il

ik e $148

Classic Caesar Salad

I KENETNE meesss 0 Q $148

Quinoa, Peach & Tomato Salad with Lemon Salsa

36 & B At T EFz KBE R SRA N masts+ $188

36 Months Iberico Ham & Cantaloupe Melon with Bruschetta

E=EE miestrrrEgsn $188
Smoked Salmon Salad with Wasabi Remoulade & Toasted Bagel

SIGAKEE Ocrdwich & E)uu-au-

PKBEZ =R mnEs $168

Smoked Ham & Emmental Cheese Sandwich with Truffle Sauce

SEESTHFEE pre wesnsrz: O $238
Wagyu Beef Burger with Fried Egg, Crispy Bacon & Cheddar Cheese

*PAE=30EFOEERR SRR B R

*All Sandwiches & Burgers are served with Seasonal Salad & French Fries

B S

BRI $78

Minestrone

w=tREEEs Q $88

Baked Onion & Oxtail Soup with Gruyere Cheese

ERFREXS $68
Chinese Soup of the Day

*PA LRSI L R A

*All Western Soups are Served with a Bread Roll & Butter

PR % =ave B

Chef’sRecommend Vegetarian Spicy
LA BH&ERKII—ARFEER Prices are subject to 10% service charge.
BHHRER Corkage fee : F{i$250 per bottle |HIHE Cake-cutting fee : EFREERFES150 per pound
AR THEERMERBRE, BRESKIFBNREE, LUMEFEZERHE

If you have any concerns regarding food allergies, please alert your server prior to ordering.



= Fc,m

IStRRERE
Margherita Pizza
BEEETN, R, BERERZ T BREZt, e

Fresh Tomatoes, Basil, Mozzarella Cheese, Parmesan Cheese, Tomato Sauce

EmERMNEEEN O
Carbonara & Truffle Pizza
B, ¥R, R BREN T BEEZ T 3E BNEE

Bacon, Onions, Egg, Mozzarella Cheese, Parmesan Cheese, Cream, Black Truffle Paste

BTSRRI R BRI S
Pepperoni & Jalapeno Pizza
BATUSRRS, ¥H, 2HE Erass, SRENS T, BnE

Pepperoni, Onions, Black Olives, Jalapenos, Mozzarella Cheese, Tomato Sauce

ERER K EMH
Hawaiian Pizza
VER, KEB, BHURATH, R, BiE BREBERTL S

Bacon, Ham, Red & Green Capsicums, Pineapples, Black Olives
Mozzarella Cheese, Tomato Sauce

EERNEEN =
Spaghetti Bolognese with Beef & Mushroom

WR5et R O

Baked Pork Chop Rice

Y= m=srsaEmimm

Grilled Salmon Fillet with Creamy Mustard Sauce & Capers
BOIESKRANEE BN EEIR

Served with Grilled Vegetables and Truffle Sauce French Fries

BN AR ASHTPIAR A\ 280 3%)
Grilled Australian Black Angus Ribeye (280g)
BRI RN EIEE %

Served with Grilled Vegetables and Truffle Sauce French Fries

HEZE zava /’
Chef’sRecommend Vegetarian

LU HERBEBINII—ARFEER Prices are subject to 10% service charge.
FEHEEE Corkage fee : EFHE$250 per bottle |IAHER Cake-cutting fee : FEHEEERES150 per pound
EETHEEEYERBRE, BRERSENREE, LUEEHZERHE

If you have any concerns regarding food allergies, please alert your server prior to ordering.

B

Spicy

$198

$228

$228

$238

$148

$188

$228

$338



R 2 $88
Stir-fried Seasonal Vegetables

IEERAIEE $148

Fried Noodles with shredded Pork & Sprouts

HNDAFRER mavm $148
Minced Beef Fried Rice with Pan-Fried Egg

pTepel W) $228

Hainanese Chicken with Lemongrass, Soup & Herbs Rice

EHIE Dcssa-b

BEZTER $88
Blueberry Cheese Cake

EERL IRGER $88

Double Chocolate Mousse Cake

TR $98

Fresh Fruit Platter

] O

WX BES B $108

Baked Macaroni with Ham & Cheese

YERE(R $108
Fish & Chips
EERERN ¢ $108

Spaghetti Bolognese with Beef & Mushroom

KR EEE mearserye $118
Mini—Wagyu Beef Bu rger with French Fries & Sweet Corn Salad

PR % =ave &5

Chef’sRecommend Vegetarian Spicy
LU HERBEBINII—ARFEER Prices are subject to 10% service charge.
FEHEEE Corkage fee : 250 per bottle |IAHER Cake-cutting fee : FEHEERRES150 per pound
EETHEEAMERBRE, BRASKIFBNREE, LUMEFEZERHE

If you have any concerns regarding food allergies, please alert your server prior to ordering.



SRR A edole Dk

ﬁiﬂiﬁ SPARKLING by glass

Barton & Guestier Sparkling Blanc de Blancs, France

Eiﬁ WHITE by glass

“The Wall” Chardonnay, australia

Montes Sauvignon Blanc, chile

Luis Felipe Edwards, Classic Sauvignon Blanc, chite

,@.I;E RED by glass

“The Wall” Shiraz, Australia
Chateau Haute Bergerade, Costieres-de-Nimes, France

Luis Felipe Edwards, Classic Cabernet Sauvignon, chie

I8 BOTTLE BEER

Asahi

Corona

LA EBH&EBKIN—ARFEER Prices are subject to 10% service charge.
FEHEEE Corkage fee : 250 per bottle |I8HER Cake-cutting fee : EHEEERES150 per pound
EETHEEAYEBRBRE, BRERSENREE, LUEEHZERHE

If you have any concerns regarding food allergies, please alert your server prior to ordering.

$88

$78
$88

$88

$78
$88
$88

$68
$68



BRI e Heokolic Dk

57K SOFT DRINK

Coke/ Coke Zero/ Sprite
Ginger Ale/ Soda Water/ Tonic Water

B+ FRUIT JUICE

Apple Juice/ Orange Juice

EYES7K MINERAL WATER

Perrier (330mi)

Acqua Panna/ San Pellegrino (7somi

MAHE LAVAZZA COFFEE

Espresso

Regular

Cappuccino/ Caffé Latte/ Caffé Mocha/ Double Espresso
++$10 Oat Milk or Almond Milk

%t/ CHOCOLATE

Hot Chocolate
+$10 Oat Milk or Almond Milk

%% FINEST TEA by pot

Earl Grey/ English Breakfast
+$10 Oat Milk or Almond Milk

Chamomile/ Ginger Lemon/ Green Tea/ Jasmine

Mango & Strawberry/ Peach & Passion Fruit/ Peppermint/

Rosehip & Hibiscus

LA EBH&ERKII—ARFEER Prices are subject to 10% service charge.
BHEZER Corkage fee : SHE$250 per bottle |YJ8HER Cake-cutting fee : EFEEREES150 per pound
EETHEEAYERMRE, BRERSENREE, LEFHZERHE

If you have any concerns regarding food allergies, please alert your server prior to ordering.

$45

$58

$58
$72

$38
$48
$58

$58

$48



