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River Snail & Seafood Promotion

FH 88 5 A i RS B

Appetizer HiFE

Norwegian Salmon Mosaic 180
quinoa, almond milk gelatin, and Amur caviar
ME =LA EECEGRIRE - T R E R AT
Porcini Gratin Stuffed with Snail, Spinach and Carrot 220

parsley ginger foam
TG A= B B B A2 P O R 3% ~ 4L ZEE) R VS BT UK

Soup &
Snail and Potato Soup 120
emmental crouton

HIEZF SR Z L%+

Main Courses F3E

Snail Ragout Tagliolini 380
vegetables sauce

FH 8% T8 AR 85 4 i 1R S

Roasted Canadian Lobster, Sautéed Snail and Squid 480
Amur caviar, mashed purple potato and assorted vegetable
EREMERFERE - WHEBERMAIHEES TE - B2 RREGRFE

Australian Mulloway Fillet with Salsa Verde 430
braised cherry tomato and green asparagus
EMaERAICEEN - FEARTERES

This offer cannot be used in conjunction with other promotion discount

388 R 1 L A R R

GLUTEN FREE @ VEGETARIAN DISH @CHEF RECOMMENDATION

All prices are subject to 10% service charge
AW — ks &
If you have any concerns regarding food allergies, please alert your server prior to ordering

ERTHEEGYHBBUIE - FH0EREA RS S - DUEE 2520k



Appetizers
Dz,
RIS
Japanese Hamachi Carpaccio, Argentina Shrimp 240

and Norwegian Salmon Tartare

tuna, heirloom fomato and Amur caviar
HAHH Ei 5E R, IR AL, 0 Rk = S f i g
o & M, JRTEE o ROfE 2 50 1

Pan Fried French Duck Foie Gras 280
red fruit dark chocolate jam

RUEBIIS AT BC ALt AR & 188

Avustralian Full-blood Wagyu Beef Tartare 280

green asparagus and Amur caviar
SN R R A R A R P ) S B e T

Japanese Scallop with Turkish Sea Bass Mousse 240
grapefruit, pineapple and cheese foam

bW B A e £ B B s i, P, R R 2 R

Avocado Guacamole and Vegetable Garden Salad 180
@ A H R R HE D
Soups
N=|
&
Onion Soup 140

emmental cheese tfoast
EHXEESKEZ LSt

French Duck Liver and Forest Mushroom Soup 140

black fruffle and porcini
7% BN R B TR 5 G SR A R A HFE

GLUTEN FREE @ VEGETARIAN DISH @CHEF RECOMMENDATION

All prices are subject to 10% service charge
AW — ks &
If you have any concerns regarding food allergies, please alert your server prior to ordering

ERTHEEGYHBBUIE - FH0EREA RS S - DUEE 2520k



Main Course
3
: Pan Fried Pork Loin 480
7= (BRONZE AWARD WINNING DISH)
h pork ravioli, spelt wheat, mini carrot and port wine sauce

BRGNS AR AES, ZOK, NLEE REET
(HBRGHEER)

Classic Italian Seafood Soup 380
seabass, scallop, crab meat, tiger prawn, blue mussel,
clam, octopus, cuttlefish

MHUBEES SR, T, B, RIR, BEFD, IR, B, SR

16 Hours Slow Cooking New Zealand Lamb Shank (12 oz) 480
roasted potato, berry jelly and goat cheese

P& 16 /NEFHPEMFERICE T, BEEHERFEALZ L

French Spring Chicken 380

french beans and sautéed potatoes
EEERILEE T R ERE

Braised Australian Beef Cheek 480
mashed pofato and red wine sauce

YR A i o A B 2 2 R ST O

GLUTEN FREE @ VEGETARIAN DISH @CHEF RECOMMENDATION

All prices are subject to 10% service charge
AW — M s
If you have any concerns regarding food allergies, please alert your server prior to ordering

ERTHEEGYHBBUIE - FH0EREA RS S - DUEE 2520k



Steak Promotion On The Grill
A |

USA Top Choice Beef Tomahawk Steak

2801z 1580
(for 2 persons) N
S E R AT\ (R L) 28 Z 4
Canadian Excel Beef Rib Eye Steak 1201 830
JIIE-SN CTE AT FEE AN

12 2%+
Grilled Australian M5 Wagyu Beef Chuck Roll 807 580
HIEHEMN MS FI4-4= N 5 AT

8 %
Australian Lamb Rack 801 580
B U = 42

8 %

All steaks are char-grilled served with roasted garlic, rosemary, roasted new potfatoes
and red wine beef sauce, black peppercorn sauce and horseradish cream sauce

DL ESPUEC B R ~ KR E ~ B & RALHE B W~ BT RBR = B

GLUTEN FREE @ VEGETARIAN DISH @CHEF RECOMMENDATION

All prices are subject to 10% service charge
AW — ks &
If you have any concerns regarding food allergies, please alert your server prior to ordering

ERTHEEGYHBBUIE - FH0EREA RS S - DUEE 2520k
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Fish & Seafood

Halibut Roll 380
(SILVER AWARD WINNING DISH)

mashed purple potato and semi-dried tomato cream sauce

tb H G R Z A i E2 3% it = BE T

(SREEB )

Pan-roasted Fisherman Platter (for 2 persons) 980
Dover Sole Fillet Roll, Japanese Scallop and King Prawn

roasted purple potato, asparagus and tomato

B mARHHE (WA )

HMNEEM G, JUBEN T R RRFORS L EE, Ea &

Pan-fried Chilean Cod Fish and King Prawn 580
roasted corn, fava bean and mariniere sauce
H R A o RIRECE SR, B KH O S BT

Sides
Bosk

Garden Green Salad 85

champagne-vinegar dressing

FH [0 R i 75 1 I

Sautéed Wild Mushroom 90
Wb B B

Roasted Potatoes 70
JEEAT

Sautéed French Beans 60

Garlic and Butter
T A AR

GLUTEN FREE @ VEGETARIAN DISH @CHEF RECOMMENDATION

All prices are subject to 10% service charge
AW — ks &
If you have any concerns regarding food allergies, please alert your server prior to ordering

ERTHEEGYHBBUIE - FH0EREA RS S - DUEE 2520k



Dessert
EH i

Caramel Mille Feuille 128

vanilla ice cream
EHeERES L EN &I ERESRE

Mango and Passion Fruit Delights 108
@ mango passion fruit mousse with passion fruit ginger cream and
vanilla panna cotta

Frto & VS R o

Green Tea Opera 108

strawberry ice cream
Sk OB SRR FC - 2 AL SR

Mi-Cuit (Preparation time: 15 minutes) 108

soft centered 70% valrhona chocolate cake
with vanilla ice cream

70% VALRHONA #op ki T EREHEREERE (BAERRF 15 70 8#)

Your Choice of Movenpick Ice Cream 108
B+ MOVENPICK F (2 Scoops Wikk)

GLUTEN FREE @ VEGETARIAN DISH @CHEF RECOMMENDATION

All prices are subject to 10% service charge
AW — M s
If you have any concerns regarding food allergies, please alert your server prior to ordering

ERTHEEGYHBBUIE - FH0EREA RS S - DUEE 2520k



