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Appetisers H %

Smoked Salmon JE= T8
Cauliflower, Yuzu Kosho, Potato BE7E ~ 13900 ~ Z1F

Burrata Cheese with Parma Ham 7K¢ﬁ3§iﬁﬁ€%ﬂ<}%&

Semi-Dried Tomato, Extra Virgin Olive Oil FEE 271 ~ FRRFIFIE

Quinoa Salad B SN \f

Awvocado, Nuts, Corn, Pumpkin, Onion, Extra Virgin Oil
LR ~ R~ FOR ~ R~ JEE - FFRAPEIRIE

Caesar Salad /DR

Romaine, Parmesan Cheese, Crispy Bacon, Croutons, Anchovy

FERBET - OB Z A oA - JEAI ) - AER5

Grilled Cuttlefish £ iz
Pecorino Cheese, Grilled Kale, Jalapeno Chimichurri BAFEGZA - SELHE ~ BIEf =R :

Soup %

Rich Tomato Soup FHHE%
Local Red Mullet K14 725

Leek and Potato Soup KB
Scallop, Black Garlic 77 ~ iz

Sandwich and Burgers =& KELE

Croque Monsieur JIZ 1 KER=08
Comte Cheese, Ham, House Fries [FHEZ 1~ WHE ~ ITFZ(E

Angus Beef Burger ZZRSHT4EAEE

Caramelize Onion, Gherkin, Tomato, Cheddar Cheese, Lettuce, House fiies

SRR - ) #R - FH  HEITE A A B

The T Hotel Club Sandwich T Hotel /\E] =36
Sourdough, Bacon, Egg, Sliced Chicken, Tomato, Lettuce, House Fries

PEIERIE ~ SR ~ #REE ~ BENHS ~ #an TR  SEEE
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$110

$90

$90

$110

$70

$70

$100
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$100
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Pasta B4 o
Creamy Mushroom Penne TBEREFE RN \f $100

Mushroom, Black Pepper, Parmesan Cheese FEET ~ FBHGHY ~ B Z -

Seafood Risotto B AF|/GEEEN $170

Crab Meat, Prawn, Spicy Salami BEA] ~ KAy~ FEAE

Asian Delight SRR

Homemade Beef Cheek Curry in Japanese style HZA-EEIIME $120
Pearl Rice, Pickled Turnips ZEoK - JEZEE

Slow Cooked Beef Ribs Rice Noodle with Beef Consommé 1&E4-IE Sk $130
Braised Beef, Rice Noodle J&4/A] ~ Sy

International Cuisine BJf&ER XYy,

Slow Roasted French Duck Breast {&¥&;E£7EHy $170
Caramelized Onion, Beetroot, Braised Duck Leg, Foie Gras, Duck Jus

FENEFRE ~ ISR ~ felehs ~ I5HFE5 ~ 151

Grilled Beef Tenderloin &4 ' $160
Eggplant, Turnip, Onion Miso Paste, Herbs Salad 7ii T ~ 285 ~ SEREIKIEET « ZH bEE &

Grilled Lamb Saddle i%éﬁﬁﬁ $160
Moroccan Spice, Piperade, Confit Potato JEEL B FSH ~ SR~ S

Grilled Smoked Hamachi ¥EHH & A $150
Grilled Asparagus, Salicornia, Clam Cream JEiE %) ~ 5 &) ~ M55 s

Dessert EH i ‘

Coupe Glacee & $50

Yogurt Ice Cream, Raspberry Ice Cream, Pistachio Ice Cream, Whipped Cream, Mixed Berries, Almond Flakes
ABEETE ~ AIEFZTNE ~ FIORETE - BESHR ~ e ~ &1 8H

Serradura K] $50

Brioche Crumbs, Mascarpone Cream, Coffee Jelly, Coffee Ice Cream
TIFTEAF ~ BCSHEZ L~ IIVFPEIE ~ IFER

Sago Mango Coco's T=RHRFEK $50

Coconut Sago, Coconut Water Panna Cotta, Pomelo, Grapefruit, Mango Sauce

B ~ B0 - T - PIh - R
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