FHEE

China
iR=p3
Appetizers

PR PE R CRrt i, R3S by, M. KEEAD) 100
Barbecued meat combination; beef tenderloin with honey, suckling pig, sliced goose,

barbecued pork and fried peanuts

KPG8 XS, 4. 1YL, #e#) 100
Marinated meat combination; marinated bean curd, egg, sliced beef, sliced duck gizzard

and goose wings

BHLA W 90
Zhenjiang style sliced jelly pork

K2 G 90
Poached salted chicken

& AR A 70

Salad with crab meat and vegetables

Jife e 2 4 70

Crispy goose flavored bean curd skin

5 3 SNV Y 70
Mixed jelly fish and cucumber

R /N 70

Sweet and sour spareribs

b 70
Shanghai style smoked fish

Wk R 2 5T 70

Coffee flavored chestnuts

At R A O 70

Salad with fresh mango and crab meat

PRI NS5, JEi 15% kg5 2

Prices are in RMB, subject to 15 % service charge



Vg
Soups

A HEZ AL i Jedi 14 3, 135

Stewed black bone chicken with American ginseng

Bk s 52 100
Braised fish lips and shark’s fin soup with crab meat

8 iz 395

Superior braised shark’s fin in thick chicken broth

e oy £ 400

Braised shark’s fin soup with crab meat

7L % 200

Braised sea cucumber in chicken soup

2L HEA 395

Braised shark’s fin in brown soup

BR3¢

Europe
TFBHRE
Cold Appetizers
A WAL IR, SRk, SRR, FERIR 2 145

Carpaccio of beef filled with zucchini, served with salad greens, truffle oil, lemon and

shaved Parmesan cheese

AR (O, SR, WIBRI AR R 150

Goose liver terrine with garden greens and apple, walnut oil and raspberry dressing

A B = S AR RS DA 2 P AR A e i A5 150

Smoked Norwegian salmon rolled with crab meat, sweet herb sauce and garden greens

JHEE e t0 P E G0, ISR T, Yl e kil 175

Smoked trout tartar with potato blinis, Harbin caviar, sour cream, chives and beetroot oil

PRI NS5, JEi 15% kg5 2

Prices are in RMB, subject to 15 % service charge



ZOCHFRRC TR, SR ta b, BHBGE A1 2 ik

Steamed lobster tail on mango salsa, salad greens, sweet chili sauce and basil oil

=t AR I, SRR YA R

Steamed warm salmon fillet on garden greens tossed with wasabi yogurt and croutons

PRV VD BRI R L B, 2% 22 A i

Traditional Caesar salad with crispy Parma ham, shaved parmesan cheese and garlic bread

TFB #k
Hot Appetizers

ey 7 P 7 7 ol s 5 1

Half dozen baked escargots in garlic butter

A DL, B 2 PO 75 3B /R 22 I gt

Seared scallops on wild mushrooms with puff pastry in light creamy garlic port wine sauce

T RGN IR 2imh, B R AN 2 R

Pan seared goose liver on pink grapefruit confit with macadamia nuts and arugula leaves
B

Soups

Jig s e 7

HHR, gyl , 8 o R G I 2 73t 9 S L THI £
Seafood soup

Prawn, clams, sea bass, squid and mussels cooked in saffron broth with vegetables, served

with aioli sauce and garlic bread

B Y JRITHZ IE X 5 T WHE Y R

Crab and lobster bisque with chocolate coffee foam

NZEGRCEE N, R, A A SR R e

Semolina soup with crab meat, fried bean curd, shiitake and Asian green vegetables

PRI NS5, JEi 15% kg5 2

Prices are in RMB, subject to 15 % service charge

160

125

120

140

145

160

90

90

90



ENRER
India

FFE¥
Appetizers

SR EIE: WITE SS2as o /6 )
Subzi hara bhara
Vegetables with cottage cheese and spinach

EIVRE B e 2
Piyaz Bhaji

Onion fritters with tamarind sauce

O B XA PR THC T AT T B
Lamb samosas

Golden fried lamb patties with mint and tamarind chutney

TAERFE R
Chicken kathi roll
Tortilla rolls filled with spicy chicken

B S VT TR 2 TR
Pudina kaju samosa

Green pea and potato patties with mint chutney

BN M 36 i PR A
Jhinga koliwada
Batter fried baby shrimps with mint chutney

Vg
Soups

BN AR
Tomato shorba

Pepper flavored tomato soup with mint and coriander leaves

= & B Sk
Mulligatawny
Vegetable soup with spices, thickened with yellow lentils

PRI NS5, JEi 15% kg5 2

Prices are in RMB, subject to 15 % service charge

95

95

95

95

95

95

80

80



A
Murg ka shorba

Chicken soup with herbs and oriental spices

H 3¢

Japan

iR=F
Appetizers

LeFET5 ]
e, s, o, B, wa, EEHG Q)
Assorted nigiri sushi

Maguro, yellow tail, salmon, squid, octopus and sea urchin (6 pieces)

TeFEA A0

eihfh, =30, mEEfM, BN, Bifm, S GG, SAOREH (21 )
Assorted sashimi

Maguro, salmon, yellow tail, sweet prawn, squid, scallop, mackerel, octopus and

sea urchin (21pieces)

T A G IE A A
A I IR AN = SO A A8 (6 )
Octopus sashimi

Octopus with sea urchin and salmon roe sashimi (6 pieces)

Tk = s
Bt H 0B = 30456 1)
Spicy salmon maki

Superior Japanese spicy pasted salmon rolls (6 pieces)

Aty
Gttty (61S)
Teeka maki

Maguro tuna rolls (6 pieces)

LG (WA e
Wooelg, WK, T, AASNHEEE 6 )
Soft crab tempura maki

Temura soft crab, cucumber, fish roe, lettuce and mayonnaise

PRI NS5, JEi 15% kg5 2

Prices are in RMB, subject to 15 % service charge

80

115

270

135

95

95

125



MRS 95
BERN, A, PR, R, EINFZRE (6 )
California maki

Crab stick, avocado, mango, flying fish roe, cucumber and sesame (6 pieces)

At b 105
A BT g S A H St b
Sashimi salad

Sashimi with fresh garden picks and Japanese dorecinko dressing

PR AR S A Rl DA 195
Ehhfa, dRM A =30, s, Gl Ak DU )
Assorted sashimi and sushi platter

Maguro, yellow tail salmon sashimi, California maki, squid and north clam nigiri sushi

R 0 11 75 ) 115
JEhgfa, WEEk, WA (6 H)
Unagi oshi sushi

Grilled eel, seaweed powder and pickles, sushi rice (5 pieces)

TN 75 7] 110
Wk tarl, WE, FFalahl, aa1 ka6 H)
Rainbow oshi sushi

Assorted fish sashimi, seaweed, pickles, sushi rice (5 pieces)

JH B — S T ] 130
JHEE = fh, WEER, AR, SRR ER A (5 )
Smoked salmon oshi sushi

Smoked salmon, seaweed powder, avocado, pickles and sushi rice (5 pieces)

HE A

Sushi and Sashimi

Z 50
ehofa, wREM, =30, U1 =3c, Wi, G5, Jbi Dl s,

WA, R T w] FE R (2 H)

Nigiri sushi

Maguro, yellow tail, salmon, scallop, salmon roe, squid, mackerel, clam, octopus, eel, sea

urchin, enari shushi and prawn (1 portion; 2 pieces)

PRI NS5, JEi 15% kg5 2

Prices are in RMB, subject to 15 % service charge



Ay

hofa, wREM, =30, oo i, B Jbak DU IR H)
Sashimi

Maguro, yellow tail, salmon, salmon roe, squid, mackerel, calm,

and sea urchin (1 portion; 6 pieces)

T (1 1)
Hand rolls (1 portion; 1 piece)
U
Shrimps and asparagus
HEALY NS P NI
Eel and Japanese cucumber
& R N
Salmon roe and wasabi
ARV IR PNl
P E 0 S =11 B2 N e SO V< A9 |\ 1B/
California roll; crab stick, avocado, mango, flying fish roe,
cucumber and sesame
(DN AN
Tuna and spring onion

MRRCER, A

Grilled pork with cucumber and lettuce

HITHR

Hot appetizers

RERZD AR JIERFR 2 KA A 7 SR LR

Ebi tempura Crisp tempura of prawn and coriander with mirin dip sauce

RERD VTR MR DAt NI 2

Qiku wa tempura Crisp tempura of white fish and crab meat roll with cheese
PRARIE RO 2 N, SPR  Ge

Teppenyaki fulagoola ~ Goose liver with daikon, apple and teriyaki sauce

R A DL EERL A DL H SRR AN

Teppanyaki hotatei Bacon wrapped scallops with donkatsu sauce

BN

Soups

kM kgt H
i LA R TS, I 15% Mids 3%

Prices are in RMB, subject to 15 % service charge

100

50

145

155

165

145

80



Akadashi; Traditional miso soup

BERR LT, BMAEIC H SR

Ebi thin joy simono; Shrimp dumpling with Japanese soman noodle soup

Rl wi3 277 S s W17 S o) 17

Dobein mushi; Japanese seafood soup in pot

T

MAIN COURSES

R
China

A DY B R
Braised abalone, sea cucumber and dried scallops with mushroom and abalone sauce,

steamed rice

PER AT (103K (7))

Braised dried South African abalone with oyster sauce (per portion)

RETE G750

Star garoupa (steamed or boiled)

W el (g 289

Australian lobster with superior soup or baked with cheese

XO B Ib#ay £25 F

Sautéed sliced scallops and green vegetables in X.O. sauce

i 4] 2 A= AL
Quick fried diced beef and mushrooms

R R GR (FL 20 DF)

Braised oxtail in red wine, served with fried chive cake

RIS

Braised sea cucumber with crab meat and roe

PRI NS5, JEi 15% kg5 2

Prices are in RMB, subject to 15 % service charge

90

110

395

875

875

875

350

185

155

230



TR IR

Pan fried king prawn with glutinous rice wine

NI

Sautéed king prawn with crab roe

WA 5

Sautéed crab claw with asparagus

FAH R &

Braised crab meat and roe in mushroom with cheese

LTI A RE S

Shanghai style braised pork with cabbage in brown sauce

ARG D

Deep-fried boneless duck served with pancakes

JHABCBR 1%
Deep-fried chicken with Sichuan chili paste and pepper

IR I

Braised bean curd in spicy sauce

B>
Vegetable Dishes

SRS R 2
Boiled Guangdong kailan

FE i ek d 52

Braised Chinese cabbage with dried scallops
gL

Braised asparagus and yam in soup

IR

Sautéed bean leaves

FREE AR

Sautéed broccoli with garlic

PRI NS5, JEi 15% kg5 2

Prices are in RMB, subject to 15 % service charge

170

190

250

135

170

135

140

130

80

80

80

80

80



KR HA
Dumplings / Rice / Noodles

ok /NEA (4 1)

Steamed bun filled with crab meat (4 pieces)

APehr kL
Steamed date cake

T JZ S

Steamed layer cake

PRI KKy

Sautéed rice noodles with beef fillet and black pepper

Byt bR

Fried rice with seafood and abalone sauce

AR

Steamed plain rice

GRS
Europe

F&

Main Courses

TR A P P B, et H RIS

Pan fried cod fish fillet on Mediterranean vegetables, olive tapenade and coriander oil

PRI = SO AR AT AR, 2R SRR i K

Lemon pepper crusted salmon fillet on tropical fruits avocadoes with mild curry foam

A BRI AN st DUBCAT AR, A ARy, P T SRR A i i 5

95

80

80

90

180

25

240

220

255

Grilled jumbo prawns and sea scallops with lemon grass and banana cream sauce, fried truffle

polenta and fresh vegetables

ARG Ap Ia ., S ARG 26T
TR G AHNCR T, 265 F G A et

Grilled tuna fish on white beans, green asparagus, with lemon chives sauce

PRI NS5, JEi 15% kg5 2

Prices are in RMB, subject to 15 % service charge

200



FURE TTOREXS i ZE 3 5, o, /R o 2 /s + SR 165
Pumpkin seed crusted chicken breast filled with spinach, mushrooms and gorgonzola cheese,

served with baby potatoes and lemon

A AT LRI B 5 SR A P 165

Pan fried Australian beef tenderloin on vegetables truffle risotto, port wine reduction

e a e e UM = 5 SUR s AN SR WA B 7 e s 320
Oven roasted rack of lamb with provincial herbs, honey rosemary jus, grilled vegetable Napoleon

and Anna potatoes

FEHAVE RS, 2 R AT 320
Pan fried veal loin set on mushroom potpourri, buttered spinach and cabernet wine reduction,

served with butter spaetzle

2 YRSy S S A TY e LI RS e ) 225
Roasted sea salt crusted duck breast with cranberry compote, fresh vegetables and almond potato

croquettes

RN, MR G, ak AR B 150

Penne pasta with baby potatoes, cherry tomatoes and green asparagus, tossed with basil pesto

ORI ECHR N, 7 UL, Bfa, BF DL, SRR ol 95 220

Linguine pasta with clams, mussels, squid, scallops and prawns, garlic tomato cream

R T R FCAE R, SR I 5% S R A 4 220
Miso risotto with prawns, green Asian vegetables and shiitake mushrooms

KR

Grill

PR AR (200 38D 395
Wagyu beef tenderloin 200g

PR A= (200 32D 370
Beef tenderloin 200g

WU HE PE V2R HE (200 v 300
Beef sirloin 200g

WNIEFHE (240 v 300
Australian lamb chops 240g

PRI NS5, JEi 15% kg5 2

Prices are in RMB, subject to 15 % service charge



WS 471 (640 E)
Rib of beef 640g

WM T &4k (450 78
T- bone steak 450g

FrIEREHE (300 w)
Pork chop 300g

¥ =3l (250 )
Salmon steak 250g

FEE AR (400 50)
Grilled jumbo prawns 400g
All grilled beef dishes are Australian grain fed beef

480

350

210

275

380

PAE A58 IS 5, BERIINGR,  DARAERE — 3k aRiItis, B ol DU b =], A7k

M A R B

Above grilled item are served with baked potato or French fries and vegetables of the day, a

choice of greed pepper corn, forest mushrooms or Bearnaise sauce, lemon or herb butter.

B[ BESR

India
EIEE W) (G2

Tandoor Oven

BTN REXS IR, 2 DA R At
Kebab lazeez
Chicken, lamb and seafood

ENE I A
Tandoori lamb chop

Marinated with hoisin and oyster sauce

BN s — S
Tandoori salmon

Lemon flavored salmon tikka

B RS £ A
iR T ESE, JFe 15% s 3t

Prices are in RMB, subject to 15 % service charge

220

220

220

180



Glaffi sheek kebab

Minced lamb with assorted vegetables and Indian spices

BRI 05 iR
Kalmi kebab
Chicken thighs marinated with yogurt and Indian spices

Ve NI RS L IR )
Chicken tikka

Boneless chicken morsels marinated in red chili paste and yogurt

VeI B 1 XY [C L1 BORUE M IR W)
Tandoori chicken

Spring chicken marinated in red chili paste and yogurt

ENECRE 2R 2, R, + G A A
Kaju sheek

Cottage cheese, cashew nuts with potato mash and mint sauce

JITAT 5 R SIS A E A7 WMV 1 &7

All tandoor oven dishes are served with potato masala

LR S

Curries — non vegetarian

B WA X5 PR] 5 9 ek 2 it
Murg makhni

Barbecue chicken cooked in creamy tomato gravy

B e = A
Lamb roganjosh

Lamb curry north Indian style

E1 MW X PRy
Chicken do piyaza

Barbecued chicken cooked with peppers and onion

B AN BR 2 PR e
Beef korma

Beef cooked with onion and tomato gravy

E1 X o W A 6 £
Hrbs LI R R EH6E, JEDI 15% Higs 2

Prices are in RMB, subject to 15 % service charge

180

190

190

200

170

170

170

180

190



Fish curry

Cod fish cooked in tomato and coconut gravy

BRI UL
Masala prawns

Prawn cooked with peppers, onion and tomato masala

N CRE R AR A A
Beef vindaloo

Beef cooked in pepper flavored curry

E11 b 2 PR PC 405 98 25 At
Beef Marath

Beef cooked in onion and creamy tomato gravy

iR 3% SRR

Curries — vegetarian

WIWE 2 24, A0 hni A A
Paneer makhni

Cottage cheese cooked in creamy tomato gravy

FKZE I
Bhindi kurkuri

Fried okra with onion and tomato masala

e, TGN S
Aloo gobhi mutter

Cauliflower, baby potato and green pea curry

W S 57 P 2 i 4
Dhal makhani

Black lentils with tomato and cream

AR S s TR BRORN 7
Dhal tadka
Yellow lentils cooked with chili and garlic

JITAT WA SR P K U0, P A 1 B B 2 &2 T

All curries are served with basmati rice, chutney, pickle and papadum

(TS

PRI NS5, JEi 15% kg5 2

Prices are in RMB, subject to 15 % service charge

190

180

220

95

95

95

95

95



Rice

B[S KRR 160
FCAT R — KX A, - A B i
Biryani

Indian rice preparation with a choice of chicken, lamb or spring vegetables

EIRE T oK 80
Seedha saadha chawal

Indian basmati rice

HAER
Bread

BB AL — ARk as B, B, vERUNIRIR 50
Naan; garlic, butter, onion or plain

Indian leavened bread cooked in tandoor oven

H >0k

Japan

BRER
Teppanyaki Main Courses

YAG A i MG RAC TR, DRI 155

Tori; Boneless chicken leg with mango — miso sauce

YRR i P AL 355
=3, A, glrif, Bifm, ORBIURRIERSENC H AFTREE T, 2R Sk
F

Assorted seafood platter

Salmon, cod fish, sea bass, squid, king prawn and vegetables with ponzu , sesame , garlic soy sauce

H =g e s H =X e o 8 6% =5 175

Yaki soba; Japanese noodles with seafood and vegetables

PRI NS5, JEi 15% kg5 2

Prices are in RMB, subject to 15 % service charge



HCFE b2, H 2D A TR AS A g%
Yaki Udon; Udon noodles with beef and vegetables

YA £ 8 0 G SR AT R R T S

Gundala; Cod fish fillet with vegetable salad and lemon butter soy sauce

Yt =3t = SO BRI H ASFT I T

Sha -ke; Salmon steak with vegetable salad and Japanese ponzu dressing

A 1805 1S 3 P 3 SR AT MR R A o v

Kamoross; Duck breast with vegetables and plum wine butter soya sauce

YAV HE P FHERC GRS R T

Goniko; Beef sirloin with vegetables and garlic soya sauce

YAIEIS s SRRV B R IR Kt R

Yisaeabi; Lobster with vegetable salad and wasabi - tobiko mayonnaise

YA AR BCER AT H ARG

Gobala; Beef short rib eye with vegetables and Japanese black pepper sauce

YA BIER; KU TR 7 MR 0

Kuluma ebi; Jumbo prawns with wasabi, tobiko mayonnaise

YA R, DIEMICKY RS, TURBRIE RS AR KT

175

235

245

235

285

380

245

370

265

Combination platter; Boneless chicken with jumbo prawn and vegetables, served with mango

miso sauce and wasabi tobiko mayonnaise

PO, BHERRCAD R E, mRE VTR OR
Beef sirloin with jumbo prawn and vegetables,

served with garlic soya sauce and wasabi tobiko mayonnaise

[REXS
Side Dishes

SHHREIN 5

Yasai; Selection of fresh seasonal vegetables

BT s BRI A R

Kinoko; Selection of fresh seasonal mixed mushrooms

PR

Asparagus and cherry tomatoes

PRI NS5, JEi 15% kg5 2

Prices are in RMB, subject to 15 % service charge

385

75

75

75



MBI AR AE R B R 120

Yakimishi; Fried rice with beef or seafood

PRI NS5, JEi 15% kg5 2

Prices are in RMB, subject to 15 % service charge
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