HF RS CHINA

B Appetizers

RRDEE CRITAEN. IS Befy. R, MEEAD
Barbecued meat combination: beef tenderloin with honey
suckling pig, sliced goose, barbecued pork and fried peanuts

Wit bR

Marinated radish skin

BBt

Salad with crab meat and vegetables

VU & 4% %k
Bran dough with black fungus

FigEm
Shanghai style smoked fish

K Z X
Salted chicken Noble House style

A R B A A f

Salad with fresh mango and crab meat

JIWR A F&

Tender beef with spicy sauce
%K Soups

Bl oy Nk

Braised shark’s fin with crab meat

PR K 11 )5 32

Braised fish lips in sweet and sour soup

FAEJEXG

Braised chicken soup with wild mushrooms

HilS

Braised sea cucumber in chicken broth

AN RIS, FFIn 15% 0155 9%

Prices are in RMB, subject to 15% service charge

125

75

90

75

90

115

90

100

495

150

150

315



FE & Main Courses

M 5 A= AL
Quick fried diced beef and mushrooms

WA RE (2P

Braised oxtail in red wine served with fried chive cake

BTk

Braised meatball with crab meat and roe

L i
Superior baked cod fish

P RTE

Sautéed river shrimps

B EIE

Braised bean curd with crab meat and roe

AR RSO

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

PURT BTERX

Soft fried chicken fillet with lemon sauce

BESK Vegetable Dishes

RIS RN
Sautéed cabbage and mushrooms

EimriFEii sy

Braised asparagus and yam in broth

I ENL ST
Sautéed bean leaves

T
Sautéed lily bulb and celery

AN RIS, FFIn 15% 0155 9%

Prices are in RMB, subject to 15% service charge

190

190

125

175

195

180

180

170

170
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85

85

85

85



kAR TH A Dumplings / Rice / Noodles

R NER (45D

Steamed bun filled with crab meat (4 pieces)

Bk /NP

Baby wontons filled with crab meat and roe

T
Shanghai fried noodles

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

0N a3 e T

Fried rice with seafood and abalone sauce

AR

Steamed rice

& AXFJZE ITALIAN FUSION

FF B ¥ 3S€ Cold Appetizers

h I PRI R T S M R KRR T A A5 SR, B oy B K A= FL

REMBE R Ak, oA T PE Rt

La mia aragosta

Medallion of lobster on bed of prime Parma ham served with slice of melon and marinated mixed nuts,
buffalo mozzarella, finished with vinaigrette seasonal salad garnish, served with shot of gin water melon

WS B N TS, 1R T, RSN S PR I Ay 3
PR A7 L85 A P < AR AT i Vi 5 5 e BT 3
Sinfonia di pesce

Fresh crab timbale mixed with lemon, grapefruit, rocket leaves and cucumber on bed of yogurt mint sauce

combined with fresh tuna tartar in citrus emulsion and jumbo prawn carpaccio with olive oil and mixed herbs

AR AR SE O R RIS 0PI, SRR £, FCATARR T S ORI 2 T

Insalata croccante in marinatura costante

Mixed green seasonal salad marinated with olive oil, wine vinegar, ground pepper and sea salt,
finished with dice of lemon flavored green apple and honey bread

AP R YR S S AR NS I, AR PR R RS AT A R L A A

5 B LS, O N R A

Pezzi forti di carne

Venison tartar with green apple on bed of creamy radish, beef carpaccio with rocket leaves
in lemon beer reduction and parmesan mousse, finished with prime cut veal tonne

AN RIS, FFIn 15% 0155 9%

Prices are in RMB, subject to 15% service charge

85

85

85

105

195
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160

110

75

155



TR MA R By R R O P SRR B B LI SR PR S A R

T TS T AL TS FLES, AT AR 2 A

Proscitto con zucchini

Prime sliced Parma ham served with asparagus and shaved parmesan in watercress and pea puree,
finished with marinated zucchini roll filled with ricotta, mint and cherry tomato

B #43€ Hot Appetizers

H6 5 N TR A I 4 S B 5] Ff i O m Ly 2 P AN B i 3L, e T v e

Cilindro croccante di verdure grigliate all’aceto balsamico su fonduta di pomodoro al pesto
Grilled seasonal balsamic vegetables on crispy pastry cylinder topped with sheared goat cheese and
tomato pesto emulsion, finished with kiwi foam

F RS A FAIBL B, B Aok
Fegato d’oca alle pere e albicocche
Pan fried goose liver with apricot and pear confit, served with lime granite

A W ER ARSI, O h e s &5 AFT B VKRR
Capesante croccanti al tartufo e salsa d’arancio

Pan seared king scallops in orange sauce served with salad garnish,
finished with shaved black truffle and lemon sorbet

3R Soups
TP RIS RS T, R RO ISR

Prezzemolo e aragosta in dadolata di vegetali
Medallion of lobster with diced marinated sautéed vegetables in green parsley and watercress soup

BB
HER A0 i F e P %, DY ERES AR
Minestrone

Mixed seasonal vegetables finished with pesto dressing, shaved parmesan and root vegetables julienne

EHIEHI A WA TSGR, B R LB 5r 2 )8
Piccante quanto basta
Clear spicy broth with beef meat balls and crunchy vegetables, finished with parmesan and pesto

Z 1 Pasta

1) 95 3 AR T P RN i DU i i, R TRV R AR R FL i
Tagliolini capesante e granchio

Home made spinach green tagliolini in crab and scallops garlic chili sauce,
finished with touch of watercress and fish foam

GO OITO R, RO, WERAHR RS, ST RS
I ravioli dello Chef

Open multicolor ravioli in fish fillet ragout with king prawns and

mixed vegetable sauce, topped with bottarga and lettuce

AN RIS, FFIn 15% 0155 9%

Prices are in RMB, subject to 15% service charge

120

90

160

210

90

70

75

170

160



H B SRR A e R RS 7 55, S AT LI, B R FLIER R hr P s A

Linguine con crema di asparagi e scorza di limone

Home made red beetroot linguine with creamy asparagus sauce, topped with emulsion grated lime foam,
finished with parmesan and kalamata olives

S IE: &R V=TT 3 IAR B TEA R N = B
Pappardelle al sugo d’anatra e vino rosso
Home made black squid ink pappardelle in duck red wine tomato creamy sauce, topped with cheese

FE& Main Courses

FRIPHE, A, PO A IR o SR AN R 3%, 0 AN AR

[VEAZYANIE I N EE = 1Y 1 e

Combinazione di manzo in salse diverse

Pan seared combination of beef brisket, sirloin and rib eye in mushrooms truffle, basil pesto and
ground pepper sauce, served with baby carrots, asparagus and creamy potato layer

AV, BOE RN R -, Sgus s UhET Gh

Chateaubriand with Italian infusion

Pan seared fillet of beef in red wine sauce served with caramelized balsamic vinegar nouvelle potatoes,
finished with vinaigrette crunchy Italian salad garnish

B B SM B PR TS I, G By N 2 =, AR e AR ) o

Anatra in marinatura alla sangria

Pan seared duck breast, marinated in sangria, served with buttered seasonal vegetables,
finished with caramelized honey and raspberry sauce

AR AS MRS NS |, AR AR S, ks
Merluzzo leggero con gamberono grigliato

Pan seared black cod and grilled jumbo prawn served with baby carrots and
mixed herbs potato cake with splash of mint sauce

i R A, Bonsr, ARmed i b RO 6 A S MO

Pesce castagna in salsa limone, aglio e prezzemolo finite con olive nere e verdi

Fillet of pomfret in crust served with eggplant parmigiana, finished with green lemon parsley garlic sauce
and marinated green olives

MR A AT RELL B ), MIEmE SR, PE2E0E, WML D R,

R MK TR L

Rombo delle meraviglie

Fresh fillet of turbot marinated in white wine and dill, served with fennel croquette, broccoli, ground pepper,
parmesan puree, finished with tomato caper sauce emulsion

WA EHER B, vy WO PR AR L, G BRE  B

Creazione

Australian marinated lamb chops combined with jumbo prawn and served with mint parsley onion
potato timbale, finished with chili garlic devil sauce

AN RIS, FFIn 15% 0155 9%

Prices are in RMB, subject to 15% service charge

120

170

270

350

240

250

190

270

210



% Pizzas

i, o BEAKAFUE, R AT )
Margherita D.O.C.

Tomato, buffalo mozzarella D.O.C. finished with marinated cherry tomatoes and basil

e, D75 BR KA AL A AT ER RS, WR4E & TRl
Ortolana
Tomato, mozzarella and mixed grilled vegetables topped with balsamic reduction

e, Hoy Bk AFLES, MR E KR, 2SR B R AL A A
Prosciutto, rucola e parmigiano
Tomato, mozzarella, Parma ham, rocket lettuce and shaved parmesan cheese

i, S BEKAAE, Fan, FERBARFEM, B
Sravanata
Tomato, mozzarella, garlic, bacon and baby prawns, finished with touch of chili oil

LR BRK A FUER RO S i, AL B LB AN = U ) e AL
In salsa tartufata e funghi
Mozzarella and mixed mushrooms, finished with truffle emulsion sauce and shaved Italian parmesan

TeHN P, I S AR 2 i
All’astice, spinaci e pomodorini dolci
Lobster, baby spinach and cherry tomatoes

2 A A Italian Breads

RECAE I R 35 7 55 5 i

Focaccia with olive oil and rosemary

RESURE ARN 28 J5017  h

Focaccia with olives and sun dried tomato

AR BRI 25 A A n 2L O T

Focaccia with mixed vegetables and fatty and purpose flour, finished with cheese

SR, 7 2k R L 5 B

Focaccia with ham, mushrooms and cheese

e Grills

BN R 2% W U (200 72D
Australian Black Angus beef tenderloin 200g

TR PR 2 A% T A A= HE (200 3D
Australian Black Angus beef sirloin 200g

TR R 2 A% R R (200 52D
Australian Black Angus beef rib eye 200g

AN RIS, FFIn 15% 0155 9%

Prices are in RMB, subject to 15% service charge

160

160

160

160

160
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50

50
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280

280



A (200 32
Wagyu beef tenderloin 200g

BUMN=EHE (240 30
Australian lamb chops 240g

A H e (300 7))
Half lobster

DL B e + & B S S AN H BB

Rk —MgEt, SRAGE, PhMER LR, FrE e

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

)] E% INDIA
B SE Appetizers

VA PR S D B SRR B
Sona ring
Batter fried golden brown spicy squid with Indian chutney

B G NE R SR N A S I R RN 2 U R
Pakoras
Mixed vegetable or chicken fritters marinated in gram flour and Indian spices, golden fried

Mutton kathi roll
Tortilla rolls filled with minced mutton

TS S YRGB
Pudina kaju samosa
Green pea and potato patties with mint chutney

%K Soups

B RS 7, R R R
Murgh badami shorba

Chicken soup flavored with Indian spices, garnished with nuts and coriander

EIE VS TSR o Ny AR
Mulligatwany soup
Fresh vegetable soup with Indian spices, thickened with yellow lentils

R T i 2 AR RIS
Tamata shorba
Pepper flavored tomato soup with mint and coriander leaves

AN RIS, FFIn 15% 0155 9%

Prices are in RMB, subject to 15% service charge

490

320

590

95

95

95

95

80

80

80



N 4P EEHE Tandoor Oven

5 )0 190
PR A L AT A i K R

Mabharaja jhinga

Jumbo prawns marinated in yogurt spices and lemon juice

FEXS A 180
FR BB WA I TC B XS IR, R B RN v
Murgh malai tikka

Boneless chicken cubes marinated in yogurt and mild spices, basted with butter and cream

=t 180
FREFTIEIR =3 f

Tandoori salmon

Lemon flavored salmon tikka

P& iR 150
IRy R 0% TR 3SR
Nizami sheek

Delicious and creamy sheek kebab with vegetables on a skewer

TG X ) 180
R TR W METIOBTC B XS A
Murg tikka

Boneless chicken morsels marinated in red chili paste and yogurt

Ko A1 35 180
HR 8 ARG FIRR W0 M AT %

Tandoori murg

Spring chicken marinated in red chili paste and yogurt

I Ve R A O I8 A KD R, 5K, IR A B

All tandoor oven dishes are served with biryani rice, pickles, chutney and papadum

MNIEIEESSESR Curries - Non Vegetarian

AR X5 1A 185
PERE MW, KB R

Murgh tikka masala

Chicken tikka subtly cooked in rich onion and tomato gravy

SR = 185
PERET M, e s KR ZLARURR o Y

Rogan e - gosht

Tender lamb pieces cooked with kashmiri red chili in onion and tomato gravy

AN RIS, FFIn 15% 0155 9%

Prices are in RMB, subject to 15% service charge



WMV % 421 185
& 0 S22 BB IR ANMIE -, st £

Goan machli curry

Cod fish cooked in traditional Goan way with coconut milk and curry leaves

WM AR 185
FEAR AR KIRIRAZ @ AR &L
Jhinga jalfrezi

Medium shrimps cooked with capsicum and onion, flavored with cumin

T NS A 185
Wyl AT, fRE A

Murg makhni

Barbecued chicken cooked in creamy tomato gravy

BRI - A 185
BHULR A 0 44 A

Beef vindaloo

Beef cooked in pepper flavored curry

DN #ES2R Curries — Vegetarian

G S E 95
R R B XS AR e A4 R S i R R AR 11

Navrattan korma

Mixed vegetables cooked in spicy korma gravy with nuts and raisins

7L P i W 95
W B 0 B Jx B i A 5 LI
Paneer lababdar

Home - made cottage cheese cooked in creamy tomato gravy

S e 95
WRE, JEIAERA Y S
Palak aloo

Potatoes cooked in spinach paste with Indian spices and cream

s L 95
AR Ak B, B R EIE AR, TR
Dhal

Choice of black lentils with tomato and cream or yellow lentils tempered with cumin, dry chili and garlic

P W e A R AR, S, R A AU

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

AN RIS, FFIn 15% 0155 9%

Prices are in RMB, subject to 15% service charge



2K Rice

BN A IR

Bl S OF ST SR LA EE SN

Biryani

Indian rice preparation with a choice of chicken or lamb

LN
With prawns

I 4 B
With spring vegetables

BN A KR
Seedha saadha chawal

Indian basmati rice

12K Breads

. w5y, w0, FEAEUREK

Ve by B R 1 i

Naan; garlic, butter, onion or plain

Indian leavened bread cooked in tandoor oven

B X4 22 T
Roti
Indian whole wheat flour bread

H=3¢ JAPAN

B 3 Appetizers

HATFHEAR et M, =3, Bifm, FEHEAEE 6 )

Nigiri sushi moriawase; Assorted nigiri sushi

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

TEFEAE A Gieth, =3¢, @R, EHUF, @i, #00,
g, =EAEE (12 A

Sashimi moriawase; Assorted sashimi

Maguro, salmon, yellow tail, sweet prawn, squid, scallops,
mackerel, octopus and sea urchin (12 pieces)

ERillE e T AR EANRC PN, R, AR AT

Ebi furai maki; Deep fried prawn with bread crumbs, cucumber, flying fish roe,

lettuce and mayonnaise

TR =G Ban B =g (6 )
Spicy salmon maki; Superior Japanese spicy pasted salmon rolls (6 pieces)

AN RIS, FFIn 15% 0155 9%

Prices are in RMB, subject to 15% service charge

140

180

95

50

50

50

80

210

120

130



BN

Kani sarada;

pIpAIES

California maki;

/N=REEE DA

Ika sarada;

EREAE 0 35 A

Sushi sashimi moriawase;

Fifi 75 8. 73 7
Saba sushi;

H R B

Gyuniku sarada;

B, TR, HCHE REC R TR bt

Crab meat, fresh mango and Japanese seaweed with wasabi seafood dressing

A, AR, TEIER, RERF, EITURZRR (6 A
California hand roll

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

e A0 FC R 7, BRI H aUBR T

Fresh squid with seaweed, cucumbers and Japanese vinegar dressing

WS, TRMEM=2Cm, NG, BUEAdb DTG
Assorted sashimi and sushi platter

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

Mg 75 AR TS (6 F)

Mackerel with fish roe and nori (6 pieces)

7P LR BB B A H s i

Sliced beef with fresh vegetables and Japanese dressing

I B 3 Hot Appetizers

RIKD JEER

Ebi tempura;

Al I
Age hotate;

BRI
Teppanyaki foagura;

BRARAK T] #4

Teppanyaki sanma;

%2R Soups
Es N

Yasai miso shiru;

I 15 X% )

Tamago to kinoko no shiru;

TERE AR T iE

Asali to wakame;

R £ & Main Courses

TR
Gyu karubi;

JG R K 2 A R SR T R IR

Crisp tempura of prawns and coriander with mirin dip sauce

FEfet DURC A S A

Deep fried scallops with coriander and seafood sauce

MO b, SERMPEREE

Goose liver with daikon, apple and teriyaki sauce

R e A ST H 2 s

Grilled saury fish with lettuce and Japanese bitter lemon sauce

gt H Nk M Be A # i

Traditional miso soup with mixed vegetables

TR 2 T A e A XS
Mushroom soup with poached egg

H A At A s 2

Japanese clams and seaweed in clear soup

A BT S AT H 2R AU

Short rib eye beef with vegetables and Japanese black pepper sauce

AN RIS, FFIn 15% 0155 9%

Prices are in RMB, subject to 15% service charge

80

80

80

190

120

120

95

180

180

90

70

70

70

270



GRS P AL

Kaisen moriawase;

H s b

Kaisen yaki soba;

Bk =
Shake;

=octn, fREGM, g, Witn, BIOR, B DURERSE

e H ARV, Z R SRR i

Assorted seafood platter

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

with Japanese ponzu, sesame, garlic soy sauce

1 X P VA A 5

Japanese noodles or rice with seafood and vegetables

= AR S b A H X RS v

Salmon steak with vegetable salad and Japanese ponzu dressing

AN RIS, FFIn 15% 0155 9%

Prices are in RMB, subject to 15% service charge

280

190

180



#H 528 DESSERTS
R, China

UKHE e B
Braised bird’s nest in orange

ARCY =S
Braised hasma with red lotus

e T

Mango pudding

MR iR

Sweet sago with pomelo in fresh coconut milk
FX=, ITALIAN FUSION
BAT T E 1 R

Budino alla vaniglia con salsa di mirtilli
Vanilla pudding with home - made blueberry sauce

MR W e A % ] KR IO A A UK R
Torta di fragole in crema soffice di yougurt
Yogurt mousse cake with strawberries, served with orange sorbet

R U] O BRAT A AT DRI R
Panna cotta leggera al brandy e salsa acida
Buttermilk panna cotta with brandied citrus and melted ice cream sauce

SEHIPERR 7S v i VWA RIS 37 ST
Tiramisu’Italiano
Home - made classic Italian tiramisu, served with pistachio ice cream

R G FLIE A L TE I SRA T AIKCR
Formaggi
International cheese platter with nuts and fruits

B B India

ER A AL SRR AT T
Badam kheer
Indian rice pudding flavored with almond and cardamom

Bk 21 A6 R DKL bk
Kulfi

Saffron flavored ice cream

AN RIS, FFIn 15% 0155 9%

Prices are in RMB, subject to 15% service charge

465

105

90

90

70

70

70

70

125

60

60



BIE MT R RN A R

Gajar halwa
Grated carrot pudding with assorted nuts and vanilla sauce

JELLAEIRIR W)
Shrikhand
Saffron yogurt

AN RIS, FFIn 15% 0155 9%

Prices are in RMB, subject to 15% service charge

60

60



