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B S R APPETIZER LUNCH & DINNER TIME
i B bl ") EZ & SALAD TR 11:30-14:00 & 17:30-20:30

T HER K R hi $420

Scallops with Yogurt and Fruits
bHET R R FaKR

PR FA A TS $320

Pan-fried Pork Cheek Salad
INTRAE 0 R O R 0 A s SRR BT

] ISR $370
#E Seafood Salad

ARG B R BE o B AR R ohag T

5|13 A $180

Caesar Salad
BEAZ B A%

ww | FAARDIES TN ~ SBAORe $360

il Tomato, Burrata, Squid Ink Chip
B FEEALS B AR LRE

| | QU HE EERE D h $330

A2 Plum, Salted Duck Eggs and Shrimps Salad
QM » WhTh % > AR A XK > Fihag

SRR RAIRL (%) $270

Quinoa Salad with Popped Rice
Ao Ewo MEE Bk A E > FXmEEt o BRAE

| PEREE S VR ETEE $390

B

Smoked Salmon with Caper and Onion
RIEHE o BRE 0 FR

EMLETA $250

Clam with White Wine
ZAaTH - iR

FAXF I $360

Deep-fried Shrimp, Squid and Fish, Zucchini
AR B BB R

we| A KELABEET N EY $360

L Octopus with Garlic and Potato

Fho NEE S K EE

AR $130

Pork Rillette
HE O BAR O FAH FREE

e | RS AR $360

Baked Snail with Garlic and Herb Butter
FHApwh > F¥R > W EEEE

LEob K n] i P ZEAT $330
Balsamic Chicken Leg and Liver
FERER o FEAT 0 AR 0 FE 0 R TES

VAL 2585 Bl 10% AR F5 & All Price Subjected 10% Service Charge



Rk ‘ MONTHLY WINE

%E%?ﬁmﬁ%%&%ﬁ%%iﬁ SI 50/*1: Glass $800/1fﬁ Bottle

2014 Balthasar Ress Rheingau Riesling QBA

BARGIEAE A RO EERRAL » 5IARFHAR - BFERLFFT M AR REFE
BR P A A6 ok o

# ¥ %4 : 100% Riesling

BB MERASBREHBALRT iV 38 ~ FRERFR ~ RIS QR R TR o

T % 1 2 BE R s B s B R SR L $180/M ciass  $900/)i sote

2012 Chateau Machorre, Cuvee La Villa

WEARHETLEFE B BATFEERRRAS Bk - AEFHEFTR > oRAZEA
TEBSWITE » R £ L0 o

# # s 42 : Merlot, Cabernet Sauvignon, Cabernet Franc

kB FFASH RN I E IR e T A o

VAL 2585 Bl 10% AR F5 & All Price Subjected 10% Service Charge
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LUNCH & DINNER TIME

YH. I
i ‘ SOUP ‘ I 11:30-14:00 & 17:30-20:30

Fibkna N $95

Cream of Pumpkin Soup

HdEIN o &G~ BE EE - S AT

et $110
Onion Soup

R ERG - A

Wi B $95

Cream of Mushroom Soup

‘‘‘‘‘

AN e $95
Minestrone

Hh ~wWEFEI T\ B FE BN EFHG

i i RN $100

Chicken Soup with Leek and Clam
R Ze T

LMY 0 ST AVE | $100

Corn Soup

VAL 2585 Bl 10% AR F5 & All Price Subjected 10% Service Charge
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m
IeEH | MAIN-COURSE | iz 11:30-14:00 & 17:30-20:30

wm| | R IDRARBES R $380

5 Confit Duck Leg
ARBRTERR > BT 0 MES S AR E 3

7 LIRS B 1 2t $680

Roasted Chicken with Herbs
EH L H o N WFEF

| | MEERRE RS A $900
HE Daily Fish, Clam with Herbs and Vegetables

ToEEH - BEA S KB A R ReH

JEJE R~k $920

Grilled Rib Eye with Red Wine Sauce
B ARFMIRADE > BB 0 WEF S AR E

o | BORRTECTE $780

g Braised Beef Cheek with Port Wine and Vegetables
BIR 0 FFR
JEY)SERAE 7 HE 2402 $1800
USA Angus Prime Rib Eye 240z
WS o B EFR, B A RS m g

FPAER R IR A $560

Braised Pork Cheek with White Truffle Oil
AR ainEh o B FXR

| | AR I $680

AR Braised Seafood with Tomato and Cream Sauce
M 0 B B0 A Eah o Bl
7 JRUR e 452/ R $800

Pan-friedBeef Short Rib with Cajun Spices
RBE&FF B AR ER  DFEF MR

el e R §780

L Braised Beef Tripe, Beef Tendon, Flank in Tomato Sauce
R R0 Fh o 48

VAL 2585 Bl 10% AR F5 & All Price Subjected 10% Service Charge



jt l 5'5@ PASTA, LUNCH & DINNER TIME
%% *J 28 | GNOCCHI | & 11:30-14:00 & 17:30-20:30

& fU $320
Home Made Ink Pasta with Squid and Shrimps
FL2 @40 28 AW Kir o BB

LB (A $360

Spinach Gnocchi with Shrimps
BEIUF R KA RS 0 AR W S

W RRIE IS 2R . 2R $310

Tagliatelle with Ratatouille

M FE o Emo MK KiFc BER B

VAHTHLAY £ I Nl ] $480

Pappardelle with Cream of Truffle Sauce
BAWER S aREh o S B R4

adc] IR R A R $310

g Spaghettini with Chicken, Garlic and Chili
HH M FH o KK b

A R Y $390

) Taglierini with Shrimps and Bisque
A REMR > T 0 B R4

ad| AR A R e K A $430

H Paccheri alla Puttanesca with Seafood
HEETR AR 28 2o HE o GiB B& 0 BE

12 364 SRR i B b LR KR 48

VAL 2585 Bl 10% AR F5 & All Price Subjected 10% Service Charge



PR faIER $380

Capellini with Tuna Tartar, Tomato and Balsamico

& B B RTE o Riktale

R EH F $310

Linguine with Clam and Garlic
EeX¥ o Rir Emid

{RHEE AT Je $400

Lasagna with Seafood, Pork and Cheese

Fheo FE BN 28 LEETR BHILE - T

SRR I 7k 5 A $430

Linguine with Seafood and Curry Sauce
AXobe? > FRbEc AR BEGH > ZAH TR & 1A

ww| | SEHEERUEYZSE $330
‘ Taro Gnocchi with Bacon

FARAA 0 AR I A

Akl $280

Linguine with Tomato Meat Sauce

ErmNE > R

i mpa bl Es Nl $380

Spaghettini with Scallop, Zucchini and Pesto
AT R N BHE > RRAmda

W EIN ST & P NCIED) $300

£ Tagliatelle with Vegetables and Pumpkin Puree
AR FHRE > KR

LUNCH & DINNER TIME

‘Eﬂﬁ}i ‘ RISOTTO | s 11:30-14:00 & 17:30-20:30

i AR A 53 el $430

Saffron Risotto with Seafood
Fiit o ARA K 2o biEETH  A8BEB > 2.8 H4&

o | FrRAEN $350

[R& Stuffed Squid Risotto with Tomato Sauce
B 60 B BAUBIA BOK > BT

PFIF . s A A $330

Procini and Mushroom Risotto

HAIFE - ASEE > RAA K
w| | PEREE SRR SRS A $380

ElEy3 Lemon Risotto with Smoked Salmon and Poached Egg
JRIE A R RE  AFE 0 K ARFIRK

fo

VAL 2585 Bl 10% AR F5 & All Price Subjected 10% Service Charge
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2 5'5@ A CHINESE LUNCH & DINNER TIME
':Pﬁ&_ﬁ NOODLE | ¥ 11:30-14-00 & 17:30-20:30

FABRSS . HZ R $370

Pan-fried Pork Cheek with Noodle
ANRES 0 WAL WESE o AMIRE MY 0 T W oRsedk

e 2 Py i $420

Beef Noodle Soup
EREFT 0 B SR ARAE R B R

e $420

Seafood Noodle Soup
FRFEHG o B BOER ARRE TR ARK 2o & 28 M Rk

JURBAE—R8 > B — i BB A THLLSEITES0LAIEE o vAsbiadf o
AFERMAMMED) RBESEHHAE A > BHA ~ BEEH ~ J K F TR R 2] A il &

VAL 2585 Bl 10% AR F5 & All Price Subjected 10% Service Charge



