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Vi HII K
SOUP APPETIZER
‘O‘ == \':— X L .
# &% E13% Pumpkin Soup ¥ % 78 YERe 5= /N &4 Deep-fried Baby Shrimp {%} 148
= 99 __1—:?::J o A =]
RIIUEZ, - BB AS ARG T SBRRENGE
Pumpkin Seed, Focaccia Crouton and Extra S Y
Virgin Olive Oil BaY\PEE Mixed Grill Satay 108
—IBRMFRIZ SR REEFMEE
®, TS Ve A : 5
& B8 Sour and Spicy Seafood SOU fﬁ% 93 A Dozen of Chicken and Beef Satay with Peanut
&, RKE, SEMTER Gt Sauce and Pickled Vegetable
gan}boz Shoot, Fungus, Tofu and Assorted % FHEE X Crispy Chicken Wing (0 08
eafoo
FITXGA, Bl ER = A U0 E
Half Dozen of Chicken Wing, Salted Egg Yolk and Curry Leaves
S MMEZESR Truffle Fries (D X 78
ZERMMEIEE =
French Fries and Shaved Parmesan
v EEB”?;TQE[%{\IN NATURE '3:‘ iléic%gfvomm
wgﬂuﬂ% ZE)_\E\;ERODUCT %ﬁi SESAME SEED fﬂ SHEi_I?ISH ch‘i-%* G%L%JkTJI;EﬁN FREE N (’%fiTARIAN = FO%Q’%SE PORK

INGREDIENT

*MRBEERYIHSAMZESR, BE FNENFIFRS R

If you have any food allergy or intolerance, please inform the hotel in advance.

*LLEMEI RN ART, HEBSI0%RSFHSBFNITHZE,

All prices are in RMB and inclusive of 10% service charge and prevailing government taxes.




4 H il > §L
ALL-DAY DINING MENU

o e
QTKITCHEN 10:30 AAM - 10:00 P.M

g A
SALAD
JUEUDHL Caesar Salad (1) (o) ™ 158 I BRBEVH Superfood Salad (¥ & % 108
g ' ’J/—-:;l\’éa 7}</\\\_T:Iaa Hf-iij;st rI]E—J Ezj—s /S%ﬁ@ééﬁﬂb;_l; -|_ _J-?7K7|<1 /1_5 K Sﬂﬁma A
BEREHFFERE ] B ERFHED =, ERLUZR, ESRBEER AR
Romaine, Poached Egg, Crispy Bacon, Shaved Fresh Greens, Seasonal Berry, Avocado, Apple,
Parmesan, Focaccia Crouton with Chef's Broccoli, Caramelized Pecan, Garden Pea
Signature Dressing with Apple Cider and Honey Vinaigrette
franaEIn (IF1EIE—FF) $2 X~ R DAL Low Carb Cobb Salad () O« me 108
Additional (Please Choose One) DOAT SRS MR B ANER
BRERIETEZE T RISEA +48 SOE, MEIEE, A f% =p -I- X%S(J %, ZA
Grilled Rosemary and Honey Dijon Chicken FTIEET
R T ﬂ'j L 58 Romaine Lettuce, Arugula, Avocado, Asparagus,

Cherry Tomato, Egg, Bacon Chip, Parmesan,
Tiger Prawn

Grilled Chicken Breast, Scallion and Lemon

Dressing

f I?E(_)ugiTgEgﬁ\lN NATURE g:‘ ilégiﬁfVORlTE
9| 4| o A = K 4= =% t 22 = =8 SRAND
gﬂ?n zg)?t\j;RODUCT NLj%';'S & SESAME SEED fﬂ SHELLFISH Z%‘G G%L%JkTgN REE S V%EGETAR’AN - ﬁ&gﬁ,’?RK

"MREBEEYIHHAMZZFH/N, BETERNGIFERS A

If you have any food allergy or intolerance, please inform the hotel in advance.

*LLEMEI N ART, HAEBESI0%RSESFHSBFIN1THZE

All prices are in RMB and inclusive of 10% service charge and prevailing government taxes.
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o R =Wk = 1 5
BURGER AND SANDWICH PASTA KITCHEN

BRZEB =88 Club Sandwich ([ o) @

XS, MeiZiR, ABE, Rif, ZFiR=4, A RNBENEZ T
NARMNERSE, BEMREX

S Minced Beef Ragu in Tomato Sauce

128 ¢ AEZ AR EME Spaghetti Bolognese @) & 168

- 3K
Roasted Chicken, Crispy Bacon, Ham, Fried Egg,
Cheddar Cheese, Mustard Seed Mayo, Tomato

and Lettuce

- N

E B AMNEAFRE OO O 108

4R Wagyu Burger (1) (5) @ (58 Linguine Aglio Olio

o 3 XN ZEF, KFr, B2 0 fR A
I\FRTL FiT2E, BEIL, EX, AR )Tik;er I‘)rawjrf-rz}arl_:lzﬁ(ﬂ:ﬁ)}lh jlfézn/d Olive Oil
IZR, BIATAKRE, uéﬂ‘ﬁi EFEEH M2 ’ ’
HISE =R J7I<’7

Grilled Beef Patty, Cheddar Cheese, Gherkin, Let-
tuce, Smoked Bacon, Pickle Relish, Tomato, Cara-
melized Onion and Toasted Sesame Bun

B =IO EMER RSO REA

All sandwich are served with French fries and coleslaw

‘ﬁ FIRE R % i HEE

-~ ROOTED IN NATURE 9@ LOCAL FAVORITE

7,4 PNCE S 1 SR 2 e WSER FER IR R R - cmoéﬁﬁ\frflzsﬂ PORK
DAIRY /9 SOYA PRODUCT NUTS & SESAME SEED SHELLFISH EGG GLUTEN FREE VEGETARIAN

INGREDIENT

*MREEBRYIHSAMZTESR, BE FNENFIFRS R

If you have any food allergy or intolerance, please inform the hotel in advance.

*LLEMEIRNART, HEEBSI0%RSFHSBFINITHZE,

All prices are in RMB and inclusive of 10% service charge and prevailing government taxes.
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I\ P R i
FROM THE GRILL ASIAN KITCHEN

YWMsF 4 AR HFHE 30058 X 438 e EE = mBBQI&E AN HE Sticky Rib X 308
Grilled M5 Wagyu Rib Eye Steak 300gm MRS R LS YRR BEAER

YM6FFFE T HHE 20058 X 418 Smoked Coffee BBQ Sauce, Coleslaw, Roast
Grilled M6 Wagyu Tenderloin Steak 200gm Young Corn and French Fries
N=X&H 1805w ¥ 258 $¢ BEXE IR Hainanese Chicken Rice [ ¥ 138
Grilled Salmon Fillet 180gm B KBS TEK 3857 EEL

Tender Poached Chicken, served with Fragrant
FrEY TR ERFE, X FRHE A, Rice, Chicken Broth and Dipping Source
%‘/Tf éz/f (ﬂﬁ%gjgﬂ/f)
Al grills are served with cherry tomato, asparagus, baby carrot N X A T4 A Beef Noodle S oup @ 108
French fries and sauce (choice of red wine or black pepper) THELER . WS BRI

Braised Beef, Egg Noodle and Choy Sum

‘ﬁ SEUNCES % i HEE

-~ ROOTED IN NATURE 9@ LOCAL FAVORITE

7,4l EPNCE S 1 SR 2 e WSER FER IR R R - cmoéﬁﬁ\frflzsﬂ PORK
DAIRY /9 SOYA PRODUCT NUTS & SESAME SEED SHELLFISH EGG GLUTEN FREE VEGETARIAN

INGREDIENT

*MRBEERYIHSAMZESR, BE FNENFIFRS R

If you have any food allergy or intolerance, please inform the hotel in advance.

*LLEMEII RN ART, HEBSI0%RSFHSBFINITHZE,

All prices are in RMB and inclusive of 10% service charge and prevailing government taxes.
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ASIAN KITCHEN

£ WIETHYD Curry Laksa /) {0 188 B IREAEIEHE O~ O % ™ 108
SHEE AN iF &SR @ SE. Yangzhou Fried Rice with Deep-tried Pork Steak

L -

Xt

2 F MERIRAE 7 UMMz, A, B, SHE, BE, PMEA
Combination of Egg Noodle and Vermicelli, YEXEHE
Prawn, Poached Chicken, Fish Cake, Tofu Puft Shrimp, Dried Scallop, Mushroom, Fresh Pea,
and Beansprout in Aromatic Spicy Coconut Egg, Scallion and Deep-tried Pork Steak
Broth
Y B =FIFHE Wonton Noodle Soup {‘ﬂ@@ 108
= I\
7i§_, O 1R Nasi Coren/g {ﬂ@% 158 057 FE UETNTAS
ﬂ_ 101k, MARFADZE, KRR, KHEFM Egg Noodle with Prawn Wonton and Green
1Ny Vegetable in Chicken Broth

Spicy Fried Rice, Chicken and Beef Satay,
Deep-fried Chicken Wing, Fried Egg and Prawn

Cracker
‘ﬂ FrkER o FiE
—~. ROOTED IN NATURE W@ LOCAL FAVORITE
7,4l EPNCE S 1 SR 2 e WSER FER IR R R - cmoéﬁﬁ\frflzsﬂ PORK
DAIRY /9 SOYA PRODUCT NUTS & SESAME SEED SHELLFISH EGG GLUTEN FREE VEGETARIAN INCREDIENT

*MREEBRYIHSAMZESR, BE FNENFIFRS R

If you have any food allergy or intolerance, please inform the hotel in advance.

*LLEMEIRNART, HEEBSI0%RSFHSBFINITHZE,

All prices are in RMB and inclusive of 10% service charge and prevailing government taxes.
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SOMETHING SWEET

fo ZBIRH K7 Classic Tiramisu () {0 108 3ERZKIE MK 3 Scoops of Ice Cream (T) (©) 108
THELS, TEH, B2, SESEEOK
O AAS+ERREESE 5 O 108 Choice of Vanilla, Chocolate, Berry, Green Tea
New York Cheesecake with Strawberry or Rum
Compote
VRS RETHERE » 108
AESLIT S HEET (D) O 108 Fresh Seasonal Fruit and Berry Platter
R R R o
Chocolate Mousse with Raspberry Coulis At {14 =& Cheese Platter () (¥ 163
and Berry A TERME, BR, FHERENGT

Selection of Cheese Served with Dried Fruit,
Assorted Nut, Cinnamon Apple Jam and

Cracker
F FHER 8 HititE
N ROOTED IN NATURE 9@ LOCAL FAVORITE
A /&\ = /\
2|, % h KRE 2 SR 73R WBER ToERIT Y =8 - ?O%‘ll??\lﬁﬁlzsﬂ PORK
DAIRY /9 SOYA PRODUCT ‘ NUTS & SESAME SEED SHELLFISH EGG GLUTEN FREE VEGETARIAN INGREDIENT

"MREEEYIHEAMZZFH/N, BETERNTIFERS A

If you have any food allergy or intolerance, please inform the hotel in advance.

*LEMBHNART, FEEE10%RSFTSBUTFNITHE,

All prices are in RMB and inclusive of 10% service charge and prevailing government taxes.
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=i B ZEMBEIIR Truffle Fried Rice ¥ 108
VEGETARIAN FE, BNE, iHE, ERMENE:
Asparagus, Green Peas, Mushroom, Egg White
V¥ e B E P Seasonal Garden Salad % 108 and Truffle Paste
EEEEm, BHHUR, RSk AR gk B O RS XY 38
Mixed Olives, Cap.s.icum, Mixed Cherory Tomato Wok-fried Seasonal Green Vegetable with
with Honey and Dijon Mustard Dressing Braiced Mushroom
v & % Pumpkin Soup (D) &% /8 = &R IR
= UG i B T RO 0 P S Served with Steamed Rice
E;Impkicﬂ)lsee% ﬁocaccia Crouton and Extra V¥ MIVE AR Curry Seasonal Vegetable 3% 108
irgin Olive O L
° i 1
¥ ZB#FE =5 Vegetarian Focaccia M® 118 Served with Steamed Rice
%E;E,&\E%;ﬁ;gz kﬁ%;:’ ST ZREE v 2 ZFEEAFRHE Linguine Pesto % 138
‘ >IN g, /l_l\;l\% L1V oy N/ — H A
Tomato, Buffalo Mozzarella Cheese, Arugula FE, B=w, M NEHIN TP
Asparagus, Broccoli, Pine Nut and

and Pesto, served with French Fries and Coleslaw
Homemade Pesto

‘ﬁ FrkER o FiE
—~. ROOTED IN NATURE W@ LOCAL FAVORITE

: 2 o
7,4l EPNCE S 1 SR 2 e WSER FER IR R R - cmoéﬁﬁ\frflzsﬂ PORK
DAIRY /9 SOYA PRODUCT NUTS & SESAME SEED SHELLFISH EGG GLUTEN FREE VEGETARIAN INCREDIENT

"MREEERYIHHAMZZFH/N, BE T ERNGTIFERS A

If you have any food allergy or intolerance, please inform the hotel in advance.

*LEMBHNART, FEEE10%RSFTSBUTFNITHE,

All prices are in RMB and inclusive of 10% service charge and prevailing government taxes.
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JLHE R H

LITTLE SHANG GUEST

X3 Chicken Wing (o) 68 v ERI=XAE X 68
/NS ST B £ ] e S Grilled Salmon Fillet

4 Chichen Wings, served with French Fries and A=, RUREAZE N, = RS HE

Ketchup Broccoli, Baby Carrot, Mashed Potato, Lemon

and Honey Sauce

WERAGE MK 2 Scoops of Ice Cream (1) {9 108

AEE, IhROsERAOK
Choice of Vanilla, Chocolate or Strawberry

TM=X5 A %5 Chicken and Shrimp Congee ()% 68

B, ERAEZ
Sliced Egg, Sweet Corn and Mushroom

\ AN EH E REE N B
Ve SREMFEERRE 2 108
SN =z - = . Fresh Seasonal Fruit and Berry Platter
A& = A F)E @ Spaghetti Bolognese (1) () 68 Y
] D _I_I_\\
FRBEME T
Minced Beef Ragu in Tomato Sauce
SEZNEEA O, it
v ROOTED IN NATURE 968 LOCAL FAVORITE
7,4l EPNCE S 1 SR 2 fﬂ e WSER FER IR R - ?gﬁﬁ\/ﬁﬁsﬁ;ow
DAIRY SOYA PRODUCT NUTS & SESAME SEED SHELLFISH EGG GLUTEN FREE % VEGETARIAN INCREDIENT

"MREEERYIHHAMZZFH/N, BE T ERNGTIFERS A

If you have any food allergy or intolerance, please inform the hotel in advance.

*LEMBHNART, FEEE10%RSFTSBUTFNITHE,

All prices are in RMB and inclusive of 10% service charge and prevailing government taxes.




