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CHILLED SEAFOOD COUNTER ON ROCK #ff f# /5 &%
5 Kinds of Seafood on Daily Rotation X 5 7 & & 1t FE
Cooked Snow Crab Leg, Cooked Brown Crab, Cooked Abalone, Cooked Shrimp,
Cooked Whelk, Cooked N.Z. Green Mussel, Clam
HEGER RTEE - 2MA - AR - ABRE - RAAEBESTO - 2R

Dressings & Condiments &t R B}
Shallot Vinegar, Cocktail Sauce, Thai Spicy Sauce, Chilli Soy Sauce, Lemon Wedge
FEADMER BT~ REBCT - BREEOR « 25 S

JAPANESE STATION H Z#} 38
Scallop, Argentine Red Shrimp, Salmon, Hamachi, Red Snapper, Hokkainishin
RBEF  REAR - =R HHAE LA FER
Assorted Sushi, Mini Donburi and Japanese Pickles

EAFEST  RIEHEEZEY

SALAD & INGREDIENTS HBhidb 1B
8 Kinds of Salad on Daily Rotation & X 87k iV 2 & i 4t E
Frisée, Romain Lettuce, Lollo Rossa, Rocket Leaves, Red Oak Lettuce, Baby Spinach,
Bean Sprout, Cherry Tomato, Cucumber, Red Kidney Bean, Sweet Corn,
Chickpea, Carrot, Broccoli, Mixed Bell Peppers, Beetroot, Baby Corn

NEFAER  BEAR  AIER NG AR - BOE - F3 - HEH -
B AT kR MHT - HE  EET - BEN - ARE  BXE

Dressings & Condiments &t R B}

Thousand Island Dressing, Olive Oil and Vinegar, Caesar Dressing, Italian Vinegar,
French Dressing, Parmesan Cheese, Crouton, Black Olive, Green Olive, Toasted Almond,
Pearl Onion, Bacon, Sundried Tomato, Pumpkin Seed, Hazelnut, Sunflower Seed
TEE BIEHRRERT « SIHE - EXRHEET
EXDEE S TeEN - ZHE - 8B & 1CH
DHOFE - EW - ,mj(ﬂ/lﬂ}fﬁf - IR ~ BRF - RN

3 Kinds of Cheese on Daily Rotation 88X 3FE LM FE
Cheddar Cheese, Brie Cheese, Camembert Cheese, Emmental Cheese,
Gorgonzola, Cream Cracker, Cracker Gala, Dried Apricot, Raisins
HIfZ+ AEEL  eXEST - REZL -

B2t - WiT8 - =B BHkE - BB

SNACK P&

3 Kinds of Snacks on Daily Rotation 8 X3 /MR ERT AL FE
Roasted Pumpkin Bites with Parmesan BB 55 B 32 & )& = JINRL

Crispy Fried Oyster Mushroom &} XE R %%

Honey-glazed Chicken Wings Z /G2 E

Roasted Sweet Potato Wedge with Truffle Mayonnaise AR E R B IEEZE A
Pan-seared Foie Gras with Spiced Pear & RIS AT it A= H
Deep-fried Crab Cake & e YFEE &
Baked Dog Whelk with Herb Butter B E 4l 5352212
Baked Mushroom and Crab Meat Pie {3 EE % 22 AU it

All menu items are subject fo change according to seasonality and availability.
Please inform your server of any food allergies, as your well-being and comfort are our greatest priorities.
A 10% service charge will be added to your bill.

RYNEREFHBCRMEMNE - HETEREEZER  NRTHEARYBEBHNE  FRIRFEEE -
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COLD APPETISERS & SALAD /28R KV #E
7 Kinds of Salad on Daily Rotation 8X7 F i B iR E
Quinoa, Mango and Avocado Salad 2225t R 4=l R D #E
Roasted Beetroot and Orange Salad &AL SEEEE & ##
Sesame Tofu Noodle Salad 2 fif & [E 50 £
Watermelon, Feta and Mint Salad FBJRSEZ S 58 RIDE
Cucumber, Yoghurt and Dill Salad & /N #E 2 ZLE& A #E
Grilled Peach and Ricotta Salad JEZE k= K RIZLEZ L D1E
Smoked Duck and Orange Salad {Z #8 j & &
Seared Tuna Poke Salad X /EHEREFHERE K DE
Spicy Korean-style Beef Bulgogi Salad 23\ Bk 1& 4D 1E
Coconut-crusted Chicken Salad Hl £ ife 2 12
Prosciutto and Fig Salad 2 A F| @2z X BRIE1E R DE
Lentil and Roasted Pumpkin Salad @ & &/ A #E
Soba Noodle and Edamame Salad EZ HZE 5D ##
Smoked Trout and Apple Salad {E 8 £ 35 R D 1E
Turmeric Cauliflower and Chickpea Salad EEMFIEEE T 02
Grilled Halloumi and Peach Salad #&15 Z8>K 2 T ZEREAE
Thai-style Spicy Mango and Shrimp Salad Z2 X\ ER T R &t 12
Bacon, Egg and Spinach Salad & A Sf S 2 & D #E
Chicken Tandoori and Quinoa Salad X 25 R 2 fi 22 25 /)12
Creamy Dill Salmon and Potato Salad TBRiEEE = X B E 7P E
Roasted Mushroom and Walnut Salad 18 BEEZEAZ Bk D12

WESTERN SOUP B &5
Lobster Bisque in Puff Pastry BRKRZ fi T B RE MRS

CHINESE SOUP F X &5
2 Kinds of Chinese Soup on Daily Rotation £ X 25X & 5 i i 1 FE
Lotus Root and Red Date Soup EFEALZE 5
Chestnut and Cashew Nut Soup R FIER S
Dried Fig, Snow Pear and Apricot Kernel Soup e REH L K5
Pumpkin, Chestnut and Minced Chicken Soup F/NE FHEH =
Taro, Shrimp and Tofu Soup FERIRI—_ T /EE=
Chinese Yam, Lily Bulb and Snow Fungus Soup lUEEH S EE 2=

SOUTHEAST ASIAN CUISINE & CURRY STATION 3R &g 50 £ & Iz W g
2 Kinds of Curry on Daily Rotation X 2 X W UE & 57 4 FE

Pumpkin and Chestnut Curry Chicken 8 JI\ZE F il UE 2
Coconut-braised Beef with Star Anise f§ &\ A& 4K
Massaman Curry Lamb Shank 5574 3 I & = %
Creamy Mushroom Curry = BREE 2 W1 V8
Red Curry Roast Duck with Pineapple ZLUNVE 55 2 % FS
Turmeric Cauliflower and Lentil Soup Curry =B BTt R =5 WIVE
Steamed Rice, Papadum, Roti and Indian Dips HER ~ ENEEN - ENEBSI R ENEES

All menu items are subject fo change according to seasonality and availability.
Please inform your server of any food allergies, as your well-being and comfort are our greatest priorities.
A 10% service charge will be added to your bill.
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WESTERN HOT ENTREES STATION A # &
5 Kinds of Entrées on Daily Rotation 8 X5 E K &ifi L e
Red Wine-braised Beef Cheek ALE f& 4 [EI3E
Apple Cider-braised Pork Belly 355 8 2% A
Braised Lamb Shank with Root Vegetable 18 3 R EL 1R 3
Pan-seared Cuttlefish Paste with Pumpkin Purée B RIS BB ELENA
Baked Scallop with Truffle Cheese 1A F& 2 T 5% F
Snow Crab Leg and Seafood Miso Soup Ei5 2 IS &K S5
Beef Stew with Pumpkin and Carrot B/ H &E 4 A
Honey Mustard-glazed Pork Chop ZE#EF+ R IEFEH\
Rosemary Roasted Leg of Lamb 2K #EH & F iR
Baked Cod with Chestnut Cream [B#E R EBLE F TFT
Spiced Seafood Skewer & /G HE & /&
Beef Meatball with Mushy Pea and Mint B Z & & {a4 R AL
Crispy Pork Knuckle with Sauerkraut ffs 57 & I Bit BA A8 =<
Lamb Shepherd’s Pie with Sweet Potato Topping EHE &4 F At
Chicken Fricassee with Mushroom and Pearl Onion EE%E B BRF L /@ 2
Maple and Thyme Salmon Fillet #E8E B 2 & = X &M

LIVE COOKING STATION & CARVING STATION RE Z 61 1 J& A i
Roasted Tomahawk Steak 15 7= SE 4 F/\
Steamed Boston Lobster with Garlic Glass Noodle TR 44 2% K T 1HFE 1R
Beef Wellington with Porcini and Truffle (Available at 7:15 PM and 8:00 PM)
FIFEAAEREEA D (4715 PM8:00 PM)

CHINESE HOT ENTREES STATION i # &
7 Kinds of Entrées on Daily Rotation 8 X7 E K& FE
Deep-fried Prawn YEE 2R
Chilled Clam with Garlic and Chilli Sauce FREERHUR P B 45
Wok-fried Crab with Ginger and Scallion EE ) 22
Singapore Chilli Crab 3703 FRNE
Typhoon Shelter Fried Crab i @ JE )2
Honey-glazed Pork Rib with Chestnut Z#E R /@5 &
Wok-fried Beef with Black Truffle and Onion BT FE W 4R
Wok-fried Beef Tenderloin with Pumpkin 5 I 411 $7
Steamed Barramundi Fillet with Preserved Vegetable B 5228 5 & A ]
Steamed Seabass with Ginger and Scallion B B 2
Steamed Pomfret with Pickled Plum BR Mg 2% 5 2
Steamed Crab with Glutinous Rice and Lotus Leaf fAf S fE R &
Steamed Crab with Aged Huadiao Wine in Bamboo Basket S8 {FFR F 16 i 2 &
Stir-fried Yam with Mushroom and Baby Bok Choy E&E &k || Z&1) /N FE 5
Steamed Seasonal Vegetable with Garlic Fr& 2% B 5k
Stir-fried Chinese Kale with Fermented Tofu &% 17+ E8

w

All menu items are subject fo change according to seasonality and availability.
Please inform your server of any food allergies, as your well-being and comfort are our greatest priorities.
A 10% service charge will be added to your bill.
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NOODLE STATION ;5 %H i
Vietnamese Crab Roe and Tomato Rice Noodle Soup #iF EH M ZEE 5K
Vietnamese Pork Roll Rice Noodle Soup #iF LS

ASSORTED SIU MEI #& 3% 5 ik
Soy Sauce Chicken, BBQ Pork, Roasted Pork Belly, Roasted Duck
TORE  EERXE - RERT - BB

CONGEE STATION ¥ m
1 Kind of Congee on Daily Rotation X 1 F5# f it 4L FE
Mung Bean Congee #% 5 i
Chinese Yam and Barley Congee J& ILIZK 3
Lily Bulb and Snow Fungus Congee B & EE i

DESSERT STATION #5535 &

Timeless European Confections B i 4% 82 5 Bk
Black Forest (Schwarzwdlder Kirschtorte) 8%t A ME K
German Bee Sting Cake (Bienenstich) {1 2 1$ 28 Z %
Saint-Honoré AT BB Z R EE A%

Opera Cake BB E
Paris-Brest A\ 40 &5 BT 45 /B 3%

Churros 78 i ZF Ji
Basque Cheesecake BB HT 52 2 T & Xk
Strawberry and Basil Panna Cotta t= 2518 Y Z& B 175
Baba au Rhum FRE B B &1
Tiramisu B ARE B £
Sacher Cake (Sachertorte) FEMTE 1%

Apple Strudel (Apfelstrudel) 4t E R 5
Banoffee Tart B EHEEHE
Traditional English Trifle X & &A%

DESSERT SPECIALTIES 45 & & Bt
Croissant Egg Tart T B &1

LIVE STATION B35 SUE
Soufflé Pancake i B BT &,

All menu items are subject fo change according to seasonality and availability.
Please inform your server of any food allergies, as your well-being and comfort are our greatest priorities.
A 10% service charge will be added to your bill.
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