
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 前菜   APPETISER   
 

  
 布拉塔芝士 148  
 布拉塔芝士，橄榄油西洋菜 
 

 Burrata 
 Burrata Cheese, Watercress Pesto, Arbequina Olive Oil 

     

 腌制三文鱼 148  
 腌新西兰三文鱼，法式鲜奶油，指橙甜菜酱 
 

 Cured Salmon 
 House Cured New Zealand Salmon, Crème Fraîche, 
 Finger Lime and Beetroot Dressing 

  

 悦铂尼凯撒沙拉 128  
 罗马生菜，有机鸡肉，樱花虾，凯撒汁，菠菜酱 
 

 Ebony Caesar Salad 
 Romaine Lettuce, Organic Chicken, Sakura Shrimp, 
 Caesar Dressing, Malabar Spinach Emulsion 

 

 菠菜沙拉 98  
 小菠菜，琥珀核桃，甜菜根，山葵酸奶汁 
  

 Spinach Salad 
 Baby Spinach, Candied Walnut, Beetroot, 
 Wasabi Yogurt Dressing 

 

 

 

 

 

 

 
 
 
 

 前菜   APPETISER 
 
 

 烤扇贝 198 

 烤北海道扇贝，榛子，海葡萄，柚子 
 

 Torched Scallop 
 Hokkaido Scallop, Hazelnut, Sea Grape, Ponzu 

 

 墨鱼宽面 128 

 浸墨鱼，柠檬橄榄油，黑蒜蓉蛋黄酱 
 

 Cuttlefish Tagliatelle 
 Poached Cuttlefish, Lemon Olive Oil, Black Garlic Aioli 

 

 豆腐饼 98 

 海带豆腐饼，柚子胡椒，青柠蛋黄酱 
  

 Tofu Beignet 
 Seaweed and Tofu Beignet, Yuzukoshō, Lime Mayonnaise 
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 汤   SOUP   
 
 

 龙虾浓汤 198  
 红椒大蒜酱，蒜蓉面包 
  

 Boston Lobster Bisque 
 Rouille Sauce, Garlic Bread 

 

 奶油京葱土豆汤 128  
 温泉蛋，黑松露 
 

 Creamy Leek and Potato Soup 
 Slow Cooked Free-Range Egg, Black Truffle 

 

 奶油蘑菇汤 88 
 烩杂菇，松露 
 

 Wild mushroom soup 
 Mushroom Ragout, Black Truffle 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 主菜   MAIN COURSE 
 
 

 美国牛小排 1,288 

 慢煮牛小排，辣椒酱，黄油土豆泥 
 

 USDA Short Rib  
 24 Hours Braised Short Rib, Butter Mashed Potatoes, 
 Fragrant Pepper Sauce 

  

 巴塔哥尼亚犬牙鱼 298 

 茴香，新西兰青口，苹果醋汁 
  

 Patagonia Toothfish 
 Braised Fennel, New Zealand Mussel, Cider Emulsion 
 

 羊排 268 

 新西兰羊排，羊肉汁，西葫芦，薄荷 
 

 Lamb Chop 
 Silver Fern New Zealand Lamb, Lamb Jus, Courgette, Mint 

 

 鸡肉 218 

 慢煮有机鸡胸，大麦烩饭，柠檬百里香鸡肉汁 
 

 Chicken 
 Slow Poached Organic Chicken Breast, Barley Risotto,  
 Lemon-Thyme Chicken Jus 
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 主菜   MAIN COURSE 
 
 

 龙虾卷 248 

 波士顿龙虾，布里欧修面包，青苹果，柠檬草蛋黄酱 
 

 Lobster Roll 
 Boston Lobster, Brioche Bun, Granny Smith,  
 Lemongrass Mayonnaise 
 

 牛肉汉堡 218 

 安格斯牛肉，布里欧修面包，焦糖洋葱和切达干酪 
  

 Beef Burger 
 Angus Beef, Brioche Bun, Caramelized Onion,  
 Cheddar Cheese 

 

 培根蛋酱意大利面 138  
 手工意面，蛋黄，风干猪脸肉 
  

 Fettuccine Carbonara 
 Handmade Fettuccine, Free-Range Egg Yolk, Guanciale 
 

 肉酱意大利宽面 128  
 手工意大利宽面，牛小排肉酱，番茄，罗勒，帕玛森芝士 
  

 Papardelle Bolognese 
 Homemade Papardelle, Short Rib Ragout, Tomato, Basil 
 Parmigiano Reggiano 

 

 

 

 

 

 

 

 

 精选烤扒   EBONY SIGNATURE GRILL 
 
 

 龙江和牛肉眼 300 克 798 
  

 Longjiang Wagyu Rib Eye 300g 
 

 美国谷饲肉眼 300 克 698 
  

 USDA Grain-fed Prime Rib Eye 300g 
 

 澳洲谷饲黑毛和牛西冷 250 克 698 
  

 Australian Grain-fed Wagyu Tajima Striploin 250g 
  

 澳洲谷饲安格斯 M5西冷 250克 598 
 

 Australian Grain-fed Angus Reserve M5 Striploin 250g 
 

 美国牛里脊 200 克 498 
  

 USDA Stock Yards Tenderloin 200g   
          
          
          
 精选扒烤菜式会伴碎土豆和烤时蔬及一款特色酱汁： 

 胡椒汁，红酒汁，阿根廷香草汁 
 

 Our signature grills are served with a side of crushed potatoes 
 and grilled vegetables as well as your choice of sauce: 
 peppercorn, red wine, chimichurri 
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 海鲜   SEAFOOD 
 
 

 烤波士顿龙虾 588 
 

 Grilled Boston Lobster 
 

 烤多宝鱼 588 

 初榨橄榄汁 
 

 Grilled Whole Turbot 
 Vierge Sauce 
 

 烤新西兰青口贝 198 
 白葡萄酒汁 
 

 Grilled New Zealand Mussels 
 Marinière Sauce 
 

  

 

 

 

 

 

 

 

 
  

 

 

 

 

 

 

 

配菜   SIDE DISH 
 
 

 蒜蓉苔兰花 78 
 Garlic Broccolini 
 

 芦笋 78 

 Asparagus 
 

 黄油土豆泥 68 

 Butter Mashed Potatoes 
 

 炸薯条 68 
 French Fries 
 

 什锦蘑菇 68 

 Mushroom Ragout 
 

 “牛肉”土豆碎 68 

 Crushed “Beef” Potatoes 
 

 烤时蔬 68 

 Grilled Vegetables 
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 甜点   DESSERT   
 
 

 自选时令奶酪（80 克 / 120 克） 118/138 

 法国布里亚萨瓦拉奶酪，法国米莫莱特奶酪， 

 西班牙曼彻格奶酪 
 

 Seasonal Cheese Selection (80g / 120g) 
 Brillat-Savarin, Mimolette, Manchego 

 

 咖啡焦糖炖蛋 88 

 咖啡炖蛋，焦糖，法式千层酥 
 

 Espresso Crema Catalana 
 Espresso Egg Custard, Caramelized Brown Sugar, 
 Mille-feuille Biscotti 

 

 红莓果蛋白糖 88 

 应季莓果，树莓汁 
 

 Red Berries Meringue 
 Seasonal Berries, Raspberry Coulis 

 

 黑巧克力挞 88 
 焦糖香蕉，可可百利苦醇黑巧克力 
 

 Dark Chocolate Tart 
 Caramelized Banana, Extra Bitter Guayaquil Chocolate 

 

 水果拼盘 88 

 时令切片鲜果与自选雪葩 
 

 Fruit Platter 
 Seasonal Sliced Fruits with Choice of Sorbet 
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