LIGHT BITES /A& -

LIGHT BITES /&

Le Polmard beef tartare 188
EBUE B EAS Wt (O, G, 9)

Paprika, marinated anchovies, crisp lavash
FEIEAT, SR A, I HHEERZ

Chef salad 138
BEEf M (D, P)

Mesclun salad, serrano ham,

avocado, quail eggs, bacon crisps,

cherry tomatoes, pickled shallofs,

Pommery mustard vinaigrette

GREVVEESE, OBFEOKE, 4R, $835E,

et e, BERZZE, FEASRHEE

Hand-dived scallop crudo 138
FHWHTFRIZRA (D, 9)

Avocado purée, bergamot gel, lkura

AHERE, TS, S0

Tomato and burrata bruschetta 168
BBHFEMAAEZ LS L (DG, V)

Fresh basil, char grilled sourdough,

extra virgin olive oil

W), BIEMAE, FrU L BEUH

Grilled chorizo sausage 118
JEPEIE T BN (P)

Pimento de piquillo sauce

PEDE T EAT AU

Serrano ham and Manchego 108

cheese toasties
BEM KBS ZL%+ (D, G, P)

Daily Soup 98
B

Please ask your server for today's soup.

FA RIS B &R H B -

D: Contains dairy & A #5EE 5

G: Contains gluten &5%E/ N: Contains nuts & ELR/
P: Contains pork &A%&A/ S: Seafood & /

V: Vegetarian %% / VE: Vegan &%

Angus beef slider* (2 pieces) 148
R R ZRIRELE (WfF) (D, G)

Pickles, aged Cheddar cheese,

romaine lettuce, hand-cut fries

Be I T2+, BASE, FUIER

Cheese burger spring rolls 128
Z1#EEFE (D. G P)
Snack platter for 2 298

HE_ NP D.G.P.9)

Cheese burger spring rolls,

Grilled chorizo sausage,

Serrano ham and Manchego cheese toasties,
Spanish Serrano ham

T AERES, BRI ARG,
HEFOKRESES Z 121, PHIEA 0 B8 KRR

CHARCUTERIE )% Pl m

Spanish 48 months cured Ibérico 248
ham carved to order (50g)

PRI RREFE KR (48 (. 50 5%) (P)

Spanish Ibérico de Bellota Chorizo (70g) 118
FETEFBRARG (70 52) (P)

Spanish Serrano ham (70g) 98
P 5 EFE KR (70 7%) (P)

Served with assorted artisan olives, pickled
garlic, candied pecans and lavash
FCHUSE, BeAer, BEER IRk (N) SOEHRESEZ (G)

* We recommend your beef sliders should be well done. If you
wish it to be served otherwise, please inform your server when

placing your order.
* MR E VR o AEHATR S - SR RE R AR B R -

All prices are subject to a 10% service charge.
FrA(E B RS in—iss -



CHEESES =+

Selection of 2 for $108 / 4 for $178 / 6 for $238
fEEER=R $108 / PU=k $178 / Nk $238

Mimolette - French / Cow
KREER - AR /44
Reblochon - French / Cow
WHERE - JEE / 49
Gorgonzola - ltalian / Cow
XEER - BAA /445
Camembert - French / Cow
REMOE - EE /490
Manchego - Spanish / Sheep
S/HE - EIT / F
Comté 2 years aged - French / Cow

B (FmitE) - AR/ B

Served with quince jam and lavash
o 2Zs a8 SOE R (G)

COLD SEAFOOD ‘a9 &

SYMPHONY OF SEAFOOD
HEEIRBHER

Freshly shucked seasonal oysters "o
BFARF <R I
Poached whole Canadian lobster 338
(4509)

JRENEARHER (450 7)

Poached king prawns (3 pieces) 218
HRE (=)

Hand-dived scallops (2 pieces) 98
FHRER (W)

D: Contains dairy &A¥EH /

G: Contains gluten &%/ N: Contains nuts &7 85/
P: Contains pork &E%4A/ S: Seafood J&Eit: /

V: Vegetarian %% / VE: Vegan &%

$838 (FOR TWO) (= A4%)

Fresh Chilled Seafood [t 455%

Freshly shucked seasonal oysters (4 pieces)
BG4 (TUE)

Poached Canadian lobster (4509)
JRENNZAFE (450 %)

Poached king prawns (4 pieces)

MR ()

Hand-dived scallops (2 pieces)

FHiEHE (WE)

Served with three sauces:

BCHE DU =3k -

cocktail, yuzu kosho-mayo, bergamot ponzu
R, M SRR, (h TS

Steamed Seafood Pot JE&F7ESE

Locally sourced littleneck clams Meuniére (300g)
Garlic and white wine butter sauce

wras A AR A SRR (300 5¢) (D, S)

Served with grilled sourdough bread
fe& Bt (G)

All prices are subject to a 10% service charge.
FrA 8 B s S h— R s e -



MAIN COURSES F32

Locally sourced littleneck clam 188
Meuniére (350g)

Ry A B ARG SR (350 %) (D, G, S)
Garlic and white wine butter sauce,

served with grilled sourdough bread
Eysiive ia)

Baked Canadian lobster 368
YEINEAFRE (D, S)

Garlic and parsley butter,

sautéed broccolini

e SEate B My oD U (S (]

Grilled Greenland Halibut 328
ERUERERILL B A (D, S)

Baby carrots, seaweed,

New Caledonia prawns seafood veloute

HIRERERE], HE, g E SR AR TR

Organic free range chicken breast 238
ERUEHEER (D. C)

Pomme Anna, braised shallot,

porcini, bacon

TREEFAL, AL, FIE, ER

Toulouse sausages 208
ZEEEEZEER (D, P)

Roast garlic and thyme mashed potato,
caramelized onion sauce

Wr i HE S, BREEET

Australian free range grass-fed 398
Vintage beef striploin

BONEE A RIEAS A

Hand-cut fries French fries, spinach,

peppercorn purée

FUIENR 3 B+

D: Contains dairy &5 4kESE /

G: Contains gluten &5%E/ N: Contains nuts &7 ELR/
P: Contains pork &A%&A/ S: Seafood & /

V: Vegetarian %% / VE: Vegan &%

MAIN COURSES F32

Seafood paella 298
PEPEA ASfeEdl (D, P, S)

New Caledonia prawns, clams, Queen

scallops, fresh crab meat, Ibérico chorizo,
jalapeno, semi-dried tomato,

smoked paprika, long beans

Wi B2 JERE K, BRI, AL SRR,
PEDEABEARG, S5, F ez,

JEIERATLIE, B HA

Linguine vongole aglio e olio 188
mraE AR RER (G.9)

Clam meat, linguine pasta, garlic, chilli

KU, ek, s, B

SIDES figsg n%

Homemade sourdough 58
BRAESER D, G)

Whipped butter

Bl

Sautéed broccolini 68

EFOTERREE (D, N, VE)

Garlic and toasted almonds

FRAR, JETEC

Sautéed shiitake, button and 68
black termite mushrooms

EO¥EH (VE)

Garlic and parsley

Sk, OB, BENE, i, &7

Sweet potato fries 68
YR ER (V)

Truffle mayonnaise

MEBEFE

Hand-cut fries 68

FUELR (V)

Truffle mayonnaise
REEE=E

All prices are subject to a 10% service charge.
FrE 18 H B S5 hn— AR i -



g -
DESSERTS #is: [ ENGLISH TEA SHOP TEA SELECTIONS C\va)

Black sesame charcoal cream roulade 88 English Breakfast 5

e N A blend of the finest Ceylon and Assam
NG| LU =t

%Z’ﬁ'f'fﬁﬂ?@%ﬁg (C.G) black tea for a full and strong flavour
Green teaice cream

4 I Earl Grey 55
Ceylon black tea from the misty mountains
Caramel coffee chocolate cake 88 of Sri Lanka, infused with the tantalizing
FEAEIMYER S SIERE (D, G) aroma of bergamot
Yﬁf”ii‘i;‘i? cream Darjeeling Black 55
EESEH Indian black tea from the foothills of the
Lemon sirawberry cheesecake 88 HimOlOyOS with a disﬂncﬁve, OromGﬁC Oﬂd
HERE - SRS LR D, G) floral flavour
Strawberry ice cream Japanese Sencha 55
T mRAIE Traditionally produced for a refreshing sweet
& floral flavour
Pistachio white chocolate Paris-Brest 88 . 55
BV RS IER-AEHRREE 0, G, N) Jasmine Green ,
The finest Ceylon and Chinese green fea
Fresh seasonal fruits plate 88 blended to enhance the fresh, floral flavours
B SRERPHE (VE) of jasmine and elderflower
We only source the best possible fruits at the Chamomile (Caffeine free) 55
height of its season. ) The soothing, gentle relaxant that has stood
Please ask your server for today's offering. the test of time
R BV o B S e B o
AP B Felis = HOfFECR: Peppermint (Caffeine free) 55

= URAK = Eni=NmEC .
EE] ﬁ/unﬂ/jgﬁfﬁﬁﬁn@ﬂfafﬁﬁa Pure Ond perfecf peppermlnT, Sweefl

refreshing and ever so seftling

— . .
9 Chocolate, Rooibos and Vanilla 55

LOCAL ROASTED COFFEE LD) (Caffeine free)

Organic South African rooibos infused with
Café latte, cappuccino 65 sweet vanilla and rich cocoa
Cafée mocha Lemongrass Ginger & Citrus (Caffeine free) 55
Double espresso 60 Zesty high notes of Lemongrass and Cifrus
Regular coffee 55 infused with a fingle of Ginger
Espresso 55 Rooibos (Caffeine free) 55

Naturally flavoursome, organic South
Extra shot 15 African rooibos tea with a distinctive sweet

and nutty flavour
Blending high-quality arabicas from South America and
a touch of fine robustas from Asia

D: Contains dairy & B #yE8 5

G: Contains gluten &75%k%/ N: Contains nuts 2B/ All prices are subject o a 10% service charge.
P: Contains pork &A%/ S: Seafood Jgft / B8 B2 S — R -

V: Vegetarian %% / VE: Vegan &%



