FF B 3€ APPETIZERS

133 CHINA
FF B 3 Appetizers

IRIRPEE CRITARNN. JBFAE . befs. OB, YE4EAD) 120
Barbecued meat combination: beef tenderloin with honey
suckling pig, sliced goose, barbecued pork and fried peanuts

KPR (S &, 4R, 1. #1833 110
Marinated meat combination: marinated bean curd, egg,
sliced beef, sliced duck gizzard and goose wings

T ¥ 2R 70
Tossed cucumber with sweet brown sauce

EITE R 70
Marinated radish skin

BB 85
Salad with crab meat and vegetables

VU 5 )¢ 75k 70
Bran dough with black fungus

ficg o SRR I 1 B 100
Mixed jelly fish and cucumber

FigEm 85
Shanghai style smoked fish

K2t 110
Salted chicken Noble House style

wnHE R 2 51 75
Coffee flavored chestnuts

AR A O 85
Salad with fresh mango and crab meat

JI R g 95
Tender beef with spicy sauce

9. Soups

TR R 7 i 460

Superior braised shark’s fin in thick chicken broth

g EILNRMHSL, I 15% 0k 55 9%

Prices are in RMB, subject to 15% service charge



SR

Braised shark’s fin with crab meat

TR K fi
Braised shark’s fin in chicken broth

WK 1 )5 32

Braised fish lips in sweet and sour soup

FAEEERS

Braised chicken soup with wild mushrooms

KL%

Braised sea cucumber in chicken broth

¥R 3 EUROPE

FF B3 Cold Appetizers

WERIES TR RS, R A GVE

Harbin caviar with blinis, melba toast and traditional condiments

M =S ANEE Y, BIOBERC B 2 S A g gy

Smoked salmon and crab meat olives with sweet basil sauce and garden greens

T B AR

MRSk, B fr, ERT, ATUe, FEIAZECHHL,  HEH SRS AT

Mediterranean antipasti selection

Italian Parma ham, salami, minced lamb in wine leaves, eggplant puree, peppers filled with feta cheese, marinated
vegetables and olives

AFRERN, REW, R IS EZ AR

Carpaccio of beef filled with zucchini, truffle oil, lemon, shaved Parmesan cheese and salad leaves

A TSP ALV BHE S e N = N N

Lobster medallions, avocado and mango with calypso sauce

AR Z ORI, RS KRR, AR, BT T

Salad of watermelon and feta cheese with Italian Parma ham, macadamia nuts, honey lemon dressing and mint

PG I ID R K Z BRI, /R S 2 N B

Epicure Caesar salad with poached prawns, Parmesan brittles and garlic bread

FF B #3€ Hot Appetizers

2 A DU AR M G 22 AE Je Al L& vt

Fried sea scallops with grilled bacon, broccoli mousse and five spice jus

g EILNRMHSL, I 15% 0k 55 9%

Prices are in RMB, subject to 15% service charge
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185
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150

150

150
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140

130

140



A R AT AR 25280 5 A0 H 2 Ue it 170

Pan seared goose liver on glazed root vegetables with teriyaki glaze

AT RE WA F IR B 130
Half dozen escargots in garlic butter sauce
{%%’é Soups

Jie St IR 7 130

EU%@F, WRUR], BLEANALWRRCEALAET, WA, A, UL R A AR E R T

Seafood soup
Prawn, clams, sea bass, squid and mussels cooked in saffron broth with fennel, tomato and green leeks, served with garlic
bread and aioli sauce

7 A B S AN T A 95

Beef consommé with vegetables and meat ravioli

Py AN A B Y, R SR FUKBE 95

Prawn chowder with celery and potato, served with water crackers

EIEESE INDIA

FF B3¢ Appetizers

T BT IO A B T 95
Moong bhajiya
Deep fried lentil dumplings with mint and tamarind sauce

Eﬂﬁziﬁﬂ }lhﬁ% 95
Paneer kathi roll
Tortilla rolls with cottage cheese and vegetables

KE BV NS PR P 76 A PR R 95

Chicken samosas
Golden fried chicken patties with mint and tamarind sauce

TARGHIG A 95
Chicken kathi roll
Tortilla rolls filled with spicy chicken

i S VA T THE AT TR 95

Pudina kaju samosa
Green pea and potato patties with mint chutney

Bt T A R A 95
Aloo mutter tikki
Deep fried potato and green pea patties with mint sauce

g EILNRMHSL, I 15% 0k 55 9%

Prices are in RMB, subject to 15% service charge



%25 Soups
ER AR i 85

Tomato shorba
Pepper flavored tomato soup with mint and coriander leaves

PN PRIV 85
Murgh adraki shorba
Spicy chicken soup flavored with ginger

BN S5k 85
Dhal shorba

Cumin flavored lentil soup with coriander leaves and cream

H K JAPAN
F B Appetizers

#HA TR etefh, FEM, =3, Bifh, mAAEHE 6 F) 120

Nigiri sushi moriawase; Assorted nigiri sushi
Maguro, yellow tail, salmon, squid, octopus and sea urchin (6 pieces)

TEREAE iufn, =0, M, AR, s, 60 280
Eefig e, wEAAEAE (21 /)
Sashimi moriawase; Assorted sashimi

Maguro, salmon, yellow tail, sweet prawn, squid, scallops,
mackerel, octopus and sea urchin (21 pieces)

ERillE e KEF, 3R, R, ASEAME R 120
Ebi furai maki; Deep fried prawn with bread crumbs, cucumber, flying fish roe, lettuce and mayonnaise
RS Mot H A= (6 41) 95
Spicy salmon maki; Superior Japanese spicy pasted salmon rolls (6 pieces)

St S ST E KRR (6 ) 95
Tekka maki; Maguro tuna hand rolls (6 pieces)

AR A Py, R, H AR R ARt 120
Kani sarada; Crab meat, fresh mango and Japanese seaweed with wasabi seafood dressing

PN B, AR AR, TR, CREFF, EINAZRE (6 D) 95
California maki; California hand roll

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

{/NEREEE DA fEtn, A, HUNACH R 120

Ika sarada; Fresh squid with seaweed, cucumbers and Japanese vinegar dressing

g EILNRMHSL, I 15% 0k 55 9%

Prices are in RMB, subject to 15% service charge



fertAfn fr K 75wl P A

Sushi sashimi moriawase;

135 11 5;
Unagi maki;

Bt 75 .75 7]
Saba sushi;

H R

Gyuniku sarada;

AR ]

Tobiuo no tamago sushi;

eAf, WML =S, NG, B A VIR

Assorted sashimi and sushi platter
Blue fin tuna, yellow tail and salmon sashimi, California hand roll squid
and arctic surf clams nigiri sushi

g, SJNAZRR, AR (6 /)

Grilled eel, cucumber and sesame seed, sushi rice (6 pieces)

W, BEFFAIERSE, IR (5 )

Mackerel with fish roe and nori (5 pieces)

SRR, ErEEEE R H R Rt

Sliced beef with fresh vegetables and Japanese dorecinko dressing

AR, =30, ASRBECEE (5 )

Flying fish roe with salmon, lettuce and mayonnaise (5 pieces)

FHE| A F Sushi and Sashimi

FHR75 ]

Nigiri sushi ;

Aty

Sashimij;

F4&
Maki sushi;

I B 3 Hot Appetizers
RERZ VERR

Ebi tempura;

Etof, wWREM, =M, U, =5cfk, Wi, BEiEa,
R L, wEfa, WEAH, TEAFAE, SHENACER (L 24
Maguro, yellow tail, salmon, scallops, salmon roe, squid, mackerel,

arctic surf clams, octopus, eel, sea urchin, enari shushi , sweet prawn and
flying fish roe, (1 portion; 2 pieces)

S, M, =3, =K, B,
JEAR DURRERR (L4 6 B

Maguro, yellow tail, salmon, salmon roe, squid, mackerel,
arctic surf clams, and sea urchin (1 portion; 6 pieces)

—fr: 1

Hand roll (1 portion; 1 piece)

7 5 W

Ebi to asuparagasu; Shrimp and asparagus

fi £ F1 H A< 3 ) fi £ F1 H A3 )

Unagi to Nippon kyuuri; Eel and Japanese cucumber

= AR TR = AR

Ikura to wasabi; Salmon roe and wasabi

I 4 BN, AR, TUR, CRAEFF, ERIZK

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

S i/ N A Sl N A

Negi Maguro; Tuna and spring onion

AR T QAR LT

Tobiuo no tamago to kyuuri;  Flying fish roe with cucumber

i 5k 5 AT O SRR

Crisp tempura of prawns and coriander with mirin dip sauce

g EILNRMHSL, I 15% 0k 55 9%

Prices are in RMB, subject to 15% service charge

195

120

120

120

120
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100

55

150



FHEGE D] Y T U7 SR BE AV 7

Age hotate; Deep fried scallops with coriander and seafood sauce

BRAR G I b, SRR

Teppenyaki foagura; Goose liver with daikon, apple and teriyaki sauce

BRARAK ] #1 FR T A S A H A A v A

Teppanyaki sanma; Grilled saury fish with lettuce and Japanese bitter lemon sauce

%2k Soups

ERIRIE 2 48 H Uk v 7 o VR & B

Yasai miso shiru; Traditional miso soup with mixed vegetables

15X TR B VA e RS iR

Tamago to kinoko no shiru; Mushroom soup with poached egg

TEHBAR B H AL IG5 15

Asali to wakame; Japanese asali clams and wakame seaweed in clear soup

F & MAIN COURSES
PR SE CHINA

AR VY = L E R
Braised abalone, sea cucumber and dried scallops with mushroom abalone sauce
and steamed rice

REPE (GEZHD

Steamed star garoupa

(G A

Baked Australian lobster

XO B K22
Sautéed sliced scallops and green vegetables in X.O. sauce

M s 2= AL
Quick fried diced beef and mushrooms

AW RE (2

Braised oxtail in red wine served with fried chive cake

BRIk

Braised meatball with crab meat and roe

R I
Superior baked cod fish

THe KA ER

Braised prawn with glutinous rice wine and spicy sauce

g EILNRMHSL, I 15% 0k 55 9%

Prices are in RMB, subject to 15% service charge

165

185

130

95

85

95

460

995

995

380

185

185

120
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190



SEPTIE

Sautéed river shrimps

BRAR I 5

Sautéed crab claws with asparagus

B EIR

Braised bean curd with crab meat and roe

LRI RESE O

Shanghai style braised pork with cabbage in brown sauce

AN A BRI

Shanghai style deep-fried boneless duck served with pancakes

NIRRT

Deep-ried chicken with Sichuan chili paste and pepper

PUFT R

Soft fried chicken fillet with lemon sauce

BRSE Vegetable Dishes

FI I 230
Boiled Guangdong kailan

RIS RN
Sautéed cabbage and mushrooms

EirigEii s

Braised asparagus and yam in broth

e ST
Sautéed bean leaves

W
Sautéed lily bulb and celery

KR T A Dumplings / Rice / Noodles

R NER (450D

Steamed bun filled with crab meat (4 pieces)

Bk /MRS

Baby wontons filled with crab meat and roe

A
Shanghai fried noodles

g EILNRMHSL, I 15% 0k 55 9%

Prices are in RMB, subject to 15% service charge

195

330

175

175

165

165

165

85

85

85
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85

95

95

95



SRR A KRy
Sautéed rice noodles with sliced beef fillet and black pepper

0N a3 e T

Fried rice with seafood and abalone sauce

AR

Steamed rice

Bk=3€ EUROPE

KB ZSCEHPNINMT, B ECRZLAETT, SRR S 55K

Poached salmon fillet with shrimps and mushrooms in saffron sauce, pilaf rice and buttered spinach

A AREE A SR fEkr, DR TWAE], L E A5

Pan fried cod fish fillet with sunflower crust on tamarind sauce, potato mash and fresh vegetables

RGP B /R B2 e, JORRRIE SiEIC 55 0yt T R 6 I

Chicken breast filled with Parmesan cheese, raw ham and spinach, served with black fettuccine and fresh vegetables

RGN BRRCEER G 0, NG HBIR 20

Fried pork medallions with bacon on Chinese cabbage with baby potatoes and port wine jus

REM B AR P AR RE, OKM, BT AT EER 5]

Roast rack of lamb with organic herbs, fried polenta, truffle jus and fresh vegetables

K SRV A BCIR B s, BER AN T Bk

Roast venison loin with black pepper, mixed mushrooms, cranberry compote and potato croquettes

#6 e B B e P B M SR B

Lobster thermidor with fresh vegetables and pilaf rice

A UG A P A, SO XS B2 B AU I R

Veal steak with boletus and morels, buttered spaetzle and fresh vegetables

BRMKE m Ryt SRR B2

Penne pasta in cream sauce, shredded chicken and Parmesan cheese

St chke s, B OO, B, R DUNMBEER, sk g A

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

JERLIR Grill

W RE - (200 58D
Australian black angus beef tenderloin 200g

TR a8 - HE (200 52
Australian black angus beef sirloin 200g
TR IR R HE (200 52)
Mg BILL N TR, IRl 15% MR %5 %%

Prices are in RMB, subject to 15% service charge

100

190

25

240

240

220

220

295

370

495

285

195

195

390

340

340



Australian black angus beef rib eye 200g

BN AR HE (200 30D
Wagyu beef tenderloin 200g

WS FHE (240 50)
Australian lamb chops 240g

WP (640 50)
Australian rib of beef 640g

WHRE TH2FHE (450 30)
Australian beef T- bone steak 450¢g

AR REHE (300 38D
Pork chop 300g

F& AR (300 32D
Lobster tail 300g

Y& g P

=, fRESE, i, B DU SR
Grilled seafood platter

Salmon, cod fish, squid, scallop and jumbo prawn

A % 200 PTG 2% b o BN S S R A N 38
PARARIE KSRGS, P s DO D =], A vk e il B R 2 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

B3 INDIA
EN B H3E Tandoor Oven

TEIPEXS A, AR
Milee julli kebab

Combination of tandoori chicken, lamb and fish

Ve g £
Galafi sheek

Lamb minced with ginger , garlic and green chili, wrapped in tortilla bread and egg

Ve 9% XS i PR
Reshmee kebab

Chicken breast marinated with yogurt, cardamom, ginger and garlic

Ve 5 X5 A C R
Chicken sheek kebab

Minced chicken on skewer with garlic, green chili and coriander leaves

g EILNRMHSL, I 15% 0k 55 9%

Prices are in RMB, subject to 15% service charge

495

275

490

395

240

495

320

240

195

195

195



e S e i £ TR 91 Ay
Pudina machli tikka
Sea bass marinated in yogurt and mint with Indian spices

Ve 2 LECHM  ERIR A
Paneer malai tikka
Cottage cheese with green pepper, onion and tomato

Ve 8 S I R
Chicken tikka

Boneless chicken morsels marinated in red chili paste and yogurt

Vel 8 B X TE BRARE AR 9
Tandoori chicken
Spring chicken marinated in red chili paste and yogurt

JIT A e R SR A E A TR ZLAE AR IR

All tandoor oven dishes are served with biryani rice

INYEJE#FESER Curries - Non Vegetarian

B 2 Y X W R P 97 9t 2 i v
Murg makhni
Barbecued chicken cooked in creamy tomato gravy

B =BG DA
Murgh maratha
Chicken curry cooked in spicy onion tomato gravy with coconut and coriander leaves

BP0 R IC 75 S0
Kheema mutter
Minced lamb with green peas, masala, coriander and green chili

B A A 222 X0 DAY P 2 B 2 R
Murgh addraki

Ginger flavored chicken with coconut, onion and Indian spices

B v iy £
Konkani machli
Fish curry cooked with coconut, onion, chili and curry leaves

B R A=
Masala prawns
Prawn cooked with peppers, onion and tomato masala

EI U A Y
Beef Vindaloo
Beef cooked in pepper flavored curry

g EILNRMHSL, I 15% 0k 55 9%

Prices are in RMB, subject to 15% service charge

195

100

195

195

185

185

185

185

185

220

185



IMVEEESESS Curries - Vegetarian

BN =QAR - e
Jeera aloo
Cumin flavored potato with onion, tomato and coriander leaves

BN 20k S e
Tawa Sabzi
Mixed vegetables with onion tomato masala and spinach paste

E1E v v 25/ |
Paneer bhurji
Grated cottage cheese with green pepper and Indian spices

EN = 2B i B 2 n v
Dhal makhani

Black lentils with tomato and cream

B =3 i 52 L RUR 7 77
Dhal tadka
Yellow lentils cooked with chili and garlic

FITA AOME SIS IE A KA, B0, YRS ATEN 2 B AT D

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

2K Rice

R E AR = — S N BRI
Biryani
Indian rice preparation with a choice of chicken or lamb

L1
With prawns

Bk
With spring vegetables

Ep=A K
Seedha saadha chawal

Indian basmati rice

HIE3K Bread
EpsiRir B, 1R, B, VEZEHER

Naan; garlic, butter, onion or plain
Indian leavened bread cooked in tandoor oven

BN A2 M T
Roti
Indian whole wheat flour bread

g EILNRMHSL, I 15% 0k 55 9%

Prices are in RMB, subject to 15% service charge

95

95

95

95

95

140

185

95

50

50

50



H 3% JAPAN

BRI E R Teppanyaki Main Courses

BRARH fig P

Kamo niku;
PR

Kaisen moriawase;

BEawizd e ]

Kaisen yaki soba;

EEVEEAVREES

Gyu niku yaki udon;

BRAR I £ AN D1

Ika to hotate;

RS

Hitsuji niku;

R =
Shake;

BRARZFA90
Gyu niku;

BRARE AT

Ise ebi;

TR
Gyu karubi;

BRARCR R ARG 1A

Janbo ebi to tori niku;

BRAR A A PG ¥4 7 HE

Janbo ebi to gyu saroin niku;

HAC) i AT P G T

Grilled duck breast with teriyaki sauce

=ocs, HRES, g, G, RERERRIERSE

e TR VT 2 PR A A 3 i

Assorted seafood platter

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

1 5 T P e R 5

Japanese noodles with seafood and vegetables

H 205 2 T AC A AN B 5

Udon noodles with beef and vegetables

Mt f FN A DUPC 1 s S H S B e
Squid and scallops with vegetable salad, served
with Japanese lemon vinegar dip

W E LB A FR R B T

Lamb chops with vegetables and garlic butter sauce

=R G AT H OB

Salmon steak with vegetable salad and Japanese ponzu dressing

7 IBC RS s R 5 7

Beef tenderloin with vegetables and garlic soy sauce

JERMHCER S BB R TR KA B

Lobster with vegetable salad and wasabi - tobiko mayonnaise

A B BT S AT =X R AR

Beef short rib eye with vegetables and Japanese black pepper sauce

25 X PR C R MR R 368 S T 5 SR A Y 5 R T oK R R B B
Boneless chicken with jumbo prawn and vegetables,
served with mango miso sauce and wasabi - tobiko mayonnaise

V0 ¥4 A HE R R IR AT S B i PR T R oK K B
Beef sirloin with jumbo prawn and vegetables,
served with garlic soya sauce and wasabi - tobiko mayonnaise

g EILNRMHSL, I 15% 0k 55 9%

Prices are in RMB, subject to 15% service charge

155

290

180

180

260

280

240

295

495

220

220

360



B2k Side Dishes

B B BRASCHT I B
Yasai; Assorted fresh seasonal vegetables
i T 7 BT 5 TR %
Kinoko moriawase; Assorted fresh seasonal mixed mushrooms
BRAR O AL D BRA 10 AB A
Asuparagasu to akagai; Asparagus and arctic surf clams
BRI A= PRI AR B D
Gyuniku ka kaisen yakimeshi; Fried rice with beef or seafood
#if 2% DESSERTS

1R, China

JE AR I it 5

Braised bird’s nest in papaya

VKR i 5

Braised bird’s nest in orange

ARCY =

Braised hasma with red lotus

i AT
Mango pudding

M et 5 2

Sweet sago with pomelo in fresh coconut milk

I 4T i 7R

Freshly cut fruits

Bk, Europe

A i =0 i

RPKTR, WAREFER], W DR RO BT ST R b F]
Dessert trilogy

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

g EILNRMHSL, I 15% 0k 55 9%

Prices are in RMB, subject to 15% service charge

85

85

120

120

460

460

100

85

85

85

95



PR KT

eI v, S A B R AR b )

Tiramisu

Served with chocolate and vanilla rum sauce

PR REBC AR /N PG KA 58 77 KLk

Cinnamon parfait on coconut sago and chocolate ice cream

TRIR I C AR 2B A 2R DK IR

Praline tart with pear caramel and ginger ice cream

AT LR M A FE A AN AT v ]
Almond milk tofu with vanilla apricot and mint sauce

FRE PR IE R TR

International cheese platter with nuts and dried fruits

BN EE 5 India

IR Z LBk
Gulab jamum
Indian cottage cheese balls in rose syrup

El R R £T A6 UK LIk
Kulfi

Saffron flavored ice cream

W MM T

Gajar halwa
Grated carrot pudding with assorted nuts and vanilla sauce

BN L AE TR
Shrikhand
Saffron Yogurt

g EILNRMHSL, I 15% 0k 55 9%

Prices are in RMB, subject to 15% service charge

95

95

95

95

125

85

85

85

85



