
 

  

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

  

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 

 

 

 

  

 

 

 

 

 

 

 

  

Homemade Crab Pancake 
herbs salad, avocado, yuzu jelly                                                    

自家製蟹肉班戟 

香草沙律、牛油果、柚子啫喱 

118 Beetroot & Quinoa Salad 
orange wedge, cranberry, spinach,  

walnut vinaigrette                                        

紅菜頭藜麥沙律                                                      

橙角、 小紅莓、 菠菜、核桃油醋汁 

108  

Roasted Suckling Pig & 
Spinach Puree 
shimeji mushroom, green apple                

香烤乳豬配菠菜蓉                                                                                                                                                                                                                                                                                                                                                                                                                                              
本菇、青蘋果 

128 Spring Garden Salad  
Romanesco cauliflower,                             

organic Swiss mushroom,                        

poppy seed, rhubarb jelly 

春風田園沙律                                                
羅馬花椰菜、有機瑞士蘑菇、罌粟籽、大黃啫喱 

128  

Burrata & Figs  
Parma ham, mache salad, walnut,   

port reduction                                                         

布拉塔芝士配無花果                                           
巴馬火腿、羊齒菜沙律、核桃、砵酒汁 

168 Seared Salmon Salad 

sakura shrimp, wild rice, chuka salad,               

ginger sweet soy dressing                                         

煎三文魚沙律                                                               
櫻花蝦、野米、中華沙律、薑汁甜醬油 

128  

Clam Pot Any Style 
cook with white wine or yellow curry                  

shallot, parsley, garlic toast 

鮮蜆鍋                                 
可選白酒煮 或 黃咖喱                                                                    

乾蔥、番茜、蒜蓉多士 

168 Caesar Salad with Chicken                                
romaine lettuce, anchovy, bacon bites,                    

rosemary crouton, Caesar dressing 

雞肉凱撒沙律                                                                                  
羅馬生菜、鯷魚、煙肉碎、迷迭香麵包粒、凱撒沙律汁 

168 
 

 

 
 

 

  Add Smoked Salmon 
加配 煙三文魚 

Add Smoked Salmon & Avocado 
加配 煙三文魚 及 牛油果 

198 
 

228 

 

Seafood Bisque                            

seafood bouillabaisse saffron broth, fish, 

shellfish, crispy bread chip 

海鮮濃湯                                               
藏紅花海鮮湯、魚、貝殼海鮮、香脆麵包片 

   158 

Sweet Corn & Oat Milk Soup                                   
garlic crouton, multigrain toast 

粟米燕麥湯                                                                        
香蒜麵包粒、穀物多士 

  

    88 

Duck & Mushroom Soup  
cured duck, garlic crouton, multigrain toast 

鴨肉蘑菇湯                                                     
鴨肉片、 香蒜麵包粒、穀物多士 

    88 

Curried Cream of Cauliflower 
multigrain toast 
咖喱椰菜花忌廉湯 
穀物多士 

    88 

          Complimentary toast is served with soup, 
         while Farmer Bread is available at 38 each. 

          隨湯附贈多士，亦可另加 38 享用農夫包一份。 

Vegan option 
全素選擇 

Vegetarian option 
素食選擇 

如閣下有任何食物過敏，請告知本餐廳職員。 
May convert to plant based  
可以選用植物素肉 

  Starters & Soups 頭盤及湯 

Weekly Set Menu 
Includes Small Plate, Soup, Large Plate & Fruity Iced Tea 

Shrimp & Avocado Buckwheat Salad 

asparagus, walnut, clementine dressing 

大蝦牛油果蕎麥沙律 

蘆筍、核桃、柑橘汁 

 

Chicken Shawarma Salad 
avocado, green apple, tahini dressing                                              

中東雞肉沙律                                                                               

牛油果、青蘋果、中東芝麻醬 

 

Thai Plant-based Meat Wrap 
lime, chilli, coriander, lettuce 

泰式素肉生菜包 

青檸、辣椒、芫荽、生菜 

 

Tomato Tarte Tatin 
cherry tomato, caramelised onion, Brie, herb salad 

番茄批 

車厘茄、焦糖洋蔥、布利芝士、香草沙律 

 

 

 

Small Plate 小食  

Curried Cream of Cauliflower 
咖喱椰菜花忌廉湯 

Soup 湯  

 Large Plate 主菜 

Dulcey Chocolate Pudding                                                                                    
exotic fruits compote                                                                                                          

朱古力布甸 

熱帶果醬 

 

New York Cheesecake 
mixed berries coulis 

紐約芝士蛋糕 

雜莓醬 

 

Pineapple Coconut  
Cream Cake                                                                              
coconut sauce 

菠蘿椰子忌廉蛋糕 
椰子醬 

Sweet Treats 甜品              +28 

+ 

Crispy Pork Schnitzel        238 
citrus salad, sunny-side up egg, German mustard sauce 

德式香脆炸豬排 

柑桔沙律、太陽蛋、德式芥末醬 

 

Pan-seared Sea Bream                                     258     
asparagus, zucchini, almond, 
cauliflower puree, romesco sauce 

香煎鯛魚 

蘆筍、意大利青瓜、杏仁、椰菜花蓉 、紅椒醬 

   

Pepperoni & Mozzarella Panini                         228 

辣肉腸水牛芝士意大利軟包 
 

Mixed Grain Bowl with Poached Egg      188 
spelt, quinoa, pistachio, white balsamic dressing 

雜錦穀物沙律配水煮蛋 

古麥、藜麥、開心果、意大利白甜醋汁 

 

Seafood with Squid Ink Spaghetti                       248 
tiger prawn, squid, scallop, tomato sauce 

海鮮墨魚汁意粉 

虎蝦、魷魚、帶子、番茄醬 

  

Teriyaki Sliced Beef on Rice                                248 
mixed vegetables, onsen egg 

照燒牛肉薄片飯 

雜菜、溫泉蛋  

 

Build Your Body 

+ 

Protein Shake                   +78                                                   
Upgrade Fruity Iced Tea to                

Any Protein Shake 

高蛋白奶昔 
升級水果冰茶至任何一款高蛋白奶昔 

 
 

Weekday Dinner Offer 
Complimentary Sweet Treat for weekday set 
menu after 6pm (except Public Holiday) 

星期一至五晚餐優惠 

六點後惠顧套餐可免費獲贈甜品一份 

(公眾假期除外)  

 

 

 



Sandwiches 三文治 
your choice of 2 sides | Mesclun salad / French fries / steak fries / sweet potato fries / mixed root chips 

or upgrade to black truffle fries +12 

可選兩款配菜 | 雜菜沙律 / 幼薯條 / 粗薯條 / 番薯條 / 雜錦脆片 

升級至黑松露薯條 +12 

 

Sweet Treats 甜品 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Large Plates 主菜 

 

 

Vegan option 
全素選擇 

Vegetarian option 
素食選擇 

如閣下有任何食物過敏，請告知本餐廳職員。 
May convert to plant based  
可以選用植物素肉 

“Wholesome Deal” 
頭盤雙享 

Pick one of the large plates and get a half 
portion of salad or soup at half price. 

點選主菜食品， 可以半價加選沙律或湯半份。 

Black Cod Confit 
salmon roe, potato trio,                         

snow pea, beurre blanc                                                        

油封黑鱈魚                                                    
三文魚籽、三色薯、荷蘭豆、法式奶油汁                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                             

338 

  

Pan-seared Chicken Breast &                     
Green Pea Puree 
homemade bacon,                              

morel mushroom sauce                                                  

香煎雞胸肉配青豆蓉                                                          

自家製煙肉、羊肚菌汁 

178 

  

Grilled Zucchini Orecchiette                                                                               
broccolini, pistachio, dill,                       

lemon cream                                                    

香烤意大利青瓜貓耳朵粉                                        
西蘭花苗、開心果、刁草、檸檬忌廉 

168 

 

Slow-cooked U.S. Prime  
Short Rib    
maitake mushroom, polenta cake,  

port wine sauce                                       

慢煮美國牛肋肉                                                            
舞茸菇、粟米餅、砵酒汁 

288 

 

Braised Beef Shank & Tripe        
Nanjing Noodle                  
燉牛腱牛肚南京麵 

178 

 

Pan-seared Scallop 
& Crispy Pork Belly 

sweet corn, fava bean,  

seasonal mushroom, mache salad 

香煎帶子及香脆豬腩肉 

粟米、 蠶豆、 野菌、 羊齒菜沙律 

238 

 

 

 

 

Grilled Salmon &                       
Watercress Puree                  
asparagus, chorizo, orzo pasta                                                                

香烤三文魚配西洋菜蓉                                                                
蘆筍、辣肉腸、米形意粉 

188 

 

  

Smoked Salmon Croissant 
Organic Eggs Benedict                                             
spinach salad, salmon roe,                    

herb hollandaise foam                                                                

煙三文魚配脆酥班尼迪有機蛋                                       
菠菜沙律、三文魚籽、香草蛋黃泡沫 

168 

 

Whole Cow Cheeseburger                     

pickle, tomato, butter lettuce, charred avocado, 
applewood smoked bacon, garlic aioli dressing, 
caramelised onion jam 

For food safety, we recommend our burgers to be cooked 
well done. Should you prefer otherwise, please let us know. 

全牛芝士漢堡 

酸瓜、番茄、牛油生菜、烤牛油果、蘋果木燻煙肉、 

大蒜蛋黃醬、焦糖洋蔥醬                                         

基於食品安全， 我們建議漢堡扒煮至全熟。            

如閣下更喜愛其他生熟程度， 請告知我們。 

198 Tuna Club Sandwich in 
Japanese Style                                          
barley-miso seared tuna loin, tobiko, 

tomato, wasabi mayonnaise      
日式吞拿魚公司三文治 
大麥味噌煎吞拿魚柳、飛魚籽、 

番茄、芥末沙律醬 

 

168 

    

Impossible Cheeseburger              
tomato, butter lettuce, charred avocado,  
caramelised onion jam 

" 不可能 " 素肉芝士漢堡                                             

番茄、牛油生菜、烤牛油果、焦糖洋蔥醬 

 

188 Honey Mustard Chicken Wrap                                 
bacon bites, pepper jack cheese, 

pickle     

蜜糖芥末雞卷  
煙肉碎、胡椒芝士、酸瓜 

  158 

 

 

 
     Protein Shake 

高蛋白奶昔                          88 
 

Extra Protein Powder 20g                  +44 

額外20克蛋白粉  
 

GOLDEN ELIXIR  
banana, honey, oat milk  

香蕉、蜜糖、燕麥奶 

 

BANANA BONANZA 
banana, chocolate, almond milk 

香蕉、朱古力、杏仁奶 

  

        ARDOR THUNDER 
passion fruit, oat milk 

熱情果、燕麥奶 

 
MACO LOCO 
mango, coconut milk, almond milk 

芒果、椰奶、杏仁奶 

 
AVO-GOGO 
avocado, coconut milk, oat milk 

牛油果、椰奶、燕麥奶 

 
        BERRY BLAST  
        mixed berries, almond milk 

雜莓、杏仁奶 
 

20g Protein Powder in each Protein Shake                         

每杯蛋白奶昔含有20克蛋白粉 

              Choice of Milk (Full / Skimmed / Oat / Soy / Almond) 

               可選 全脂奶 / 脫脂奶 / 燕麥奶 / 豆奶 / 杏仁奶 

                                                        

 

 

Low Sugar Tiramisu                                                         
light mascarpone cream,  

coffee & hazelnut crumble,  

cappuccino ice cream                   

低糖提拉米蘇                                                         

淡芝士忌廉、咖啡榛子脆、泡沫咖啡雪糕 

 

88 Pandan Cake                                  
pineapple compote,                       

pandan kaya cream,                 

coconut ice cream                                

班蘭蛋糕                                          
菠蘿醬、班蘭咖央忌廉、椰子雪糕 

     88 

    Warm Cinnamon Apple Pear 
 Oatmeal Crumble 
caramelised filo, vanilla ice cream 

蘋果肉桂香梨金寶 

焦糖薄脆、雲呢拿雪糕 

 

88 Fresh Fruit & Sorbet 

鮮果配雪葩 

 

     88 

 


