T H E F O O D
GALLERY
ALL YOU CAN MEAT AZmFE

CHILLED SEAFOOD COUNTER ON ROCK #ff f# /5 &%
5 Kinds of Seafood on Daily Rotation X 5 78 & i it FE
Cooked Abalone, Cooked Snow Crab Leg, Cooked Brown Crab, Cooked Shrimp,
Cooked Whelk, Cooked N.Z. Green Mussel, Clam
i - AESER - REEE - AR - ABRE  REAEBESTO0 - 2R

Dressings & Condiments &t R B}
Shallot Vinegar, Cocktail Sauce, Thai Spicy Sauce, Chili Soy Sauce, Lemon Wedge
FEADME - BT RBFOT - HmEEOH - 25 S

JAPANESE STATION H Z#} 38
Scallop, Argentine Red Shrimp, Salmon, Hamachi, Red Snapper, Hokkai Nishin
REEF  REAR - =ZNA - HHAE YA FER
Assorted Sushi, Mini Donburi & Japanese Pickles
EXFESA - RIRHARSZEY

SALAD & INGREDIENTS H Bhib 1B
8 Kinds of Salad on Daily Rotation & X 87k iV 2 & i L E
Frisée, Romain Lettuce, Lollo Rossa, Rocket Leaves, Red Oak Lettuce, Baby Spinach,
Bean Sprout, Cherry Tomato, Cucumber, Red Kidney Bean, Sweet Corn,
Chickpea, Carrot, Broccoli, Mixed Bell Peppers, Beetroot, Baby Corn
NEFER  BEER  AER - NER - AURRT - WER - FR - BER
BN AT - SERN - BEET - HE - AEETE - B - AXE -« BXE

Dressings & Condiments &t R B}

Thousand Island Dressing, Olive Oil & Vinegar, Caesar Dressing, ltalian Vinegar,
French Dressing, Parmesan Cheese, Crouton, Black Olive, Green Olive, Toasted Almond,
Pearl Onion, Bacon, Sundried Tomato, Pumpkin Seed, Hazelnut, Sunflower Seed
TEE BEHRERT - SHE - EXRHEET -

ERAEE 2T EmeEN - BRE - F8E - K ChH -

DHOFE - EW - ,mjtﬂ/ﬂﬂ}fﬁfr s FJIHE - R TR

Cheese on Daily Rotation 8 X2 T 4t
Cheddar Cheese, Brie Cheese, Camembert Cheese, Emmental Cheese,
Gorgonzola, Cream Cracker, Cracker Gala, Dried Apricot, Raisins
HIfZ+ HAEEL  eXEST - REZL -
B2 L - WiT8 - =B BHE - @B

SNACK P&
3 Kinds of Snacks on Daily Rotation £ X 3 /N & ¥k i 4L FE
Vegetable Spring Roll &%
Roasted Chicken Wing {EZEE
Teriyaki Wagyu Beef Flank 78 =X BRIEF 4 RE B Y
Wagyu Beef Skewers Fl1 4 &5
Classic Chunky Wagyu Beef Pie #5 B8 [E ) F1 41t
Spanish Red Prawn with Cuttlefish Toast FA ¥E ST AL SR P = 2 % +
Seared Foie Gras with Caramelised Fruit & RIFS BT e SEfE /K R

All menu items are subject fo change according to seasonality and availability.
Please inform your server of any food allergies, as your well-being and comfort are our greatest priorities.
A 10% service charge will be added to your bill.
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COLD APPETISERS & SALAD 2 885 B R iV
7 Kinds of Salad on Daily Rotation 8 X7 iV BT E
Roasted Butternut Squash Kale Salad & #35m I H EE D
Spicy Cauliflower Salad FRERMPSTE D
Vegan Cobb Salad &t A1
Broccoli Apple Salad FAEE{E3E R
Greek Salad F A
Roast Pumpkin with Feta Cheese #&F JNELIFZE S +
Grilled Zucchini Smoked Salmon Carpaccio EE ETVEFBE=X A
Wagyu Beef Carpaccio Salad 1458 7 A
Balsamic Honey Grilled Wagyu Beef Salad Z #% R g & M 4 A #E
Chorizo Salad with Sweet Potatoes FA I F R B B HED1E
Parma Ham and Melon Skewers B 55 ‘A R 2 JI\ &5
Salad Nicoise JEETD1E
Crab Meat Waldorf Salad ZEPIZERR 38 R DR
Pesto Corn Salad with Shrimp & 28 52K D E
Calamari Salad # 8 DE
Octopus Salad \JTTEDE
German Potato Salad EE Z17 01
Kale Salad with Tandoori Roasted Chicken and Chickpeas
PREENERDEEHKREES
Noodle Salad with Sesame Dressing 3 Jiifi 25 £ {5 D 1
Cherry Tomato with Mozzarella Salad BB k432 A4
Lobster Macaroni Salad FE ¥R/ UG DR

WESTERN SOUP B & 5
1 Kind of Western Soup on Daily Rotation BX 1 FXf8 &5 &if L &

Minestrone Soup 23\ 35
Crustacean Bisque /325
Mushroom Soup B & = &5

Sweet Corn Vegetable Soup Ff SEK #55

CHINESE SOUP X &5
1 Kind of Chinese Soup on Daily Rotation X 15 &5 #ifi (L &

. = M HE
Winter Melon, Barley and Seaweed Soup Z/NZKEH S

Snow Pear Soup with Rush and Ophiopogon B HEE XL EF S
Kudzu Root, Smilax Glabra and Red Adzuki Bean Soup #38 T RERNT 5
Snow Fungus and Lotus Seed Sweet Soup HREE £
Chrysanthemum, Spinach and Tofu Soup 2816352 H £ &

Winter Melon and Corn Soup & JISE>K 5

SOUTHEAST ASIA & CURRY STATION 3R 51 35 & % Ml 0B
2 Kinds of Curry on Daily Rotation X 2 5X W UE & 57 4 FE
Masala Lamb BRI FHA
Madras Lentils BB HIRE
Dhal Makhani (Black Lentils with Indian Paneer in Creamy Tomato Gravy) EE[UJH 0
Butter Chicken 4 H %
Green Curry with Vegetables 7 Ul JE &7 52
Red Curry Chicken AL il UE Z¢
Basmati Rice, Papadum, Roti, Indian Dip ENEER + ENESERE « ENERRSE « ENETE

All menu items are subject fo change according to seasonality and availability.
Please inform your server of any food allergies, as your well-being and comfort are our greatest priorities.
A 10% service charge will be added to your bill.
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WESTERN HOT ENTREES STATION A # &

5 Kinds of Entrées on Daily Rotation 8 X5 E K & L i
Traditional Braised Wagyu Beef Casserole &4 /@4
Creamy Garlic Mushroom Chicken ‘= BREE % /2 2 Y
Seabass Fillet with Pimento Sauce /g AL ALHUT
Irish Lamb Stew EFH B/ F K
Baked Scallop and Seafood with Puff Pastry Bk 57 158 &% 75
Cranberry Sauce Wagyu Beef Meatballs AL E R 4R AL
Buffalo Chicken Roll =X K42 +#%E
BBQ Marinated Butterflied Lamb Leg J5 & 51 1 45 = iR
Wagyu Beef Stroganoff {5 Bl 41 4%

Lamb Rack with Parmesan Herb Crust BEEE B E K F5-
Barramundi Fillet with Orange Cream Sauce BRI E A AR TFT
Thai Pork Kebab 22T JEFE A &

LIVE COOKING STATION AND CARVING STATION IR & = 6T & /& Py ik
Wagyu Beef Chunk Roll & 14 IR
Steamed Seafood in Bamboo Basket S ¥ 2 gt
Beef Wellington (Available at 7:15 PM and 8:00 PM) B B EB 410 (¢ 75 E27:15 PM 2.8:00 PM)

CHINESE HOT ENTREES STATION XX #&
7 Kinds of Entrées on Daily Rotation 8 X7 X K ifi i fE
Braised Wagyu Beef Brisket in Korean Hot Pepper Paste 72 T\ 51 25 #1 4 8
Crispy Wagyu Beef Dices with Candied Sweet Potatoes 228 217 ifs & 4 #1
Wok-fried Lobster Tail with Black Pepper Sauce ¥ 03 Bt BE R 2
Fried Rice with Minced Wagyu Beef 410 14 AFR I ER
Steamed Grouper /52 A
Deep-fried Soft Shell Crab with Salt and Pepper B8 Bk 75 22
Stir-fried Celtuce with Fermented Tofu fEZL 4 1/ ZE 3¢
Wagyu Beef & Bean Curd Stick Casserole with Ginger and Scallion EE A1 M 4 &
Pan-seared Wagyu Beef Tenderloin with Black Truffle and Wild Mushrooms 242 £& BF B R 4400
Fried Rice with Diced Wagyu Beef and Egg White F14-%1 2 B 1 &R
Steamed Halibut in Traditional Style &1 7AZ& L B £
Deep-fried Tofu with Salt and Pepper HEEJF T &
Stir-fried Cabbage with Dried Sakura Shrimp BB R S E X
Stir-fried Wagyu Beef Slices with Crispy Lotus Root in XO Sauce XOE M IEM 4+ A
Braised Wagyu Beef Brisket in Yellow Bean Sauce with White Wine & Z #18 BB 1 4
Stir-fried Wagyu Beef Udon B¢/EM 4 B X
Steamed Red Seabream with Black Bean Sauce BT 2 4L fith
Deep-fried Squid Tentacles with Salt and Pepper 1 E& KE &l A 58
Stir-fried Water Spinach with Shrimp Paste #R25 )18 52
Flambeed Wagyu Beef with Leek Moutai RE 3 & X IGH 4
Pan-seared Wagyu Beef Tenderloin with Osmanthus Honey 118 2 RIFN 4 4]
Stir-fried Rice Noodles with Wagyu Beef and Black Pepper BHUA 4170]
Steamed Seabass Fillet with Chopped Chilli 1z 2 F 40
Crispy Fish Skin with Salty Egg Yolk EE&XERK
Stir-fried Chinese Yam with Wood Ear Mushrooms and Snow Peas & B /6 LI it fa 5 2

All menu items are subject fo change according to seasonality and availability.
Please inform your server of any food allergies, as your well-being and comfort are our greatest priorities.
A 10% service charge will be added to your bill.
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NOODLE STATION 5 4T 3%
Egg Noodles with Fish Maw in Abalone Sauce #8518 B 1550
Egg Noodles with Crab Meat in Pumpkin Sauce 22 & 5 1 40

ASSORTED SIU MEI #& % 52 bk
Soy Sauce Chicken, Barbecued Pork, Roasted Pork Belly, Roasted Duck
SURE C EEXE - RERT BB

CONGEE STATION 3 i
1 Kind of Congee on Daily Rotation X 1 53 & 7 1t FE
Mung Bean Congee #% 5

Chinese Yam and Barley Congee JE ILIZK 3
Lily Bulb and Snow Fungus Congee B & EE i

DESSERT STATION #& i ZH Bk

Durian Créme with Sago #HE7E >K 45 ‘&
Durian Cheesecake #3183 + & #k

Mango Sticky Rice T=RFEKER
Lychee Jelly with Raspberry Cream 73 F2 AL 5% F =
Pandan, Pineapple, Coconut Cream Cake

e

BROR B AR RS
Coconut Papaya Cake 88 F R /A& %%

Lime and White Chocolate Fromage Blanc Short BB K& 1S 41
Durian Mille-feuille #81E T Bk
Soursop Panna Cotta with Mixed Berries T3 E K F IR S H
Coconut Créme Brilée 8 77N BHE
Green Tea Chocolate Tart #2254k 1 1E
Mango Pudding TR &

Chocolate Raspberry Mousse Ak & DAL FHHf

Jackfruit Crépes Pudding A A1 28 T /& K2 1 )

Traditional Chinese Sweet Soup %% A T\ HE7K

LIVE STATION B35 8U4E

1 Kind of Soufflé on Daily Rotation 8 X 1 7 Hi F [E i it {4t FE
Soufflé it F B

(Chocolate, Ginger, Vanilla, Grand Marnier K& 7 ~ & ~ £ 2 - HE1R)

# it 7 Bl 8 5] Click to Book Now

All menu items are subject fo change according to seasonality and availability.
Please inform your server of any food allergies, as your well-being and comfort are our greatest priorities
O,

A 10% service charge will be added to your bill.
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