FF 5% APPETIZERS
ZRvbhr SOUPS AND SALADS

HF K CHINA

JF'H 3K Appetizers

BPEWRDEAL (BTN I BEIE. XBE. MREfEd)
Barbecue meat combination: beef tenderloin with honey,
suckling pig, sliced goose, barbecued pork and fried peanuts

KKHHE (25 8. AR, g2, #eE)
Marinated meat combination: marinated bean curd, egg,
sliced beef, sliced duck gizzard and goose wings

0

Jelly fish head with sesame sauce

K Z G

Poached salted chicken

L Bk

Salad with crab meat and vegetables

VU355 %k
Bran dough with black fungus

fi g I 2 1

Mixed jelly fish and cucumber

AL
Shanghai style smoked fish

B/

Sweet and sour spareribs

kR 2 2T

Coffee flavored chestnuts

AR A O

Salad with fresh mango and crab meat

A < i

Spiced tender beef

MUV, R 15%0k 55 9%

Prices are in RMB, subject to 15% service charge

100

100

100

90

70

70

70

70

70

70

70

70



2K Soups

MG

Stewed black bone chicken with aweto and fish maw

T £ ) 38

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

P 8

Superior braised shark’s fin in thick chicken broth

SR 1

Braised shark’s fin soup with crab meat

NHiLS
Braised sea cucumber in chicken soup

AR SEE 5%

Braised shark’s fin in brown soup

BXx3¥ EUROPE
FF B3 Cold Appetizers

WKV N R G, Rl FrER, VRN

50g Harbin caviar with potato blinis, sour cream, lemon, onion and chives

T KM 7K B KRR 2 P = LK e v e S MR
Mediterranean antipasti selection
Italian Parma ham, salami, filled peppers with feta cheese, marinated vegetables and olives

AR TR, ghrb g, BRI, AERNREZ L
Carpaccio of beef filled with zucchini, served with salad greens, truffle oil,
lemon and shaved parmesan cheese

RIS AR d s, bR g

Pepper crusted tuna loin and tuna tartar with Asian mayonnaise and plum sauce, salad greens

ZRRAE = A A TR SR

Marinated sesame seed crusted seared salmon fillet with cucumber wasabi salad

ZEENRAC e RV, gy, TG ANl

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

EATRER DAL WL €5/ OV P = DA P Vi B U v S e IR R
Salad of tomato and feta cheese with olives, capers, pumpkin seeds, Balsamic vinegar cream
and basil oil

MUV, R 15%0k 55 9%

Prices are in RMB, subject to 15% service charge

175

140

410

440

280

420

460

130

145

140

135

195

110



LBV R RO AR, AR 5 2 M i A

Traditional Caesar salad with roasted bacon, shaved parmesan cheese and garlic bread

FF B #3K Hot Appetizers

B A TG AN 2R By 2t

Vegetable crepes on herbed plum tomatoes over baked with parmesan cheese

e T M PR B K SR VD Vb M2 RS

Crispy crab meat ravioli on tropical fruit salsa and arugula leaves

ARSI RGN L N, A% MY B ER AT

Pan seared goose liver on sugar glazed carrots and turnips with balsamico vinegar cream

%35 Soups

Jig st et i

WA, dgudl, B fa AT 1 1

Seafood soup

Prawn, clams, sea bass, squid and mussels cooked in light crayfish bisque with herbs

TH RS L R AN 8 A

Consomme with chicken and vegetable strudel and chives

Py iRy, L ey

White creamy clam chowder with celery, potatoes and water crackers

ENEESE INDIA
JF'H 3K Appetizers

B 2 25 2R K
Sabzi pakoda
Assorted vegetable fritters

AIEENNDIICE L Hean, TRYS, T
Chatpati papadi
Semolina pastry, onion, tomato and yogurt dip, mint and tamarind sauce

K B2 PR P 4 PR A
Lamb samosas
Golden fried lamb patties with mint and tamarind chutney

TR A
Chicken kathi roll
Tortilla rolls filled with spicy chicken

7 S VAT TH A R T
R BN R ML, IR 15%0k 55 9%

Prices are in RMB, subject to 15% service charge

110

)

135

155

120

90

90

95

95

95

95

95



Pudina kaju samosa

Green pea and potato patties with mint chutney

BN 2T PN DA B v 2

Murgh chaat

GEH, TERTERIRR Y 95

Chicken cubes, chopped onion, green chili, mint sauce with yogurt

2K Soups

BN IR i

Tomato shorba

Pepper flavored tomato soup with mint and coriander leaves

BN BRI
Kundapuri shorba

Vegetable soup with coconut cream and mint leaves

B R BR
Paya shorba

Lamb trotters with tomato, ginger, garlic and lemon juice

F B3k Appetizers
TR 75 7]

Assorted nigiri sushi
FEREAE Ay
Assorted sashimi

Rl

Kani maki

TR =

Spicy salmon maki

ehetht

Teeka maki

LU (W e

Soft crab tempura maki

JPAESS

80
80
80
A3 JAPAN

Siofa, WM, =30, Whfn, EAFRAE (6 ) 15

Maguro, yellow tail, salmon, squid, octopus and sea urchin

(6 pieces)

Gittn, =30, wEMM, f#iE, 6, 270

fif DU, fiffn, TR (21 /)

Maguro, salmon, yellow tail, sweet prawn, squid, scallop,

mackerel, octopus and sea urchin (21 pieces)

A, W, AESE, kT, ZMAEEE (61D 115

Crabmeat, cucumber, lettuce, fish roe, sesame,

mayonnaise (6 pieces)

Wedt H=U = c G (61 95

Superior Japanese spicy pasted salmon rolls (6 pieces)

it (649 95

Maguro tuna rolls (6 pieces)

wockE, WK, Rfa, AESRAEEE (6 125

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

R, AR, PER, R, FJURZRE (6N) 95

WA DL NS, FEmi 159% 0k 45 9k

Prices are in RMB, subject to 15% service charge



California maki

GV R

Sashimi salad

TeRE A0 7 ) 3 m P
Assorted sashimi and
sushi platter

e g 1 77 )

Unagi oshi sushi

B 7]

Rainbow oshi sushi

fiy 6 411 77 )

Saba oshi sushi

H 75 ]

Hana sushi

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

PR OB RS [ 2t v

Sashimi with fresh garden picks and Japanese dorecinko dressing

GApfn, PR N s N, ifa S dbk DL ]
Maguro, yellow tail salmon sashimi, California maki,
squid and north clam nigiri sushi

Rl L, ARy, WSRMAF R (54

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

Rk, W, FFElEmAl, ey Rsxfy (54)

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

figtn, Fpnldk, ®HZ%E, W&ER, ZH G
Mackerel fish, sushi egg, sweet ginger, seaweed powder,
sesame (5 pieces)

iR, A, BN, o, e, MR, S5, BEM,
ZIRFEREE (5)

Shrimp, sushi egg, cucumber, fish roe, pickles, crab sticks,
tofu skin, seaweed powder, sesame, mayonnaise (5 pieces)

FH T M4 F Sushi and Sashimi

73 W]

Nigiri sushi

GXEDa

Sashimi

T

Hand rolls

Shefh, s, =3, T, =S, B, figf,
et DL, wth, WREEANHEIE, R F R AR, K (24

Maguro, yellow tail, salmon, scallop, salmon roe, squid, mackerel,
clam, octopus, eel, sea urchin, enari shushi , sweet prawn and
tobiko fish roe, (| portion: 2 pieces)

Ao, TRM, =3, =3y, Bifh, 65,
Jetk DURTRERE C6 )

Maguro, yellow tail, salmon, salmon roe, squid, mackerel,
clam, and sea urchin (| portion: 6 pieces)

(14 145
(1 portion: | piece)

S 5
Shrimps and asparagus

g AN H A 3R

Eel and Japanese cucumber

=3P ROTARE

Salmon roe and wasabi

T HCRT H A 55 I
NG B, AR, PR, W, STCRIZRR

WA DL NS, FEmi 159% 0k 45 9k

Prices are in RMB, subject to 15% service charge

105

195

15

110

15

15

50

100

50



California roll: crab stick, avocado, mango, flying fish roe,
cucumber and sesame

EAE /N

Tuna and spring onion

XRERCHR, A3

Grilled pork with cucumber and lettuce

#IF B X Hot appetizers

RERDHEHR ME TR Ak 2 YT R S AR R

Ebi tempura Crisp tempura of prawns and coriander with mirin dip sauce
JEXE S I3 WA HEXERS NS5, &I H SRS

Tori shiso age Crisp deep fried chicken and obar leaf, plum with

donkatsu sauce

BRARIE T TOITRCE b, SRR RS

Teppenyaki fulagoola Goose liver with daikon, apple and teriyaki sauce
PRt D1 B DU E H SCIR A

Teppanyaki hotatei Bacon wrapped scallops with donkatsu sauce
#2K Soups

PRI H R oI & ik

Yasai miso shiru: Traditional miso soup with mixed vegetables

BRI SN H 2O

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

H AR . H Ui %

Dobein mushi: Japanese seafood soup in pot

WA DL NS, FEmi 159% 0k 45 9k

Prices are in RMB, subject to 15% service charge

145

15

165

145

90

90

110



F 1 MAIN COURSES
F R 3 CHINA

AR WA DY 5 AE AR

Braised abalone, sea cucumber and dried scallops with mushroom and abalone sauce

with steamed rice

RETE (H57%)
Star garoupa (steamed or boiled)

WU (B, 2 h)

Australian lobster with superior soup or baked with cheese

XO Wb T 22

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

Ay 08 = AR

Quick fried diced beef and mushrooms

ARG (B i)

Braised oxtail in red wine served with fried chive cake

R ILS
Braised sea cucumber with crab meat and roe

Sl e il
Superior baked cod fish

TR IR

Pan fried king prawn with glutinous rice wine

NI

Sautéed king prawn with crab roe

BEALD P
Sautéed crab claw with asparagus

)
Sautéed crab meat and roe

TR T

Shanghai style braised pork with cabbage in brown sauce

A BRS Je

Deep-fried boneless duck served with pancakes

JUBUBR 1%

Deep-fried chicken with Sichuan chili paste and pepper
IR S
IR LN ML, JF e 15% )k 55 3%

Prices are in RMB, subject to 15% service charge

395

890

875

350

185

155

230

130

170

190

250

170

170

135

140

130



Braised bean curd in spicy sauce

%3¢ Vegetable Dishes

)T RT3
Boiled Guangdong kailan

ERIlieREEd
Braised Chinese cabbage with dried scallops

M7k aliEs)

Braised asparagus and yam in soup

TERb e L
Sautéed bean leaves

22 JN B P A

Sautéed sponge cucumber and green bean with gluten

KR+ T A Dumplings / Rice / Noodles

Bk NER 4 R)

Steamed bun filled with crab meat (4 pieces)

CR2INE LTS

Cake with shark's fin and barbecued pork

B T

Noodles with crab meat and roe

PR AL KAy

Sautéed rice noodles with beef fillet and black pepper

iR RS U

Fried rice with seafood and abalone sauce

FRAFAR

Steamed plain rice

MUV, R 15%0k 55 9%

Prices are in RMB, subject to 15% service charge

80

80

80

80

80

95

80

90

90

180

25



A2k EUROPE

F & Main Courses

BRSO HRCH PR, SRRk SR, BRI A

Grilled salmon fillet on Mediterranean vegetables, garlic potato mash, tahina and basil oil

A BV f RO I 1 R PC PRI TR A T A

Pan fried Mandarin fish fillet with crispy potato scales on balsamico flavored lentils

FERIE A PR BRE, wiR L Ee, PETIbE], R, SERTRZRRM
Broiled cod fish with grilled vegetables, wrapped in wine leaves, garlic potato mash
tamarind sauce, nuts, dried apples and arugula leaves

IR JICKE XS S 2 g5, IR KRR E R 5 22 s 1 AT A
Pumpkin seed crusted chicken breast filled with spinach, smoked ham and parmesan
cheese, served with roast potatoes and lemon

Ko 2 JHR T P P 7 AR A e 5

Braised lamb shank marinated with Asian herbs on soft polenta with vegetables

A HNF PG TR 75 8 1 AT ZR B ORRATRE + 5

Pan fried veal medallion on mixed mushrooms with crispy Parma ham and roast potatoes

FETS g EC DY )T, A IR 0%, Bt~ &
Roasted sea salt crusted duck breast with Sichuan pepper, cranberry compote,
fresh vegetables and almond potatoes

W RS, MR, T, SR AP
Bow tie pasta with sliced potatoes, cherry tomatoes, roasted eggplant and water chestnuts,
tossed with basil pesto

sefh T RGN, F UL, B, DL, ENNUERRE A Y

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

RIS RCJE RS, S i S B

Miso risotto with grilled lobster tail, Asian vegetables and shiitake mushrooms

JERLZE Grill

BB -4 (200 70D
Beef tenderloin 200g

WG PU A HE (200 70D
Beef sirloin 200g

BINRE IR F3E (200 50D
Beef rib eye 200g
BB (240 50
A AN TS, I 15%)k 55 2

Prices are in RMB, subject to 15% service charge

230

200

240

180

220

310

220

170

220

340

370

310

310

300



Australian lamb chops 240g

BNRE PP (640 32)
Rib of beef 640g

UM T2 (450 50D
T- bone steak 450g

ERESEHE (300 70D
Pork chop 300g

Re LB (400 50)
Grilled seafood platter
Salmon, cod fish, squid, scallop and jumbo prawn

BT 75 AR TR 26 324 1A

All beef items are Australian black angus beef

PAES AR NRCKE -5, BRI ER, DLRARE R axiIps, B sl DU B+,
FrRRIR B It A R B i

Above grilled items are served with baked potato or French fries and vegetables of the day,
a choice of green pepper corn, forest mushrooms or bearnaise sauce, lemon or herb butter

ENEESK INDIA

V473 Tandoor Oven

BTN RE XS IR, 2 PR R A
Kebab lazeez
Chicken, lamb and seafood

BN NG
Glaffi sheek kebab
Minced lamb with assorted vegetables and Indian spices

I 3R X by A R
Chicken malai kebab
Chicken breast marinated with cashew nuts, cream and green chili paste

B 3R B
Beef ke sole
Tender beef, crushed peppercorn, ginger and garlic, marinated with cumin flavored yogurt

B 25 IR
Maharaja jingha
Jumbo prawns marinated with basil, yogurt and lemon juice

BN A 2

Paneer haryali tikka

MUV, R 15%0k 55 9%

Prices are in RMB, subject to 15% service charge

490

350

230

300

220

180

180

190

280

190



Cottage cheese marinated with yogurt, mint paste and spices

JeF R B R AL R )
Chicken tikka
Boneless chicken morsels marinated in red chili paste and yogurt

e by 08 3 -1 XY TC L1 BAAUE S PR )
Tandoori chicken
Spring chicken marinated in red chili paste and yogurt

PITAT e ks FEHRRC AT e -

All tandoor oven dishes are served with potato masala

MYEIEER KK Curries - non vegetarian

1 MV 5 35 1A 5C 205 o 2 i vt
Murg makhni
Barbecued chicken cooked in creamy tomato gravy

B X
Chicken kadhai
Chicken cooked with onions, green pepper, tomato and spices

B =M = 1A
Lamb chacuti
Lamb curry cooked with spices, chacuti paste and green coconut

B CAN R DA I
Beef korma
Cooked with onion and tomato gravy

B I 2= 1A S B 5
Beef fry
Kerala style beef curry with onion and coconut milk

B W i £
Fish curry
Cod fish cooked in tomato and coconut gravy

BN AT
Masala prawns
Prawns cooked with peppers, onion and tomato masala

B A BRI A= PR
Beef vindaloo
Beef cooked in pepper flavored curry

MUV, R 15%0k 55 9%

Prices are in RMB, subject to 15% service charge

190

190

170

170

170

180

180

210

190

180



MIVEZESEZK Curries - vegetarian

3, LGRS
Aloo gobhi mutter
Cauliflower, baby potato and green pea curry

EN X 37 5
Kadhai vegetables
Mixed vegetables cooked with green pepper, onion and tomato gravy

WO WA 2L 5 2 3t 4 v
Dhal makhani
Black lentils with tomato and cream

WOV B4 o PR RO 75 7
Dhal tadka
Yellow lentils cooked with chili and garlic

BN A HIZ BB WG AL AR
Paneer mirch masala
Cottage cheese cooked with assorted bell peppers, onion, tomato and spices

P WIWE S A R AR, ARG, 05 B B o 52 HE D

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

2K Rice

ENEEIS 1

BT R — Y, 2 R B
Biryani

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

B R A KR
Seedha saadha chawal
Indian basmati rice

T2 Bread

BRI s T — AR R IEFRTE, T, AR R R
Naan: garlic, butter, onion or plain
Indian leavened bread cooked in tandoor oven

EIE ey AR
Roti
Indian whole wheat flour bread

MUV, R 15%0k 55 9%

Prices are in RMB, subject to 15% service charge

95

95

95

95

95

160

80

50

50



HZ3k JAPAN

2% = & Teppanyaki Main Courses

BRARS: LE AR R, R

Tori: Boneless chicken leg with mango - miso sauce

PRBOR . —ocfn, 654, gt i, RBIIRRIS R
Be H AR, 200 R ar Ak

Assorted seafood platter

Salmon, cod fish, sea bass, squid, king prawn and vegetables

with ponzu, sesame and garlic soy sauce

EE:wiia =3 I TR R W) Wvag = e e

Yaki soba: Japanese noodles with seafood and vegetables

HAA A 54 H U AL A ATGE e

Yaki Udon: Udon noodles with beef and vegetables

PR R £ G S AT B SR T

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

Bt =30 =S ECER SV h A H AFF BT

Sha—ke: Salmon steak with vegetable salad and Japanese ponzu dressing

PR PG PUv R RS A A R T

Goniko: Beef sirloin with vegetables and garlic soya sauce

YA el JEANECER S ST R BT E

Yisaeabi: Lobster with vegetable salad and wasabi - tobiko mayonnaise

YA R AP Bl AT H R AGE T

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

BRAREE H 1 L H AR S Cuohr M H ASF BRI

Shi ta hi ra me: Sole fish fillet with vegetable salad and ponzu dressing

PRACSHERC IR 28 X0 HE, KHIME, DB e R VD W AR KT E
Tori duo kulu ma ebi: Boneless chicken with jumbo prawn and vegetables,
served with mango miso sauce and wasabi tobiko mayonnaise

PPV B HERCIRR: PV AR, RIUER, D ER SRR VT RIS+ R Kt R i
Gyuniku duo kulu ma ebi: Beef sirloin with jumbo prawn and vegetables,
served with garlic soya sauce and wasabi tobiko mayonnaise

Hi¥2K Side Dishes
SHrE Iy

Yasai: Selection of fresh seasonal vegetables
BT Ul AN A T 1

WA DL NS, FEmi 159% 0k 45 9k

Prices are in RMB, subject to 15% service charge

155

335

175

175

235

245

285

380

245

185

265

385

75

75



Kinoko: Selection of fresh seasonal mixed mushrooms

RGeS b T

Gyuniku usiyaki: Sliced beef wrapped with asparagus and teriyaki sauce

YMISI: R A i B U

Yakimishi: Fried rice with beef or seafood

EH 52K DESSERTS

F 5, China
J R Tl e 5

Braised bird’s nest in papaya

ARG e
Braised hasma with red lotus

i AT T
Mango pudding

BEAEAE IR /N 15

Glutinous rice ball in reduced wine

MRS TN/

Freshly cut fruits

A TEUKAE MRS
Braised bird’s nest with mango and orange

K=\, Europe
PR RES T AT ] B 55 B Hivb vl

Warm apple and bread pudding with bourbon vanilla sauce

F =20 il

VEROKIR, RERESER, I DR B L R B )

Dessert trilogy

Tiramisu, raspberry mousse and dacquois with raspberry coulis, mango coulis
and vanilla sauce

PERLKIRHC T v ) A B B =]
Tiramisu
Served with chocolate and vanilla rum sauce

YL~ B RERRAE A S R L

Apple cream cheese cake with exotic fruit coulis and mango sherbet

MUV, R 15%0k 55 9%

Prices are in RMB, subject to 15% service charge

120

120

395

90

80

80

80

395

90

90

90

90



LR 5 ) HORERE R R AR 175 58 )

Ginger chocolate cake with passion fruit sauce and hazelnut praline

H A2 PRI K TR

International cheese platter with nuts and dried fruits

B[ EEEH S India
FitR 2 Bk

Gulab jamum
Indian cottage cheese balls in rose syrup

IR RAR IRV LR
Kulfi
Saffron flavored ice cream

W NMT
Gajar halwa
Grated carrot pudding with assorted nuts and vanilla sauce

JLLAE IR Y
Shrikhand
Saffron yogurt

WA DL NS, FEmi 159% 0k 45 9k

Prices are in RMB, subject to 15% service charge

90

120

80

80

80

80
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