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G RMB 45

35 4 R I P e RMB 88
B REXOM RME 48
R RN, SR (V) RME 48
R AWt RMB 45
FREEREEBRET (V) RMB 245
SRR RMB 45
A SEMRERT RME 45
=IHBEARTEA) RMB 98/RMB 168
MET A ProHR RME 78
Glazed chicken stick RMB 45
Garlic prawn with chilli RMB 88
Baked scallop with XO sauce RME 48
Pan con tomate with goat cheese and paprika (V) RMB 48
Baked snail with herb garlic butter RMB 45
Crispy vegetable spring rolls with Thai chilli sauce (V) RMB 45
Beef skewers with red lantern sauce RMB 45
FPepper beef and asparagus roll with ginger chilli sauce RMEB 45
Cheese platter for one/chease platter for two RMB 98/RMB168
Tapas for Dual Platter RMB 78

Bakad scallop, pan con tomato with goat cheese,
Glazed chicken stick and vegetable spring rolls

¥ — RS SMEER, V— RN, & — 28T AWK T —Healthy optlon, V — Vepetarian, 5 — Restaurant's algnature dishes
BL A 3 i 16%E &1 All prices are aubjact to 15% surcharge
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Starters

Classic French beeftartare served with black truffle and cognac emulsion (S)
Caasar salad servad with herb brloche crouton and Parmesan Chease W (V) (S}
Poached Australian lobster with new potato and rocket salad

Nigolse salad with tuna In ollve oll , artichoke and romalne lettuce ¥ (S)
Roasted tiger prawn with creamy polenta and gratin of Endlve with leamon (S)
380" Garden Salad

Avocado, artichoke, blue cheese and balsamlc and virgin allve oll ¥ {V)

Soup

Wild mushroom soup with white truffle oll ¥ (/) (S)
Herb lantil soup with garlic crostini ¥ (V)

Clam chowder with Cajun clam skewer

Lobster blsque with homemade ravioll

Pasta

Conchliglle
Spicy tomato salsa, shrimp, clams, sliced salmon and scallop

Spaghetti
Bresacla, bell pepper, chilli herb oil and beef sausage relish

Tagllatelle
Mixed seafood, cream of spinach and brle

Penne ¥ (V)
Homemade pomodoro sauce with pasto

Homemade Pasta
with wild mushroom filling and basil sauce ¥ {V)

RMB 98
RMB 98
RME 138
RMB 98
RMB 138
RMB 98

RMB 88
RMB 88
RMB 88
RMB 98

RME 153
RMB 138
RME 1538
RME 138
RMB 148

RMB 98
RMB 98
RMB 138
RMB 98
RMB 138
RMB 28

RMB 88
RMB 88
RMB 88
RMB 93

RMB 158

RMB 138

RMB 158

RMB 138

RMB 148
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PR, MU ETWIT

Prime Time -Prime Wine - Prime Rib

Try 360°'s Prima RIb carved at yourtable slde, served with 360%'s signature condiments, baka d
potato, creamed spinach and hamemade yorkshire pudding. Pair it with the wine
of the month, selected from us to complement this delicious affair perfectly. .
Prime Rlb |s avallable for dinner every Thurs day and Saturday, only at 360" '
To ensure highest quality Il be prepared. Prior reser
recommended '

400g RMB 360
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MEERSEHBET, FHHERLRERSTHERTEE

ERGAsEHEYERE, BAMAA, RELO

PR, MU ETWIT

Prime Time -Prime Wine - Prime Rib

Try 360°'s Prima RIb carved at yourtable slde, served with 360%'s signature condiments, baka d
potato, creamed spinach and hamemade yorkshire pudding. Pair it with the wine
of the month, selected from us to complement this delicious affair perfectly. .
Prime Rlb |s avallable for dinner every Thurs day and Saturday, only at 360" '
To ensure highest quality Il be prepared. Prior reser
recommended '

400g RMB 360
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eef Tenderloin
with perfect finishing from the Chef.

Australian Wag

This tenderloin is carefully s
A master plece of any fllle

$ — =ET MM 3 — Restaurant's signahre dshes
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Australian Wagyu G

It is no surprize why many people love
~ inyour palate

Sirloin

textura which will melis

260g RMB 478
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Australian Wagyu Grade-6 Beef Rib Eye

This rib-ayea steak comas f tad prairle, It's fat slowly malts throughout
the proparation and gives

$ — =ET MM 3 — Restaurant's signahre dshes
Bl B B m1e% 4% Al pricas are subjact 1o 15% surcharge
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Canadian Angus Beef Rib Eye

Angus rib eye steak is usually best when t simple. Meat from the rib section is more

tendar and fattler than ¢ ts of be
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Australian Grain Fed Beef Tenderloin ¢(s)
in of beef, well known for its

Itis also famous as an eye fillet, the cut comes frol
tendemess

200g RMB 278
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Australian Grain Fed Beef Sirloin

Comes from the sirloin, located in the mid part of the loin. According to the legend , King Henry
VIl of England loved this steak so much, he knighted it “Sir Loin”. Sifoin is a tender steak,
parfect for grilling. This cut has a deep & vour il

260g RMB 238

$ — =ET MM 3 — Restaurant's signahre dshes
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Australian Grain Fed Beef Rib Eye (s)

|5 & highly regardsd bonsless cut from the rib section. The “eye” in its name refers to the

round cross sectlon of a muscle that Is not well exerclsed, so lb—eye steak Is very tender.

snt and well marbled The rib- also known as the Delmonico steak. It
ama from D | taurant that popularzad this luxury

260g RMB 238
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Australian Grain Fed T-Bone ()

Named for its distinguishing T shaped b this choice cut includes parts of two muscles, the
flavourful top loln and buttery sa

$ — =ET MM 3 — Restaurant's signahre dshes
Bl B B m1e% 4% Al pricas are subjact 1o 15% surcharge
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Milk Fed Veal Chop

Milk fad veal comas from calves up to twelve weeks ¢old who have not bean weanad
from their mother's milk. Veal is sold almost antirely as fresh meat

360g RMB 268

® — F=ET MM S — Restaurant's signahure dshes
Bl B B m1e%E 4% Al pricas are subjact 1o 15% surcharge
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Australian Lamb Rack

OQur Australlan lamb Is farmed In a clean and nat 1ge environment. It goes well
with a full bodled red wine -

$ — =ET MM 3 — Restaurant's signahre dshes
Bl B B m1e% 4% Al pricas are subjact 1o 15% surcharge
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7 i 7 3 0, RME 218
?ﬁﬁﬁ%\ RMB 218
Eiﬁﬂ RMB 238
g! ] RME 2438
L b RN RME 218
X BB RMBE 268
i
ROEIRECTLUSEXRR @ RMB 88
KIEE A RIS WHEK I © RMB 88
L -, e
E%ﬁcﬂlﬁﬁﬁﬁmg%!m RMB 80
Chicken
Grilled free-fed chicken breast RME 218
Seafood
Grilled lemon Sole RMB 218
Grllled salmon steak RMB 238
Grilled black Cod fillet RMB 248
Grllled sea bass RMB 218
Grilled Jumbo prawn RMB 268
Dessert
Warm chocolate cake with vanilla rum ice ¢cream (S) RMB 88
Bailey cream brulee flambee with white coffee ice cream (S) RME 88
Apple tart with mo)lto Ice cream RME 88
Yuzu honey chease cake with gresn tea ice cream RME 88
Seasonal fruit platter with Vodka pineapple sherbet RME 80

T — AN RS, V—NEENE R, D—ARTHBRE ¥ — Heakhy option, V¥ — Vagetarian, 5 — Restaurant's signature dishes
_E4rE B 155 B4 % Al pces are subject to 15% surcharge



360° Extras

To make your cut perfecil

360° PR ENIE

Sauce
¥ it
360° ‘RN
478 i S 4R i
. 3 Fay
saH
RIS AR
Wt
BE B 1 it

el dovihy
wENH
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360° barbsque sauce

Creamy horseradish
Mushroom sauce

YMB52) Port wine sauce
MB30) Black of green pepper sauce

RMB 40 Dljon sauce
d mushroom with fresh thyme Baarnaise sauce

‘Creamed spinach with basil Lemon butter sauce
Garlic sautied broccoli Garllc butter sauce

Sautied fava bean Teriyaki sauce

Lyonnalse potato
Bakad potato

Garlle mashed potato
Grilled asparagus with hollandaise sauce(RMB52)

Large fries{RMB30)
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