", EXIR. £F Roasted broccoli, corn rice, ginger
% OR

ETCIRES RS AR DUCK LEG CONFIT

TER. XEEA Mashed potato, torched orange
117 OR

REEREE HAIRY CRAB PARPADELLE

PRk ERHL Cherry pepper

- YUZU TARTE

BEEWTE Strawberry yuzu jelly

% OR

FLRERS PISTACHIO PARIS-BREST
WEREETF Cherry compote

RN E PINA COLADA

FIORECERE. B EERAT. Pistachio almond sponge, coconut pineapple cream,

ERNE. BEEH mango cream, strawberry jam



HI 3%
Appetizers

EEZFEHR ENDIVE SALAD o 88
MO/REL. FET. WLk Parmigiano Reggiano cheese, raisin, pecan,

P PR BR b B M BR T aged balsamic honey vinaigrette

A AR PATE EN CROUTE 168
AR BRE/N . L Mustard, cornichon, caper

pr s W5 e DUCK FOIE GRAS MOUSSE 168
BER. BEARE. EHEe Passion fruit, mixed nut, brioche

HiZHEERE CITRUS YELLOWTAIL CRUDO 158

RIEER . ETEETERM. HFmET Torched orange, jalapeno, ponzu dressing

BERALBFITZ+ STRACCIATELLA CHEESE &% 108

R, FOR. HMER. BREE Fig, pistachio, beetroot, sourdough

BER CRAB CAKE 188

XK. =ZXEF. WFHEZT Sweetcorn, salmon roe, coconut citrus sauce

BAR&ZENTE WOOD-ROASTED OCTOPUS 188

EB¥S. hF. &M Hummus, eggplant, tomato

FaHEZF FR AR GAMBAS AL AJILLO 188
TR TEHL. R Garlic, Sichuan pepper, olive oil

MR IETE 3 CHARCOAL CAULIFLOWER 88

XKk MIRTEERE Cauliflower puree, harissa sauce

FPEF A BE 505 IBERICO HAM 50g 268

BEN. FEEE. TR Cornichon, tomato bread, mustard

AURFELE CHARCUTERIE AND CHEESE BOARD 288

TIEF AR, EXFERCE. EXNEABE  Iberico ham, salami, French white ham,

MEZ+. NRIERTFIHERZ L. brie cheese, pepe nero ocelli cheese,

BUEZL cranberry cheese



Mains

F R EERKEG
PN NN E -
EAERRE

PaUE 2T ffe BZ 7L %
BOER. TTR. BT

7 LTI 3R B3 S ke
B WEX. EER

R MMOFN A i HE 15052
BRABRCEE . RARETE0EE. B

BRI NMSFN4E T4 28058
HHEL, A, HESE

RIEFNEERELEEE KR
=N&F. H. EE.
B B #mE

RocRE S R WA R
Rz aEim. 1715

BT E
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M EW RN E
BT B

RINEAFTERIR
UM RBRZL. 715

HALF ROASTED LEMONGRASS CHICKEN ‘

LOCALLY

Roasted garlic, tomato, carrot ™
Bearnaise sauce

CRISPY SUCKLING PIG

Romaine lettuce, mashed potato, pork jus

8-HOUR SOUS VIDE IBERICO BBO PORK

Shiitake mushroom, sweet corn, soybean puree

JOSPER GRILLED AUS RANGERS VALLEY BEEF FLANK M9 1509

Crispy okra, mushroom, teriyaki sauce

JOSPER GRILLED AUS WAGYU BEEF SIRLOIN M5 280g

Steak fries, roasted garlic, chimichurri

GRILLED WAGYU M7 BEEF SKIRT DASHI RICE BOWL
Salmon roe, bamboo, edamame,
Korean chili sauce

JOSPER GRILLED HALF BOSTON LOBSTER

Garlic seaweed butter, lemon

JOSPER GRILLED SEA BREAM

Crushed new potato, fennel radish salad

STEAMED BLACK COD

Zucchini, mango coconut rice, tomato lemongrass sauce

LOBSTER LINGUINE

Lobster bisque, basil

PRAWN ASPARAGUS AND PEA RISOTTO

24 months Parmigiano Reggiano cheese, lemon

168
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198
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Sharing
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WHOLE ROASTED LEMONGRASS CHICKEN &)

Roasted garlic, tomato, carrot "
Bearnaise sauce

TURBOT SAUTEED MEUNIERE 6509

Caper, hazelnut butter sauce

JOSPER GRILLED WHOLE BOSTON LOBSTER
Garlic seaweed butter, lemon

JOSPER CHARCOAL WAGYU BEEF COTE DE BOEUF 850¢g
Bearnaise sauce, chimichurri

Choice of 2 side dishes

Allow 30 minutes to prepare

WAGYU BEEF WELLINGTON

Mushroom duxelles, duck foie gras, ham, crepe
Bearnaise sauce, red wine sauce

Choice of 2 side dishes

Allow 40 minutes to prepare

TEEEMATHREMN

THESE DISHES ARE AVAILABLE IN LIMITED QUANTITIES

336

328

656

988

1088



At 3¢
Sides

[ o e R
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ENLE
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KE M EF B TERHEET

%

Abk: ¥E/MSHFZL /B 5EW%RH  Flavour: truffle / parmesan cheese / sea salt § spice

R EEE R

SAUTEED GARLIC BROCCOLLINI

Garlic, olive oil

BAKED NEW POTATO

Bacon lardon

JOSPER CHARCOAL EGGPLANT
Red pepper, almond

BUTTER LETTUCE SALAD

Radish, orange, hazelnut, shallot vinaigrette

FRENCH FRIES

S Locally grown, reared, produced or caught

6 BIE FAIRES A RIS M

EEEEEEEEEE Vegetarian, dish that may contain egg or dairy product

X TEBRXMNGR. TIRAESHEENLFE (AFREFRUENE

Vegan, just veggies, no egg, no dairy, no cheese

B AEEHR AUEFEENAESRATE SRR

Do not contain, gluten but it is produced in the kitchen using

equipments that also produce other gluten product
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58

58

58
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Desserts
ZI5 58 SITEHK ALMOND CHOCOLATE SACHER 88
HWIF. HFE Ganache, apricot sauce
EIEAKIEE RICE PUDDING PROFITEROLE 78
IS S Coconut dulce de leche
HEERE STRAWBERRY MOUSSE 88
HZAFITHT. NERE Thai lime biscuit, raspberry jam
TREBERETED MANGO AND PASSION FRUIT MILLEFEUILLE 78
KD R K E MR AEIE CAFE GRAY SORBET AND ICE CREAM SELECTION 108
KM BIhRH &% | FE Ice cream: dark chocolate / green tea / vanilla
T 55  BERTR | WF Sorbet: strawberry / passion fruit & mango / yuzu
EHIKFE Blackberry granite
—= | B | ==Xk ONE SCOOP / TWO SCOOPS / THREE SCOOPS 25/ 48/ 70



PR R
Bon Appetit

CAFE GRAY DELUXE 2023.11.06



