APPETIZERS

FRESH OYSTER_$300/pc (LIMITED)
fresh delivery twice a week
HE=ERA
A IR GREGLE)

® Oo GRILLED OCTOPUS_$7OO
anchovies / almond / lemon / radish
iR/ B/ EE / EREE

RAW TUNA $500
cherry tomato / osmanthus / buckwheat / teriyaki
R ES / =k / BE / BREET

ISELEER

2 (& CRAB AND CAVIAR $800
cucumber / lemon verbena / herb mayo / marigold flower
#HIN / ERRE / BRI/ Wik
BEREATE

2 /M TIGER PRAWN _$800
sea urchin & bisque sauce / bottarga / celeriac / green apple / kale
BIREIEET/ BAF /AR / ERR / RFE

3R
% HOKKAIDO SCALLOP_$800

fennel / white onion / champagne / dill
EEE/BFE/ B/ FE

LsETH
® & HAND CUT JAPAN WAGYU BEEF TARTARE_$1100

kagoshima wagyu beef / caviar / créme fraiche / daikon
HABRREEFY / BTFE / FXBRY / BEREE

FYIEAFREEEE
R SOUTH AFRICA ABALONE_$700

spinach green sauce / red onion gel / sansho / chive
RIRANE / ALFERE / ARULM/IBRE

[2E[3:0)5
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MAIN COURSE

=@ HVE LOBSTER $2300 (LiMITED)
BLUE LOBSTER $3000 (LIMITED)

red bell pepper sauce / artichoke / fermentation chili / yuzu

AR / SRR / TSR/ 40T
TR REIR (R E )
B e EsEER R E e

% ROASTED LAMB CHOP_$1500
lamb jus / marigold / eggplant / red onion
$ﬁ%ﬁﬁ/%§%/§ﬁ/ﬂﬁ§
R R UEHE

% fo ROASTED SPRING CHICKEN $1200
porcini / mushroom / chestnut / ginger
SHE/ B/ RT/E

m & KAMALAN PORK CHOP $1200
dijon mustard / mushroom / apple jelly
BATTR / B/ ERE

ISR TEMREem

% SEASONAL FISH $1500
welsh onion / black garlic / zucchini / Sichuan peppercorn / Shaoxing wine
BAKXE / B5R / #)K / L/ BELH

== 0

& 4o HUALIEN YULI DUCK BREAST_$1 000
black berry / endive / picada / pine nut
BE/IARSE/ ARTEEE /T

1eiE T BRI AR Y

$800 in addition for each canada hpp boston lobster, $500 in addition for Seared Foie Gras with steak
FLESE SRS — & INEE KHPPIR HIREREIRE F 018 _$800. InE5—MERIIRATETS MN{E_$500
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hd== 732 2O
iR/ % e
SALAD / SOUP

IBERICO SALAD _$600

kumquat sauce / persimmon / pear / mixed green
ERE /T /KB EEEX

REERIK BRI AL

# (& CAESAR SALAD $450
parmesan / chive / bacon
MRS FREER) / W.Ei%iﬁ /E_E‘*E (RE5E)
SR

m TOMATO SOU P_$450
fresh tomato / basil oil
AR A / 2 #hik

S
EINES

m MUSHROOM “CAPPUCCINO" $450
slow stir-fry chopped mushrooms
fﬁ%'ﬁ»fé%ﬂﬁk
Bl Rha ks

2 m LOBSTER BISQUE_$600
Boston lobster / brandy cream / chive
R TIERER / BRI EH / IRRE

RElRRS

BEEF SOUP_$450
kagoshima wagyu beef / aged ham / dried scallop / carrot

BARESE BRI N / REIOR / Bkt / WA
AR5
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A CUT STEAKS

<[ U.S.A. BEEF

# U.S. IDAHO SNAKE RIVER FARMS 150g_$3500
WAGYU A CUT STEAK 200g_$4500
SEEERMNERFA CUTHHE

% U.S.D.A PRIME STRIPLOIN STEAK 200g_$1100
SEE IR AR ZFHE

% U.S.D.A PRIME TENDERLOIN STEAK 150g_$1800
SEETARAE I HE

% U.S.D.A PRIME RIBEYE STEAK 230g_$1900
R TEARANARAHE 460g_$3800

" U.S. FLANNERY DRY-AGED 30 DAYS 400g_$4300
BONE IN RIBEYE STEAK(LIMITED)

ZEMFLANNERY# R 206%30 H 2B AR HErante)

® U.S. FLANNERY DRY-AGED 30 DAYS 400g_$3800
BONE IN SIRLOIN STEéK(LIMITED)
ZEFFLANNERY# R 2430 H 22 B B AHE srastre)

$800 in addition for each canada hpp boston lobster, $500 in addition for Seared Foie Gras with steak
FLESE SRS — & INEE KHPPIR HIREREIRE F 018 _$800. InE5—MERIIRATETS MN{E_$500

R AT © DT M0 (S -~ fo By
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&M AUSTRALIA BEEF

m AUS. DAVID BLACKMORE FULLBLOOD
WAGYU RIBEYE STEAK(LIMITED)
JEIMDAVID BLACKMORE4FFEFNL4BIARGHEGRE1HAE)

% AUS. ROAM GRASSFED WAGYU RIBEYE STEAK
MROAMAEERSIEFIFRIARGHE

7 AUS. MAYURA FULL BLOOD
WAGYU RIBEYE STEAK(LIMITED)
BIMMAYURALEREIS 5 SIFNA-ROERA-HE (RE(HE)

H4 JAPAN WAGYU BEEF

JAPAN KAGOSHIMA ODAGYU RIBEYE STEAK
AA R B/NBI4-BhAR4-HE

JAPAN KAGOSHIMA ODAGYU STRIPLOIN STEAK
AR S/NBM4- =41

® JAPANGUY FILET STEAK
T

BAFIASE 45k
SIDE DISHES

% FRENCH FRIES_$300
JRRE 5 P AR TR

340g_$5800

200g_$2100
400g_$4200

340g_$5800

150g_$2650
300g_$5300

150g_$2700

150g_$3100

% STEAMED BROCCOLI_$300

% GARLIC BUTTER MUSHROOM $300 # BUTTER WHIPPED POTATO $300

NENETRIAYD HET 15 BRER

 GRILLED GREEN ASPARAGUS $300 7 CORIANDER-LIME

RIELRIEE) BUTTER SWEET CORN_$300
B SR IBYE oK

% SWEET AND SOUR
BRUSSELS SPROUT $300 S |
REHEFHE B AT EE

SAUTEE RED ONION_$300

$800 in addition for each canada hpp boston lobster, $500 in addition for Seared Foie Gras with steak
FLBSESNNEE—E IS KHPPIK T IAZFEIREF MN(E_$800. InBS—R ERIBRATEE MN{E_$500
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DESSERTS DRINKS

7 & THAI MILK TEA SOUFFLE_$400 REGULAR COFFEE (i/H) $150
coconut milk ice cream =N
e S
BRIVNREFEE
LATTE (I/H)_$150
k) [

® 0o ORIENTAL BEAUTY_$400

pomelo / hazelnuts / grapefruit jelly / CAPPUCCINO (i/H) $150
oriental beauty tea ice cream g -

X Bt/ &R/ AEM /R EAFKEK

MERSEA
ESPRESSO (SINGLE, DOUBLE)_$150

IHETNHEE (B eh
" (& 8o VANILLA PANNA COTTA WITH
PASSION FRUIT AND PUMPKIN_$400 DARJEELING TEA (/H) $150

passion fruit / pumpkin / aglaia hgney ice cream EEAIR
BER/ BIK [ KISEEKEMK

BRI
DONG DING OOLONG_$150

RIASRER

® & CHEF'S CHOICE
HOMEMADE ICE CREAM_$400 CHAMOMILE TEA $150

ERFEEF TIKEM FHBR

ROSE LEMONADE TEA $150
# ASSORTED CHEESE PLATE_$600 KRS S

fREECE)E

PEPPERMINT TEA_$150
SEASONAL FRUIT PLATTER $400 BRER
e
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