HII 3% 5 Vbl
APPETIZERS AND SALADS

F T R g
MR THLLME A b
IMPORTED LIVE OYSTER

cocktail sauce, red wine shallots vinaigrette A, lemon wedges

218 (347 1/2 dozen) 398 (& +] 1 dozen)

S AT HREE R (23 A5 %)
PECENE . WPAESRAR. TR BANENG DL, BEER T Bk I
ARWTE AL ATEIMERTE . BB . TALLIE AL RIRENE . T
CHILLED SEAFOOD PLATTER (for 2-3 persons)
imported oyster, wild tiger prawn, razor clam, Chilean blue mussel. shell scallop, surf clam
cocktail sauce A, lemon vinaigrette, chili soya sauce, red wine shallots vinaigrette A, garlic aiolo. lemon wedges

IR I 1N e 2 1P £k P
LEIZPN NSNS 7N L) N
WA L DR . ST
CHARCUTERIE AND CHEESE BOARD P

Serrano ham, Milano salami,
smoked chicken breast, parmesan cheese,
cheese stuffed cherry pepper. grapes

228

LB LA Be X P
WS WE RS L R
0 A I 7 B o K

CAESAR SALAD WITH

ROASTED CHICKEN P

romaine lettuce, parmesan cheese, anchovies,
pesto croutons, crispy Serrano ham

68 (/IMi small) 98 (KA main)

R BERE 1 KA 1 U hE
WOEETEAL WOREAL. BN MER T
BHCHG I« 5 2 T O
ARUGULA AND ORANGE WITH
FLAMED SCALLOP SALAD

pickled purple onion & beetroot, black olive,
crisps French toast, olive oil,
lemon ginger dressing

88
EREFIZ A

Whill 2 1 A W R A 46 A s 1 24 e
1 A 0

AL WAL SR, W, FLOBML.
OYSTER DUO A
BAKED OYSTER WITH CHEESE
STEAMED OYSTER WITH
LEMON DRESSING

white wine,
spring onion, bonito, garlic, pineapple,
capsicum, soya sauce

138 (4 - 4 pieces) 168 (*f-§] 1/2 dozen)

B AR DL VG
v\ EEBEE . EOR. SFRE.
MR AR oK
QUINOA AVOCADO SALAD VG
cucumber, cherry tomato, kernel corn,
cilantro, mustard, miso dressing

88

i A HRGIF A 50 58
LAk el FRE . SRR
eSO E T NP S 3
PAN-SEARED FOIE GRAS A 50¢g
pain perdu, bosc pear confit, orange segment,
balsamic reduction, mixed berry sauce

98

A B = S 1 B Y Vb
WEHL. WA R IRAL FR.
IR IR EEYIM . N b T

SMOKED SALMON AND

CRAB MEAT SALAD
frisee, fennel, green apple, chive, avocado,
wasabi mayonnaise, creme fraiche,
citrus honey dressing

128

HUA ik 1 i G PG 3 S b i
A RIS AN N
TAER . W T AT
SMOKED DUCK BREAST WITH
WATERCRESS SALAD
mesclun leaves, pickled pineapple,
fig. dried blueberry, blueberry sauce

98

LR B T A
e TR B, L ER.
HLEW A A AR AT,
B2 NN S W S b )
FRENCH GRATINEED SCALLOPS
COQUILLES A
garlic, shallot, button mushroom,
mashed potato, Jumeirah garden thyme,
white wine, butter, cheese,
béchamel Sauce

138 (4 - 4 pieces) 168 (*}-4] 1/2 dozen)

H bd vbhi VG
BB TR TCAEE. BEE. .
B A

FRESH GARDEN SALAD VG

mixed salad leaves, honey pear, fig, orange,
strawberry, Italian dressing

88

& - Signature Dish #7323 V- Vegetarian £ # VG - Vegan @i K 4 #
P - Contains Pork 44PN - Contains Nuts "84 A - Contains Alcohol 5 ik
Gluten Free items are available upon request. W75 JCEK T (T, i 54T IR 55 10K &R o
Please inform us of any allergies or dietary requirements when ordering. Q148X £ Y1 sl AT HR PR BR , W0 R34 ]
All prices are quoted in RMB and inclusive of tax and service charge. PRk RTEMT, 8 A Fi ot K ik 55 9.



S BRM g A PN
TERL FiBE. B B SERE
M. A KM,
Bt . 65
MINESTRONE AND BACON P N
onion, garlic, tomato,
diced vegetables, red kidney beans,
fava beans, pasta, pesto, chicken soup

68

K Ja A E A A
MR . EEERGAT . BgE. B3R, VYL KR,
BESFARE . KOEAR. 2.
RAR R
BAKED WELLINGTON BEEF TENDERLOIN A
puff pastry, foie gras, mushroom, spinach,
serrano ham, dijon mustard, matchstick potato,
seasonal vegetable, truffle sauce

268

R RLLI AN A
WRBCfE. W1 b Y. R .
A BB LL T
BRAISED BEEF "NORMANDY STYLE" A

vol-au-vent, glazed carrot, celery, potato,
mushroom, burgundy red wine sauce

198

JHORE T4 [l AL e £ A0 £ i K oy P
AR . BEREG 4. RAAE . BEREE
HES & RN
PAN-ROASTED COD FILLET WITH
SERRANO HAM CHIP P

seafood bisque, maltaise sauce, katsuobushi,
orange zest, root vegetable, potato

258

Tk S B R 9 3 = S
ZeRE G . TR LR S KT AR
WEg 3. Draig st
BAKED SALMON ON PUFF PASTRY

berry jam, mozzarella cheese, air-dried tomato,
root vegetable, creamy dill sauce

WM i i V
TR wE. &I,
LA EE L
T i3 ] N A TR
CREAM OF MUSHROOMS V
onion, garlic. bay leaves,
Jumeirah garden herbs. French cream.
mascarpone cheese, crouton

68 68

MAIN COURSES

S AR YPHEE QN5 P
WO ZERE T4 B EIN. PE IR R R A
T . WA RER. AR, L.
SO R W REIE . YR ¥
ASSORTED GRILLED MEAT PLATTER
(for 2 persons) P

Australian angus beef, Australian lamb chop,
Spanish pork collar, German sausage,

wild tiger prawn, seasonal vegetable, roasted potato,

black pepper sauce, mushroom sauce,
mint jelly, mustard

428

T % 34 I
THe. BE. BREIN. ERE. EAFAE
ROASTED PORK KNUCKLE
"GERMAN STYLE"
mashed potato, seasonal vegetable,
gherkin, apple puree, dijon mustard

198

&R 6 A
. ERKUN. UM HEE DT, s
W s L. B s,
LLACL. RRUE . AR s A
TR T A L 08 BT
FRENCH SEAFOOD STEW A
fish fillet, tiger prawn, shrimp, mussel, clam,
fennel, leek, potato, tomato, garlic, shallot,
paprika, bay leaves, Jumeirah garden thyme,
French pernod, garlic baguette

228

LR R T A
TR AL E
PRIARURE  H SR HL A
B HRR T/ FATIY . TA M
BAKED FRENCH ONION A
beef consommeé, onion, butter,
cracked black pepper, garden thyme,
gruyere cheese, sherry wine, baguette

Bk RN iE i AN
VEAL R SRR, R
A Bk, T
BUTTERNUT SQUASH
WITH SEAFOOD A N

onion, garlic, French cream,
garden herbs, white wine,
wild rice, chestnut

78

5 2 Jr 0% 0 = 2
SR RO KIS R
FREE LML WA
ROASTED RACK OF LAMB PERSILLADE

Jumeirah garden herbs, parsley. dijon mustard,
chopped garlic, breadcrumb, mint sauce
3 2053 B ifE & I 1]
ALLOW 20 MINS PREPARATION
218

& ) R N
. =R T AR
BAKED CHICKEN IN SEA SALT
"CANTONESE STYLE"
ginger, thirteen spices, five spices chili powder

168 (2} Hhalf) 208 (¥ Hwhole)

S i 11 UURD G o A
KR h . RN w5 aRd i, g
BT AR . Ay
BLUE MUSSELS AND CLAMS A
maldon sea-salt, tomato, garlic chip, garlic bread, rouille
choice of sauce: provincial herbs tomato sauce,
white wine cream sauce

188

I X BUKS 22 5 M0
el WO B, SR A
BT LT, Bk
WHOLE ROASTED TURBOT "MEUNIERE"

lemon, parsley. butter, Jumeirah garden thyme,
garlic, roasted potato, sauteed spinach

208 238
= KR 1
PASTA
7% WRHE UIms TV A Nk AT N ¥ =R AT A T W A R =k vV
[UIE ;YR N 211 TS P N U B0 T TR b ORI 3R Ty MHAZ L. HA. ERAER. HEWEHEE. EHIM.
SPINACH RICOTTA RAVIOLI V R WSk R IR 2 217 % 1 M EZ L. s BT

butternut squash, veloute,
parmesan crisps

138 Italian parsley. parmesan cheese. tomato, parmesan cheese,
white wine garlic flakes, Bordeaux red wine
188 108

LOBSTER FETTUCCINE A

garlic flakes, dried chili, tomato,

SPAGHETTI WITH
BRAISED BEEF RAGOUT A

TUBULAR PASTA WITH
FOIE GRAS CREAM SAUCE V

truffle, Jumeirah garden thyme,
butter, parmesan cheese, garlic flakes,
Italian parsley

148



A e 15
JOSPER CHARCOAL OVEN

BN 5555 A P AM3 +
AUSTRALIAN WAGYU

TOMAHAWK STEAK marble score 3+
3-4 A 43 = for 3-4 persons
4543 B ifE & I5F 1] 45 mins preparation
998 1200g/ %

P IR DN
MALAYSIAN TIGER PRAWN 3 pieces
198

B K B A oM A4 g HEM8+
AUSTRALIAN WAGYU BEEF
FLANK STEAK marble score 8+
298 200g/ %

TR K A BUFI A = f PIM8+
AUSTRALIAN WAGYU BEEF TRIP TIP
marble score 8+
388 200g/ %

TR B LG 4 M5 +
AUSTRALIAN WAGYU STRIPLOIN
marble score 5+
498 250g/ %t

TR A ol 42 Ak B0 DY 7% M3+
AUSTRALIAN GRAIN-FED
ANGUS STRIPLOIN marble score 3+
368 250g/ %t

TR A ol 22 At o PR M3 +
AUSTRALIAN GRAIN-FED
ANGUS RIB-EYE marble score 3+
398 250g/ 7L

F LU AP 1 4 HE
IBERICO PORK CHOP
268 250g/ 5L

HC DL B o R 8 [ Bk — ke i
JIDEE:F NI 3L RE N
gl ZLILLAT A
accompanied with French mustard
and with your choice of sauce:
béarnaise, black pepper,
garlic mushroom, red wine shallot A

£ 3¢ SIDE DISHES

38 #{i each
RPN 12 A
carrot glazed sauteed
with butter mushroomA
R F S RRER
french fries mashed potato
IEAN UL A WA
mesclun salad [

broccoli with
almond
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DESSERTS
BB A A ST A 1k Z L EEE Wy =2 AN (W1 T-
BLRERLAE T UEWE, AR UK L Ty 5 J1 R A bk Bk p A #7558 Iy fERET FEEK. HETEE
ROSE CHAMPAGNE MOUSSE A STONE CHEESE CAKE CHOCOLATE TRIO AN WARM BASQUE CHEESE CAKE
raspberry jelly, strawberry gelato chocolate meringue, popping candy truffle chocolate, caramel sauce berry compote, raspberry sorbet
78 78 88 78
K e g v 1R A HE T A HIlES A A
BRI 7 B ok UL itk BRYSHE W« A5 SERE AL, BE T 38 1L A g W
LAVA CHOCALATE CAKE PASSION COCONUT A WHITE WINE POACHED PEAR A
vanilla gelato coconut bavarois, roasted caramel pineapple, pina colada sauce hawthorn jelly
88 88
NPV PN 31 TESE R € 00N T ol
SUPERIOR SURF AND TURF SET MENU (FOR 2 PERSONS) SIGNATURE SURF AND TURF SET MENU (FOR 2 PERSONS)
988 638
EAZLRAR2A s ZRIERRE R KR T b I 505 A & BRI TTH A
OYSTER AU GRATIN ~ OR ARUGULA AND ORANGE WITH PAN-SEARED FOIE GRAS 5, FRENCH GRATINEED SCALLOPS
2 pieces FLAMED SCALLOP SALAD 50g A COQUILLES 1 piece A
BERMGEHEMRm P 5 Wi B i i V ERMGERERB P w® IRk N6 AN
MINESTRONE AND OR MUSHROOM CREAM SOUP V MINESTRONE AND OR BUTTERNUT SQUASH

BACON SOUP P

R B AR BT A i ik il 6 A
BEEF TENDERLOIN WELLINGTON OR FRENCH SEAFOOD STEW A
WITH TRUFFLE SAUCE A

X e FH
SIGNATURE DESSERT

BACON SOUP P WITH SEAFOOD SOUP AN

wr B AR R SRR L R E A T P M3+ 2505 (43 )
GRILLED WILD TIGER PRAWN WITH GARLIC BUTTER 2 pieces
AUSTRALIAN GRAIN FED ANGUS SIRLOIN M3+ 250g (SHARE)

L putiing
SIGNATURE DESSERT

% fm ADD 88
JR %% 04 FE 21 7 £ 21 7 %5 152016/ #F THE RED MULLET 2016/GLASS 5 OR
A 15 B 176 45 1152016/ FF WARBURN ESTATE, BUSHMAN'S GULLY, SEMILLON CHARDONNAY 2016/GLASS 1, OR
% 2 TR W U (187ML) CHANDON ME BURT ONE BOTTLE (187ML)

o 2B U T i 725 e
PREMIUM SURF AND TURF SET MENU (FOR 2 PERSONS)
738

B 1 A 02 AR S i 1 i G 1 S b

IMPORTED LIVE OYSTER (;{ SMOKED DUCK BREAST
2 pieces WITH WATERCRESS SALAD
BRMG WA P w Bk R N G i AN
MINESTRONE AND OR BUTTERNUT SQUASH

BACON SOUP P WITH SEAFOOD SOUP A N

w2 I AR KRR 2 H
TN 23 1] 2 A% 0 PO IR M3+ 250 58 (43 55)
GRILLED WILD TIGER PRAWN WITH GARLIC BUTTER 2 pieces
AUSTRALIAN GRAIN-FED ANGUS RIB-EYE M3+ 250g (SHARE)

LEpudiin
SIGNATURE DESSERT

HINAER
LUXURY SET MENU (FOR 2 PERSONS)
888

gk TR SR SERCAC fRF 352
IMPORTED LIVE OYSTER OR
WITH CAVIAR 2 pieces

A B = S A B P VD
SMOKED SALMON AND
CRAB MEAT SALAD

Bk R N GiE i AN
BUTTERNUT SQUASH
WITH SEAFOOD SOUP A N

A AR S0 AL LA A MBI E 15058
FUA BEA MO0 W . MR K BEA ZOFI 4 PG 2 M5+ 220 58 (41 5)
PAN-SEARED FOIE GRAS 50g A. GRILLED LOBSTER TAIL WITH
GARLIC BUTTER 150g. PAN-FRIED GROUPER FILLET 100g.
AUSTRALIAN WAGYU STRIPLOIN M5+ 220g (SHARE)

X LRI Ay
SIGNATURE DESSERT

Wit 1 4k i V L3
MUSHROOM CREAM SOUPV ~ OR

R DA SR T s MO MBS Y Y ol K & A A 0
A GLASS OF RED WINE, WHITE WINE OR FRUIT JUICE: PATIO CHARDONNAY OR JACOB'S CREEK CABERNET SHIRAZ

5% 9m ADD 88
= E & T E M (187ML) CHANDON ME BURT ONE BOTTLE (187ML)



