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A La Carte Menu

BRI

K Appetiser Fi3E

Home Smoked Eel 5 52 {ZEi8 4
Tomato, leek, savoy cabbage #jfi - k57 - st
Duo of Salmon = At =X AiE
Salmon rillettes, cured salmon, cucumber =37 « =7~ FIL
Stracciatella with Serrano Ham E XFF LK HECFETE F K BB
Walnut, honey bean, rocket pesto %k - &5 - Zizig
Caesar Salad §jg/ D
Romaine, Parmesan cheese, crispy bacon, crouton, anchovy
EEAY - MBS - MR - JEEEh - 25
C{‘-B Bibb and Mesclun Salad 44 32/04

Cucumber, mint raita & - S{F7LHL L

=\

130
130
110

90

90

K Sandwich and Burger =& 73

Homemade Grilled Chicken Burger B 8U%k A E R

Deep-fried onion ring, slow-cooked egg yolk, miso cucumber, lettuce, house fries
YRR -~ BEES - WRIEER - B3 Bk

Angus Beef Burger ZI&HTZFRE R

Deep-fried onion ring, Portobello, gherkin, tomato, blue cheese, house fries
YEFRRE - KWEE - B ~ ol ~ B2 1 - Bk

Smoked Salmon Sandwich Y= &= }&

Sourdough, smoked salmon, fried egg, avocado, tomato, cream cheese, house fries

WefEA G ~ =30~ IR ~ PR F - BRRE L - B

160

115

J

Soup &

Queen’s Soup H{-Zk5

Almond, chicken broth #— - g
Watercress Soup P55

Home-smoked duck breast, potato, Amadai fish broth
HR SIS - BicE - BIEAES

Should you have a particular food allergy, please inform our instructor.
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f Pasta =i
C{;}j Paccheri Rigati &R AT L0

Y Sautéed mushroom, eggplant, mascarpone, soy-miso foam
YVBERGE ~ T~ B £ - s TRRIEER
Homemade Squid Ink Fettuccine 5 F 85 )+ 501k

85

140

‘\ Grilled octopus, anchovy, olive J& /)& ~ fiZf - BAFfE

(

Asian Delight TaiE?

Homemade Thai Red Curry with Duck Leg Confit

B KRR AL EAC HETRHER

Jasmine rice FHE R

Brisket Noodle in ‘Vietnamese Style’ #RZESR 2 AR ¥y

K Beef brisket slices, rice noodles, bean sprouts, lime #:f@EH -~ ik - 532 - Hhe

180

110

International Cuisine IBEkE £

Slow-cooked Local Fresh Pork Collar 1838 2 5 et FEHGEE
Pommery pork jus, pickles, sweet potato FFk- 1 - B - sHHZE

Grilled Hanger Steak Y&&T P41l

Bordelaise sauce, Pomme Anna, roasted root vegetable

BT~ TEE - IBIRE

Roasted Local Yellow Chicken with Truffle (One person) (—fiLf5 &)

WA BB AL R AR (Two persons) (FRfi{7E)
Chicken jus, parsnip, roasted leek, finger potato

ot~ BUNEED - IBAE - FEE

Seafood a la Provencal ¥ 8T K R &8 fkE

Scallop, razor clam, prawn, black cod fillet 75 « - - # « S f i

Crustacean sauce, tomato, fennel 85t ~ Hhh ~ HE

Pistachio Cherry BE5H /[ 2Rk

Yoghurt ice cream #fgE ks
Hojicha Cake $ZZ5TEkE
Chestnut ice cream FEF=ks

Pineapple Grapefruit Mousse 3% 2& PEfli Fedd
& Ricotta cream = AFIgyH= 1

180

180

230
400

200

("  DessetdMsz: )

50

50

50

J

%’B = Vegetarian dish &3z
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