bar . seafood . bistro



Homemade Cured Norwegian Salmon,
Capers, Dried Orange

EXMEGIME =R - KW - EkH

Pan-fried Foie Gras with Cranberry Sauce
FRUE K BRI

Iberico Ham, Burrata Cheese, Melons
AT EeEZKEE - RIUBEBKFEZL - BN

$128

$138

$178



Seasonal Qysters (minimum for 2 pieces),
Lime Caviar, Yuzu Dressing

RLEER (mere) - FHEER - MFE

Baked Vegetables Ratatouille with Tomato Sauce
BERTRBE ST

Traditional Beef Tartare, Quail Egg Yolk
BRELAMM - BHEE=S

$75

$88

$138

Clams with White Wine Sauce $168
BB A KR

Japanese Crab Leg, Sea Urchin, Black Caviars $188
HAGIZER - BiE - 2817

Seafood Tower $898

Whole Boston Lobster, Oyster, South African Abalone, French Blue Shrimp,
Scottish Razor Clam

BEE (RERTERE 45 BFEMR - FEER HREET)

+10% service charge | The cents will be rounded to zero for fewer than fifty cents, fifty to ninety cents will be rounded to one dollar



Pan-fried Foie Gras with Cranberry Sauce $138
ERBREREERT




Daily Soup $78

SOUP

Traditional French Onion Soup $98
EHmENFERS

Cream of Mushroom Soup with Puff Pastry, $108
Baked Portobello Mushroom

MM SRELS - BABEEE

+10% service charge | The cents will be rounded to zero for fewer than fifty cents, fifty to ninety cents will be rounded to one dollar



PASTA & RISOTTO

Penne in Tomato Sauce, Pork Sausage,
Smoked Eggplant

EMERBY - BAK - EENF

Truffle Fettuccine in Cream Sauce,
Termite Mushrooms, Porcini, Morels

EMBESRERE - BME - AFE - FHA

Sea Urchin Linguine, Hokkaido Scallops,
Black Caviars

BERRER - EBESF - RRM

+10% service charge | The cents will be rounded to zero for fewer than fifty cents, fifty to ninety cents will be rounded to one dollar

$198

$218

$268

Boston Lobster Linguine
HEIRERRERD

Seafood Paella, Whole Boston Lobster, Clams,
Mussels, Shrimps, Squids

ENF el - RRRLTEER - K8 -
B0 - KRR - 818

$298

$838




Seafood Paella, Whole Boston Lobster, Clams,
Mussels, Shrimps, Squids

EMFBEER - RRARLTEHER - ARH -
B0 - Ak - &




Provencal New Zealand Rack of Lamb,
Grilled Vegetables (whole) $668

W2

Pan-fried Chilean Seabass, Fennel, $338 U.S. Beef Tenderloin (60z) & Foie Gras $398

Champagne Sauce
ERBNER  BF - FET

EEISFH (60z) HHEEAT

Provencal New Zealand Rack of Lamb, (half) $368 Japanese A4 Beef Sirloin (200g), $750
Grilled Vegetables (whole) $668 Baked Garlic, Asparagus

MAERERFESR - B AAFNIET R4 (2009) - BFF - EE

BBQ U.S. Pork Ribs with French Fries (half) $398 Australian M6 Tomahawk Steak (7.2kg), $1780
SEZEENEREE (whole) $758 Mashed Potatoes, Gravy

EWMEZ I (1.2kg) - BE - H5T



SEMM6EZEGEHE (1.2kg) - =2

N




SIDE DISH

Garlic Bread
25 "F.:_!

}4

xS
TR

B

French Fries

YFZ 1%

Stir Fried Mushroom with Garlic & Butter
wnE MW A

$58

$58

$68

Mixed Green Salad

330 @

Truffle Mashed Potatoes with Gravy

BEAERREZESR

Nachos, Guacamole, Sour Cream, Tomato Salsa,
Jalapeno, Mixed Cheese

TRA - FHRE  BITE - DT
EMIHEM - BE=Zt

+10% service charge | The cents will be rounded to zero for fewer than fifty cents, fifty to ninety cents will be rounded to one dollar

$58

$78

$88




Deep-fried Japanese Awa Tail Chicken Wings $88
BEEAARMRE#E




DESSERT

Billow’s Tiramisu
Billow 's 2 HIK &

Tofu Ice Cream with Black Sesame Mousse

White Peach Mousse, Peach Jelly,
Mixed Berries

B#R&  MRR HE

$108

$108

$128

Apple Crumble, Vanilla Ice Cream
REERR - BEREZH

Croffle, Truffle Honey, Caramel Banana,
Vanilla Ice Cream

REEERH  NEER - SREE ZER=ZH

$138

$138



Tofu Ice Cream with Black Sesame Mousse

Cake-cutting fee ( per cake ) $80 Corkage fee $250
e & ( —EE %) =

+10% service charge | The cents will be rounded to zero for fewer than fifty cents, fifty to ninety cents will be rounded to one dollar






