BREAKFAST &£
FROM7amTO |1aMm EF7EE | | B

FRUITS k&

Assorted Seasonal Berries

Fresh Fruit Salad

Ruby Red Grapefruit Segments
AL VY il

Solo Papaya with Lime
Solo A JK AL 154

Seasonal Fruit Plate

FRESH FROM THEe BaKeRY it EM A

Breakfast Basket, Selection of 6 Pastries & Artisan Breads:
Croissant, Pain Au Chocolat, Mufhin,
Sliced: Toasted Brioche, Multi Cereal Sourdough & Sourdough

FLAM AL > ORI R
At AR, e R -
HEAY A (TR - RE B A (U1 R R ARk s () )

Selection of Multi Cereal Sourdough, Sourdough,
White or Whole Wheat Bread, English Muffin or Bagel

Gluten-free bread available upon request

AR DLT —ak Ak
REZVEE - 3R - e - 226 - RO AR
T 5 338 4 0%

All selections served with French butter, artisanal jams & honey

VA b 2% k6 89F T DA 3 B 7 b~ RS B w B

Food Re-Heat Tray Service
B A B

\7 vegetarian #E

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.

150

140

10

10

140

135

100

50/ time ¥X

All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
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BREAKFAST &£
FROM7amTO |1aMm EF7EE | | B

CeRreaLs ®&=EE

Vegan Granola, Coconut Yoghurt & Tropical Fruits
RN B T LB K B KR

Hot Oatmeal, Prepared with Water or Milk,
Served with Condiments: Dried Raisins & Muscovado Sugar

BhMe S b U 490 S SRR > PR DLK R A R

Choice of Breakfast Cereals:

Raisin Bran, Bran Flakes or Corn Flakes
DL — s AR R

WAL RN R~ BB R S KM

DalrRY #5348

Farmers Yoghurt: Plain or Non-fat from ‘Fermes des Peupliers’

%M Fermes des Peupliers 2355 S B FL M + J5 Wk sl L AR

With Bt

Mixed Berries 3%

Bananas

Pollen & Honey 16K K % ¥

Chopped Walnuts, Chia Seeds ¢ Flaxseeds BMet ~ A Sk K wihioke

Chef’s Selection of Pasteurised French Cheeses (5 types)
Served with Condiments & Homemade Bread

JEFRHE A E A (5 K R RIKE %)
FEBRE K A 5 R

\7 vegetarian xR

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.

98

95

95

66

Add 55

45
I5
I5
I5

338

All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
AR 0 SR s B S > B R A L A o T RURE 2 AR SE > 30 15% MRS e o DA bR B ARURS SRR IR 4 F i 8



BREAKFAST

BE

FROM 7aM TO | lam EF78ZE| | KHE

EGGS #%E

Cage Free Eggs*™*
Fried, Scrambled, Poached, Omelette or Boiled,
Served with Hash Brown, Roasted Roma Tomato & Toast

7 H R
R - 18 - KWE - BHIHOKEE
HEBE - BRBEN AL L

With Bt

Home-smoked Salmon 1= fa

Black Treacle Back Bacon &N

Cripsy Hickory Smoked Bacon FWfelEH

Dingley Dell Cumberland Sausage V3l

Chicken Sausage FEW I

Whole Avocado with Manni Olive Oil ¢ Sea Salt J5 AR 2 i 510 45 4 01 M AUSE inh K% i

Dark Cereal Bread with Crushed Avocado
with Poached Cage Free Eggs** Green Vegetable & Pistachio Salad

A SRR e AE R A R
B O SRR D

SOMM Poached Cage Free Egg** on English Muffins with Black Truffle
Butter, Green Asparagus, Hollandaise Sauce & Crispy Bellota Ham

SOMM i 7Kk i 2 1 2t 85 5 552 D
TG SKAR B 2 i~ AT ~ A DR B i R K TR

Smoked Salmon Cage Free Eggs** ‘Benedict’
English Muffin Topped with Sautéed Spinach, Home-smoked Salmon,
Two Poached Eggs & Hollandaise Sauce

P8 =S fE M P e v
e R DI BESR - BE=SCH - KPR A AT B

**Cage Free Eggs
Sunny Queen Farm Cage free eggs are laid by hens that move freely around large
barns with plenty of natural light and fresh air. The hens have no added hormones,

Cage free eggs are packed with a nutritional punch unlike any other food.

\’ vegetarian E

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.

148

Add Bm
48
48
48
48
48
48

158

158

158

All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A 1 SR R BT 2 o SR B A RS LB o BT ORI DA RS > S 15% MR 2 o DAk B ARURS SRR IR 4 1A 8 o



BREAKFAST &£
FROM 7amM TO 11aMm EF7EE | | B

BREAKFAST SPeclaLTies #HaBi&

Belgian Waffle with Dingley Dell Cumberland Sausage, 128
Crispy Hickory Smoked Bacon, HP Sauce & Maple Syrup
PO B R AE P I ~ AR A - HP 3§ A Sebpl 3%

Sourdough French Toast with Strawberries, Raspberries & Sour Cream 128
VA AL LI L2 WAL - AR T RIBBER

Pancakes with Banana with Toasted Pecan Nuts, |58
Dark Okinawa Sugar Syrup & Sudashi

AEGHCEE - B EIR ~ WA BB R EW T

Belgian Waflle with Whipped Vanilla Cream 125
P IR 8 R L e e R

With Bt Add 5
Assorted Seasonal Berries Wi4 % 45
Chocolate Sauce %45 114§ 20

HeaLTHY BREAKFAST BeveraGges #EEE& &

KOMBUCHA B & %5

Taboocha (Goji Berry & Ginger) 98
Taboocha (F21-FI & W)
Taboocha (Seasonal Flavor) 98

Taboocha (R4 ZcWE)

Juice FrEERT

Cold Pressed Green Juice 104
(Spinach, Cucumber, Celery & Granny Smith Apple)
(B3, 75 K, VG 7 AR IR )

Cold Pressed Booster Juice 104
(Orange, Carrot, & Ginger)
(B, H A A R )

*Kombucha

Kombucha is a fermented drink made from sweetened tea and a specific culture known as a scoby.
It is lightly effervescent and good for health.

It contains antioxidants and reduce the heart attack risk as well.

\7 vegetarian xE

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
T AR 5 SR s R B > Gl S R R ELIB AR o BT DR S DAV ST SE > S 15% MRS 2 o DA b3 R AR A B IR 4 A 8 -



BREAKFAST

BE

FROM 7aM TO | lam EF78ZE| | KHE

Aslan BREaKFasST SPeclaLTIeS zu M a@Ek 2 &

Plain Congee Served with Traditional Condiments:
Fried Wonton Crisps, Salted Peanuts, Preserved Vegetables,
Century Eggs & Meat Floss

Wk R B W - B - BOR - B R

With Bt

Chicken W
Prawn W
Beef %W
Abalone fiifa

Assorted Steamed Dim Sum

ERVEiiS d

Crispy Deep-fried Dough Sticks Served with Hot Soy Milk
E A0 T 2 L

Chinese Vegetables Spring Rolls (4 pieces)
TREEE (4 1)

Sautéed Seasonal Vegetables

T B

Shrimp & Pork Wonton in Chicken Broth with Green Chinese Vegetables
RS A AT A R

Stir-fried Rice Vermicelli with Bean Sprouts, Barbecued Pork & Soy Sauce

Rice vermicelli can be adapted for a vegetarian diet

S 5 SR SUBEI R
KTk X &

pOPtAT] %
\’ vegetarian 3

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.

15

Add 5

40
40
40
100

135

100

100

100

|75

135

All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
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BREAKFAST &£
FROM7amTO | 1aMm EF7EE | | B

THE LANDMARK #EBEMWNERATKEEE 358

Choice of Fresh Fruit Juice:
Orange, Ruby Red Grapefruit, Mango, Watermelon, Apple or Carrot

Breakfast Basket, Selection of 3 Pastries & Artisan Breads:
Croissant, Pain Au Chocolat, Muffin,
Sliced: Toasted Brioche, Multi Cereal Sourdough or Sourdough

All selections served with French butter, artisanal jams & honey

Choice of Breakfast Cereals:

Raisin Bran, Bran Flakes or Corn Flakes

Served with Cold Milk: Whole, Skimmed or Soy
or

Fresh Fruit Plate or Fruit Salad

Cage Free Eggs™*

Fried, Scrambled, Poached, Omelette or Boiled

Served with Hash Browns, Roasted Roma Tomato & Toast

with

One Choice of Home-smoked Salmon, Hickory Smoked Bacon,

Black Treacle Back Bacon, Pork Cumberland Sausage or Chicken Sausage

Choice of Coffee or Pot of Tea

AR DT — OBt R
BT S AR ERTE S PR BRI ECH AT

LR =R A

A JARAA M - FRBE

Al 6 (V) R - TR A A e 6 (V) R ) el X (D) F)
BC DA B 7 il ~ RS R OB

ME RN R~ BN R SRR e i
FC Y = 2R ~ JBURR B =1
sk

7E Hu

BUEE ~ W& - KPR ~ BHIHOKRRREY - BRERHENH AL L
W] 3% L L — K

=AM A - BEEOCR R  FEE EE

Wk S — A

**Cage Free Eggs
Sunny Queen Farm Cage free eggs are laid by hens that move freely around large
barns with plenty of natural light and fresh air. The hens have no added hormones,

Cage free eggs are packed with a nutritional punch unlike any other food.

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.

All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A ) SR R BT 2 o SR B A RS ELBR A o BT RO S DA ST > S 159 M 2 o DAL B ARURS SRR IR 4 1 A o



BREAKFAST &£&
FROM7amTO |1aMm EF7EE | | B

vV conTinenTtaL ®EpER 298

Choice of Fresh Fruit Juice:
Orange, Ruby Red Grapefruit, Mango, Watermelon, Apple or Carrot

Breakfast Basket, Selection of 6 Pastries & Artisan Breads:
Croissant, Pain Au Chocolat, Mufhin,
Sliced: Toasted Brioche, Multi Cereal Sourdough & Sourdough

All selections served with French butter, artisanal jams & honey

Choice of Coffee or Pot of Tea

AR DT — OBt BER
RV - ALVEREYE ~ ER S PRI SRV ECH A T

FR A - AR

Afa - HARA B R

HAY A (V) ) ~ IRA B A (U] R RN (V) )
BC DA B 2R i~ RS B

Wk S — 3

\7 vegetarian xR

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A ) SR R BT 2 o SR B A RS ELUBR A o BT RS DA RS > S 159 MR 2 o DAk B fRURS SRR IR 4 11 8 o



BREAKFAST &£
FROM7amTO | 1am EF7EE | | B

CHInese m = 358

Plain, Chicken, Beef or Prawn Congee with Traditional Condiments:
Fried Wonton Crisps, Salted Peanuts, Preserved Vegetables,

Century Eggs & Meat Floss

Assorted Steamed Dim Sum

Crispy Deep-fried Dough Sticks Served with Hot Soy Milk

Sautéed Seasonal Vegetables

Chinese Vegetables Spring Rolls (2 pieces)

Stir-fried Rice Vermicelli with Bean Sprouts, Barbecued Pork & Soy Sauce

Seasonal Fresh Fruits

Pot of Tea

WKL ~ FE0 ~ 2 BB O

Bo =AW ~ BEAAEA: - Ok - R RN
oD

Kl A A 20

s

TAEREE 2 1)

S 5 SR SUBEI R

F—a3

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
T AR 5 SR s R B > Gl S R R ELIB AR o BT DR S DAV ST SE > S 15% MRS 2 o DA b3 R AR A B IR 4 A 8 -



BREAKFAST &£
FROM7amTO | 1aMm EF7BE| | B

Japanese H= 358

Grilled Salted Salmon

Japanese Omelette & Seaweed

Fermented Nato Beans with Soy Sauce

Steamed Rice

Red Miso Soup with Silky Tofu, Wakame & Seasonal Vegetables
Japanese Pickles & Seaweed Salad

Seasonal Fresh Fruits

Pot of Tea

HIRE =

H XA Rl &

M

A E R

A T R G 3 I A S
H R i i A

IhF 4 fif SR

i

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A ) SR R BT 2 o SR B A RS ELBR A o BT RO S DA ST > S 159 M 2 o DAL B ARURS SRR IR 4 1 A o






ALL DAY DINING ZH#HZE
SERVED 24 HOURS a DaY

SALADS & APPETISERS #EKAlS

*

Caesar Salad with Romaine Lettuce, Anchovies, Boiled Quail Eggs, 178

Italian Parsley, Garlic Croutons & Parmesan Reggiano

Chicken***, Prawns a la Plancha or Smoked Salmon Add 108 per choice
\/ Salad can be adapted for vegetarians

YU A

PEER I AR ~ R fa ~ REBRBE - BRAE - FHa R &

EEES+

RUFE A ~ S8 = 3 Rk 108
T LrTS T

V7 Burrata di Bufala, Fruit Tomatoes, Black Ligurian Olives, 258
Aceta Balsamico & Pesto

A 24~ B - SRR D BRI A i e A 7

Pierre Oteiza Jesus Sausage with Homemade Pickles 120

R K

SOUPS Zm

\Z Minestrone Soup Style with Haricots “Tarbais’ & Fresh Basil 148
BRI B3 I s
Green Garden Pea Velouté with Crispy Bacon, Romain Lettuce & Mint 148

WG AR MR A ~ &R 5 A5 R A 3

Tom Yum Goong
Hot & Sour Flavoured Thai Soup with Prawns, Straw Mushrooms 179
& Coriander Leaves

RRIBRLED G
fRUEL ~ s KTV B

***Qur chicken is from George and Jo’s they are the symbol of a Free

Range Farmers Collective, all of whom care about the welfare of chickens,

the environment, sustainability, and what’s best for the consume.

* 100% Antibiotic Free - for Life.

* George and Jo’s farms are independently audited in strict accordance with the NZ
Animal Welfare Laws and in conjunction with MPI, all to ensure the high standards

of animal welfare and the best of growing conditions.

\4 Vegetarian %X

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A ] ) S R R R 2 o SR B A RS LB A o BT U S DA RS > S 159 MRS B o DAk B fRUR SRR IR 4 1 A A o



ALL DAY DINING ZH#Z&
SERVED 24 HOURS a DaY

SANDWICHES & BURGERS =38R EEE

Classic Club Sandwich 245
Vine Tomatoes, Hard Boiled Cage Free Egg**, Romaine Lettuce,

Dijon Mustard Mayonnaise, Smoked Bacon,

Black Treacle Back Bacon & Turkey

Can be tailored for a vegetarian diet

R T =30A
B R A Sk 3
EXHARBER

Impossible Burger™ 258
Melted Cheddar, Butter Lettuce, Tomatoes,

Clausen Dill Pickles, Raw Red Onions, Mayo, French Fries

EST L 30N

HATZ A ~ A3 - i ~ SR AR ALV A R AR B A

Impossible Mini Burgers® (2 pieces) 208
Melted Cheddar, Butter Lettuce, Tomatoes,

Clausen Dill Pickles, Raw Red Onions, Mayo

R R

BATZ A~ s~ FBeii - MO -~ RALVEE R E WS (W)

All sandwiches & burgers served with a choice of French Fries or Mesclun Leaves

VA b =300 B B8 34 T 338 L B 0 ko SR VD

* IMPOSSIBLE BURGER

It’s meat, made from plants, for meat lovers.

Our Burger starts out raw and looks, cooks, smells, and tastes like ground beef.
It’s 100% plant based and it might just change the world.

HMPW (MG BEe

PR EE XN EE s RMERTR -

100% #bi b P B3 > 058 1 55l 0 4 R B 4R o

**Cage Free Eggs
Sunny Queen Farm Cage free eggs are laid by hens that move freely around large
barns with plenty of natural light and fresh air. The hens have no added hormones,

Cage free eggs are packed with a nutritional punch unlike any other food.

\7 Vegetarian i

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
I e ) SR B BT 2 o B B R RS B A o BT BRI DA RESE > S 15% M 2 o DAk R ARURS SRS IR A A i



ALL DAY DINING ZzH#Z
SERVED 24 HOURS a DaY

PASTA E*

Durum Wheat Semolina Pasta from Martelli 258
Penne, Spaghetti or Fusilli with a Choice of Preparations
Gluten-free teff penne rigate available upon request

BRA Martelli A3 /N E 8
AR RIE R ~ TRy SR AR A
W] b 3 AR H R E

All’Arrabbiata
Fresh Roma Tomatoes, Red Hot Chilli Pepper, Onion,
Basil, Italian Parsley & Parmesan Reggiano

A
IR SN - ALHOML ~ PE0E - ARE) - MORAB/H R EBEZ L

Impossible® Bolognese
Homemade Impossible Meat Bolognaise Sauce with Parmesan Reggiano

ENak
MRENEREEEZEL

Prawn ‘Aglio e Olio’
Sautéed with Garlic, Red Hot Chilli, Italian Parsley
& Topped with Pan-fried Wild Prawn

s KIRHER
o BH ~ ALBOML ~ TR 3 9 S 7 AP A KBt

/.

PIZZA &%

Pizza Parma 248
Parma Ham, Parmesan Cheese, Tomatoes & Basil Leaves

I EL I i v
BRAEE KB - BIEZ L - Fol LAY

* IMPOSSIBLE

It’s meat, made from plants, for meat lovers. Our meat starts out raw and looks, cooks, smells,
and tastes like ground beef. It’s 100% plant based and it might just change the world.

W (MEGA)

PG ER AR - AWERFAT - 100% DG » w2 RRESEMS -

\’ Vegetarian Y

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A AT 30 B SR s R B Gl S R R ELIB A% o BT DR 9 AV ST ST > S50 15% MRS 2 o DA b3 M AR AR 0 IR 4 A ¢ -



ALL DAY DINING ZH#Z
SERVED 24 HOURS a DaY

N

Maln COURSeS =3

Nasi Goreng 288
Traditional Indonesian Fried Rice Served with Chicken*** & Shrimp Satay,

Topped with a Fried Egg, Accompanied with Sambal Sauce & Peanut Dip

ENJe N iR

VRS FE A S - BURIER - 2 EHOS RACAE

Wonton Noodle Soup 258
Fresh Egg Noodles in Chicken Broth with
Green Chinese Vegetables, Shrimp & Pork Wonton

LU
R » L RN TR

Stir-fried Rice with Scallops, Wild Prawn, Crab Roe, Egg, 248
Green Asparagus & Scallions, Served with Homemade XO Sauce
Wy RIRBHF - BE - HEE - FEEBRXO E

Hainan Chicken 298
Traditional Singaporean Ginger & Lemongrass Poached Chicken

Served with Hot Lemongrass Rice, Shanghai Bok Choy,

Ginger & Chilli Paste

it i 7

VIHT 32 49 265 07 5 R ELAER PR~ AR BRI

***Qur chicken is from George and Jo’s they are the symbol of a Free

Range Farmers Collective, all of whom care about the welfare of chickens,

the environment, sustainability, and what’s best for the consume.

¢ 100% Antibiotic Free - for Life.

* George and Jo’s farms are independently audited in strict accordance with the NZ
Animal Welfare Laws and in conjunction with MPI, all to ensure the high standards

of animal welfare and the best of growing conditions.

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
I AT 3 SR s R B > S R R ELIB AR o BT DR S AV ST SE > B3 15% MRS 2 o DA b3 R AU AR 0 IR 4 A 2 -



ALL DAY DINING ZH#ZE
SERVED 24 HOURS a DaY

Main COURSES FROM THe PLanCHa & &
All main courses are served with one choice of sides™: P\ F 3 7T 3 — 3K i 3¢

Grilled Chicken Breast with Jus 378
A R

Grilled Te Mana Lamb** Cutlets with Jus 398
7% 7 HE

Grilled Grass-fed Galician Beef Tenderloin with Jus 658
[PV

Grilled Brandt All Natural Prime Flat Iron Steak with Jus 398
i BT B HE

Grilled Seabream with Lemon & Extra Virgin Olive oil 308

*SiDes B ¥
each extra side add BFEM 80

Green Salad with Sherry Dressing (Dressing on the side)

HIRWH

Tomato Salad with Aceto Balsamic Dressing (Dressing on the side)
SRl

Steamed Seasonal Vegetables

Ihf 4> B3

Mashed Potatoes

BEER

Steamed Jasmine Rice

B ER

French Fries

ik

** Te Mana Lamb

* 100% free farmed in New Zealand’s South Island High Country.

o Thirty days finishing on chicory pastures (release full potential of Omega-3).
* Dry aged 21 days.

P Vegetarian %

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A ] e ) SR R BT 2 o B B A RS LB A o PR ORI DA RE ST > S0 159 MR 2 o DAL B ARURS SRR IR 4 11 A o



ALL DAY DINING ZH#Z
SERVED 24 HOURS a DaY

DesSerRTS &

Baked LMO Cheese Cake 133
with Korean Strawberries marinated in Hibiscus Sauce

& Whipped Cream

A M S O A 4 L R
T o A RO AR A R

Banoffee Pie 133
with Bourbon Vanilla Ice-cream

I

Abinao Bitter Chocolate Delice 133
Chocolate Ganache with Praline, Chocolate Joconde & Cacao Sorbet

R Bk

e RATHE ~ Rty Jy B AT R A

Homemade Sorbet per scoop TEER
Strawberry & Amalfi Lemon 50
H X Tt
B A
Homemade Ice-cream per scoop TEER
Bourbon Vanilla, Dark Chocolate & Pistachio 50

TURIE - JRRW T KB O R

Ask your In-room Dining attendant for other available homemade ice-cream & sorbet flavours

0 25 0 JC Al k% / 25 1Tk

CcHeese ==+

Chef’s Selection of Pasteurised French Cheeses (5 types) 338
Condiments & Homemade Bread

5 A 5 B e (5 K BRI NS )
FEBURH R B 5 S £

\? Vegetarian E

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A ] e ) SR R BT 2 o B B A RS LB A o PR ORI DA RE ST > S0 159 MR 2 o DAL B ARURS SRR IR 4 11 A o



LITTLE Fans REL
SeRrveD 24 HOURS a DAy

Smaller portions, only for children up to 12 years old

ANEAY R > B 12 R DL T R

EwayTy

APPETISERS A3

EWRNE ~ R KPR

\’ Vegetarian R

Smoked Salmon 160
=30

V7 Butter Lettuce Salad 120
EREIUZ:

\Z Tomato Salad 20
T i ¥ A
SAaNDWICHES & BURGERS =AREEE
Grilled Ham & Cheese Sandwich 140
# K BEZ =300
Impossible Hamburger or Cheeseburger 210
RO Z LEER
Main COURses E¥
Chicken Breast A La Plancha with French Fries 150
Grilled Beef Steak with Charlotte Potato Mousseline 240
B IR i A
Line-Caught fish of the day with Mixed Vegetables 240
A BT 3R

/' Spaghetti Impossible Bolognese with Parmesan Reggiano 200
FABRTHREEEZ L
DESSERTS #fm
Homemade Sorbets per scoop TFER
Strawberry & Amalfi Lemon 50
H X T
A S MR
Homemade Ice-cream per scoop TER
Bourbon Vanilla, Dark Chocolate & Pistachio 50

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A Ao 0 B SR S AR 2 > il S R R ELIB A o BT DR S AT SE > B3 15% IR o DA b 3% M R SATL IR 4 A 4 -



ALL DAY DINING ZH#Z
SERVED 24 HOURS a DaY

HeaLTHY BeveraGges E#E# M

KOMBUCHA B & Z&**

Taboocha (Goji Berry & Ginger) 98
Taboocha (&7 F1E W)
Taboocha (Seasonal Flavor) 98

Taboocha (B4 ZE%)

Juice FEEFRT

Cold Pressed Green Juice 104
(Spinach, Cucumber, Celery & Granny Smith Apple)
(P37 K, V4 4 AIBHR Bk )

Cold Pressed Booster Juice 104
(Orange, Carrot, & Ginger)
(B H g B R )

*Kombucha

Kombucha is a fermented drink made from sweetened tea and a specific culture known as a scoby.
It is lightly effervescent and good for health.

It contains antioxidants and reduce the heart attack risk as well.

\’ Vegetarian R

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A ] 0 SR R BT 2 W SRR B AR RS BB o BT RO DA RE ST > S0 159 MRS B o DAL B UM SRR IR 4 11 A A o



MO BAR DINING

AvalLaBLe FROM | lam 7O 9:30Pm
EF I BEE®E 9 B30 HE

APPETIZERS #i3

King Fish Tartar 198
with Yuzu Ponzu, Lime Caviar,

Lotus Chips & Heirloom Radish

il At At

FEAl T HIA® » T8 T8 > MR R SR

Plant-based Protein & Bulgur Salad 164
with Edamame, Chickpeas, Red Onion, Tomatoes,

Cucumber & Sherry Dressing

LA 1517 A 2 DD

BB > WS > ALV > i > WKL HE

Salmon Rillettes Jar 143
with Chives & Rye Crackers

P SRR

e 3 T PR AR B 0L

Bellota-bellota Charcuterie 280
with Crispy Sourdough “Pan Con Tomate”

Bellota-bellota £ B I Hf %

T M R e 2, e 7 T %

SOUPS &m

Lobster Bisque 160
with Pistachio & Garden Herb Cream

FEIR S

Tl B o0 S % HH ) R B

Kabocha Pumkin Velouté 142
with Chestnut, Parmesan Reggiano & Italian Parsley

IR S
FUoRF > BB EZE L RERAAR

P Vegetarian %t

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
WA A 30 B SR SRR AR 2 > S A A LB A o BT (RURR S DAV ST SE > S5 15% IR o DL k3% i R VTR SRARL R I 4 F i 2 o



MO BAR DINING

AvalLaBLe FROM | lam TO 9:30Pm
I BEgE 9300 HHE

MAIN COURSE E3¢

ASC Farmed Seabream 308
A La Plancha on the Skin with Mussel & Yellow Wine Stew

J& R Fa L 1

V& KRR

V' Wild Mushroom Gnocchi 278
with Parmesan Reggiano & Mascarpone
BV E AR
MEBELENRZEL

Hainan Chicken 298
Traditional Singaporean Ginger & Lemongrass Poached Chicken

Served with Hot Lemongrass Rice, Shanghai Bok Choy,

Ginger & Chilli Paste

VI g (8 355 07 5 BUAGE PR~ /NESE - TR R OE

Dim Sum Bento 228
The Chef’s Selection of Nine Steamed &

Fried Dim Sum with Pork, Beef, Prawn & Vegetables

Mg MO &

JEFRTRS LD - BIERA - R MR

DESSERTS #m

Caramelized Apple 133
with Puff Pastry & Bourbon Vanilla Ice-cream
Abinao Bitter Chocolate Delice 133

Chocolate Ganache with Praline, Chocolate Joconde &
Cacao Sorbet

BRI E RS

e SRATHE ~ 2R ) KW R A

Y4 Vegetarian % &

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
ST AT ) SR B B R R O LB A o T M S DAV W BT > S 1590 MR Tk o DA KRS B T S I 4 e



SOMM DINING
AvalLaBLe FROM |2 NOON TO 2:30PM
anb FROM 5:30PM TO 9:30PM

EF 2KETHF2KH3I0RTF S5 K300 EME 9 K300 HE

BITES &

Pierre Oteiza Jesus Sausage 120
with Homemade Pickles

JELEZ K Jh

Aka Uni ‘French Toast’ (20g Uni) 238
10g Schrenki Caviar Add 300
LiHEARE X+

Bl 10g T4 m 300
“Brand All Natural” Beef Short Rib ‘Charsiu’ 188
with Shishito Pepper

RANE B BB

STARTERS =E#

Seared Hokkaido Scallop 328
with Kabocha & Chestnut

A T RORFMR T

Wild Duck & Foie Gras Paté en Croute 238
with Kumquat & Pineapple Relish
S T T T 4 A % B 3%

V7 Preserved Winter Truffle & Salers Cheese 258
Toasted Sourdough Sandwich

eI > RANER R ER

\’ Vegetarian A

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A ] 31 S R R R B o SR B A S BB A o BT RS DA RE ST > S 159 MRS B o DAk B (UM SRR IR 4 1 A o



SOMM DINING
AvalLaBLe FROM |2 NOON TO 2:30PM
anb FROM 5:30PM TO 9:30PM

EF 2KETHF2KH3I0RTF S5 K300 EME 9 K300 HE

MAINS =3

Toothfish on the Plancha 468
with Braised Savoy Cabbage, Onion, & Hedgehog Mushrooms,

Buttermilk Sauce & Dill infused Olive Oil

FHUFHS fAmOSE » B X Wit

Binchotan Grilled Snake River Wagyu 548
with Overnight Roasted Celeriac, Maitake Mushrooms &
Black Garlic Jus with Aged Shanghai Black Vinegar

9 RPN SRANA BUAE o o SR R R AR LR

\7 Jerusalem Artichoke & Ricotta Agnolotti 368
with Salt Roasted Shallot,
Black Winter Truffle Coulis and Parmesan Cheese
BRELEZH > LA > FEEEEE > MBERMEHREL

SIDES &3

\Z Maple Syrup & Rosemary Roasted Root Vegetables 98
T e S T A B B

Fruit Tomato, Wakame, Myoga, Katsubushi & Garum Dressing 198
i » ¥ah > B - Sefa K faiE

\7 Potato & Black Winter Truffle Gratin Dauphinois 288
Hei A7 T T T A

POSTS #im

Amao Strawberry, Sudachi & Hokkaido Milk Vacherin 188
- %0 W BUTE E A T b i R 2 W R

Chestnut with Bourbon Vanilla & Mikan Sorbet 138
R HEEE KB T

Matcha Tiramisu 138
AR PKR AR

\7 Vegetarian R

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
W Ao 5 30 B SR B R R 2 > S R AR EL B A o BT (DR S AR > S5m0 15% I 2 o DA k3% i R R0 AR I 4 1 2 -



SOMM DINING
AvalLaBLe FROM |2 NOON TO 2:30PM
anp FROM 5:30PM TO 9:30PM

EF 2HKETF2H30ETF S H300EMRE 9 300 HE

CaVviar SELECTION & a 7

50g 125g 250g
Petrossian Daurenki Tsar Imperial 1,898 4,198 7,988
‘Acipenser Schrenki-Dauricus’
Kaviari Kristal “Acipenser Screncki” 1,798 4,098 7,788
Petrossian “Imperial Selection” 2,298 5,598

‘Acipenser Gueldenstaedtii’ Ossetra

Commence your Experience with Caviar from Petrossian Paris & Kaviari Paris.
These Caviars are hand selected for Amber & served on ice with Russian garnish,
Home-made buckwheat cracker & blini.
BEATFERMRAMELAFRRESEH

\f Vegetarian % &

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A A 1 SR R T 2 SR B R IR BBk AR o A U I DA R SE > S 15% MR 2 o DA B B UM SRR IR 4 A 2



PDT DINING

AvalLaBLe FROM 4PmM TO 9:30PM
TH 4BEmE 9 300 MHE

HK PDT HOT DOGS %% PDT &%

Nippon Dog 152
Panko Breaded Pork Dog, Wasabi Mayo Coleslaw,

Pickled Daikon & Carrots, Tonkatsu Sauce

H A<

HRAIEFEANG ~ IFRE R ERE O3 - BERARW A - MR IR

Chili Dog 152
Beef Dog with Chili Con Carne, Melted Pepper Jack Cheese,

Scallions, Fried Onions & Cracked Nachos

FRIGECHRAE ~ 24 - R - AR RS B

Korean Dog 152
Korean Pork Dog with Baek Kimchee

T HFE W I 2R

[ wess o WS dE MBS

Siam Dog 152

Fish Cake Dog with Kaffir Lime Leaves,
Cucumber Relish, Fried Shallots & Peanuts
A Sl EM

Bl B MELE ~ NG - A RAGE

NYC PDT HOT DOGS ### PDT &%y

John-John Deragon 148
Beef Dog, Cream Cheese, Everything Bagel Spice, Scallions

JohnJohn Deragon #f

WG BERZ L - SHEER - FE

Kimchi Dog 148
Bacon-wrapped Pork Dog, Kimchi
BB RAE - 3

*Our hot dogs are made by*
Organic Farm de Lndenhof according to a mutually agreed and developed recipe, with
minimal preservatives and considerably reduced amounts of sodium to ensure the best

quality

*Chicken Hot Dogs are made of organic free range chicken
*Beef Hot Dog are made of organic ‘Gascoigne’ beef

*Pork Hot Dog are made from free range organic ‘Baamsbrugge’ pig

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.

All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
AT A ) SR SR AR BT B > G B B IS LB A o TR TR S DAL ST > S0 15% M 2 o DA B3R B TR SRR I IR A A1
o



PDT DINING

AvalLaBLe FROM 4PmM TO 9:30PM
TH 4B E 930D HE

PDT SIDES &3

V7 “Cheung Fun” Style Tater Tots 152
Golden Brown Fried Potato Tater Tots, with Hoi Sin Sauce,
Toasted Peanut Sauce, Chili Sauce, White Sesame, Shredded
Spring Onion, Shredded Red Chili and Dehydrated Soy Dust
T Ky 5 K
AU MRS ~ TE2E08 - BMUEE 20 - B BRI

Takoyaki Tots 152
Kewpie Mayo, Takoyaki Sauce, Shredded Nori, Bonito, Scallions
HEW - ARE Ok - B BHE

\7 Tater Tots 128
Cheese & Jalapeno
YEE T
PN W& TR U

\Z WafHe Fries 75
YEE A%

PDT DESSERT #m

XL Chocolate Fudge Brownie/Cookie 44
Hybrid between an American Style Chocolate Cookie

& a Fudge Brownie

XA S 8cAi W e / f 7

TRA ARy ith 7 kA e

Cheese Cake with Schlag 100
Traditional Baked New York Style Cheese Cake

with Whipped Cream

ZLERE

e A 40 2L BORE TG B B

\7 Vegetarian Ny

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A ] 0 S R R R 2 o SR B A RS BB A o BT ORI DA RE ST > S 159 MRS B o DAk B ARURS SRR IR 4 11 A A o



BAR SELECTION

HOT BEVERAGES #&X

Freshly Brewed Coffee
B g o e

Espresso, Café Latte, Cappuccino
RORFUAF IO ~ SRl ~ R L v i

All coffees are available decaffeinated

T 338 4 R 1 i W

Milk
Whole, Skimmed, Soy or Almond

2 lE ~ WG - TS

Valrhona Chocolate Milk
Valrhona 4 /14

TEA 3

GREEN #¢5

Dragon Well / Long Jing
China’s most celebrated green tea: Lively, high defined flavours,
grassy freshness, underscored by sof hazel complexities.

W
W RO > AR o B TR RUR, o W R IR RO 1K o

Japanese Sencha / Uji Prefecture
A Japanese green tea. Our loose leaf Sencha is thick, rounded and sweet
as a result of expert steam-processing.

HAHIZE / TR

FURRNER Al > & A S SR 7 B AR > 5 SR BB 3 Z R A/ N R P75 7 o

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.

T

B IE g

=
a0

88

88

83

104

160

104

All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
Ao 5 30 SR S R 2 > i S A A LB A o BT (RURR S DAV TS B3 15% IS e o DA k3% i R VTR SRARL R I 4 A 2 -



BAR SELECTION

WHITE HZ

White Peony / Shou Mei
Sweet, crisp taste, fragrance lingers deep in breath with deep aftertaste.

FI4E ST
SRR > WEORTE R > BRIRZEIRAR > WAMRIEH -

JASMINE ¥#if6%

Jasmine Pearl
Hand rolled & scented with fresh jasmine flowers.

Rich, round & deeply jasmine infused with a beautifully thick, velvet texture.

KAAEL 2R
AT S SRAAEHE B ETE R Bk > BB URAR 07 R AAE B 5 > BB -

OOLONG K%

Heavy Roasted Iron Buddha

Thick texture and curly in appearance. It is also very dense. After the heavy
fried, it can provide a stronger after taste which creates a long lasting scent.
K BB

FRRTAE ~ ADTHE > SIRHREH > BERFA -

BLACK #L%

JING English Breakfast
Statuesque & broad Assam tea, with plenty of structure & malty richness.
A rousing breakfast tea, perfect with milk.

JING ERPE B4R

B A BEHERT RO BB AR TR RS R R A
REBE BB > AT AT AR -

JING Earl Grey
Our unique loose leaf Earl Grey combines a rich Ceylon tea base
scented with real, zesty bergamot.

JING fhm %
PRS2 > 3 2 HOAH A BBLHG th VR AR P B T e Wkl > AR S e SRR 2 A o

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.

B 1B B8R

B0

104

92

104

92

92

All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
AR 0 SR R R > S B R A EL I A% o I RURE 3 AR ST > D3 m 15% MRS o DA b3 K ARUR SRR IR 4 f i 8



BAR SELECTION JHIEB&X

a0

PUERH ##H%

Vintage Cooked Puerh 92
Mild, thick and sweet with oak flavour.

R4

WARAR TR > TR RIS > WRH SR E -

HERBAL %A% R

Whole Chamomile Flowers 92
Our Chamomile tea is composed of only natural, whole flowers for
a clean and fresh infusion with clear chamomile taste.

HH%
FAAEAT > o DA B A H SR 1K

Peppermint 92
Loose leaf peppermint tea. Picked whole and dried slowly to retain
essential oils for an intensely refreshing, caffeine-free infusion.

RLZOR S
AT > 5 A TR A0 R > BRI AR U5 4R B A 3 JGHE AT I 7 A o

Lemongrass & Ginger 92
A herbal tea composed of onle two, natural ingredients:
lengths of lemongrass and pieces of dried ginger, for a spicy infusion.

MR B R
AR B AR BT AT > TC DA T Y BEOR RE PR 7 P o

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
Ao 5 0 SR SR AR B > S R AR LI A o BT (DR 9 DAV SE > D3 15% IR e o DA k3% R AR SROARL R IR 4 A 2 -



BAR SELECTION Jf 1B &R m

COLD BEVERAGES %k &k

ICED TEA k%

LMO Original JING Iced Tea 92
BWE I SCEAR T FE K JING vk

JUICE it

Orange, Ruby Red Grapefruit, Mango, Watermelon, Apple or Carrot 102
RETE - ALV AT R S PR BRI ECH AT

MILK ¥

Whole, Skimmed, Soy or Almond 83
2R~ BiR - SOk 15

Valrhona Chocolate Milk |04
Valrhona 2k S

SOFT DRINK ¥k

Sprite, Coca-Cola, Coca-Cola Zero 83
Ere <IN W (] B AR 152 ]

Tonic, Soda Water, Ginger Ale, Ginger Beer 96
B IR~ RATK ~ BERIKK ~ B

All Natural, Non-alcoholic Premium Soda
B RAR - RS TE AR AT

MINERAL WATER #&# 7K

STILL #lEaR Rk
Acqua Panna EB#ESRK  Ialy ZAF  750ml/ ZF 105

SPARKLING # ¥R K
San Pellegrino iR MWRAK Iraly ZAF  750ml / =7+ 105

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A ) SR R BT 2 o SR B A RS ELBR A o BT RO S DA ST > S 159 M 2 o DAL B ARURS SRR IR 4 1 A o



BAR SELECTION H 1B &R m

BEER MH
Asahi ‘Super Dry’ #1H 92
Tsing Tao H& 92

SPIRITS Z4H

VODKA {R%§/m
Ketel One #k#—%% 700ml / 27t per bottle #E)f 1,638
Beluga Gold Line Hfii&z%  700ml / 27} per bottle #E)fi 7,980

WHISKY HEt=

The Macallan ZRfi 12 years /4 700ml / 27} per bottle #2212
Lagavulin Hifm#Edk 16 years / 4 700ml / 27+ per bottle #)i 4,950

SAKE &&

Hakkaisan Junmai Daiginjo ~ 180ml / 27} per bottle ##fii 205
JHELL AR KW B S

Yamada Nishiki 1l F &

Niigata Prefecture i ¥t

(Can served chilled or warm)

Huchu Homare ¥ # %k W i per 180ml carafe 200
Junmai Ginjo Funashibori Namasume 4% U1i¥ v 45 per 720ml bottle 714
Watari Bune ¥ #if

Ibaraki Prefecture x4k 4

(Served chilled)
Dewazakura ‘Yukimanman’ 5 Year Aged Daiginjo per 180ml carafe 608
H A 838 AR UK R A K8 per 720ml bottle 2,176

Yamada Nishiki 1l FH &
Yamagata Prefecture JE %
(Served chilled)

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
Ao 5 0 SR SR AR B > S R AR LI A o BT (DR 9 DAV SE > D3 15% IR e o DA k3% R AR SROARL R IR 4 A 2 -



CHAMPAGNE %1

R&L Legras, Grand Cru, Blanc-de-Blancs

Ruinart Rosé

Veuve Cliquot Ponsardin Brut

Krug Grande Cuvée

Krug Rosé

Dom Pérignon

BAR SELECTION

glass
(YN

220

290

1/2 bottle
RS

784

2,498

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
T AR 5 SR s R B > Gl S R R ELIB AR o BT DR S DAV ST SE > S 15% MRS 2 o DA b3 R AR A B IR 4 A 8 -

B 0B R o

bottle
o

| 247

1,638

1,418

2,500

4,000

2,800



BAR SELECTION f 1B &% m

WINE SELECTION BEHEHE

i

WHITE WINE HiH
glass 1/2 bottle bottle
B I 55 i)

Domaine de la Janasse 16 590
Viognier, Southern Rhone, France

% B P I

Casa Marin [70 850
Sauvignon Blanc, San Antonio Valley, Chile
BRI

Domaine Daniel Dampt 230 980
Chablis, Bourgogne Blanc, France
5 10 7 R b 32 A A

Vega Sindoa ‘Nekeas’ 450
Chardonnay, Navarra, Spain
UEIF e

Cantina di Negrar 530
Pinot Grigio, Veneto, Italy

RRAR Bz i

Cloudy Bay 995
Sauvignon Blanc, Marlborough, New Zealand
41tV B 5 AT LR A R

Greywacke Wild 310
Sauvignon Blanc, Marlborough, New Zealand
A S T AR A R

La Crema, Sonoma Coast 409
Chardonnay, California, USA
SR E L

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
A Ao 0 90 SR S R 2 > S R AR LI A o BT (DR DAV SE > B3 15% IR o DA k3% i R ARUR SRR IR 4 A 2 -



BAR SELECTION BB & m

WINE SELECTION RBEHEE

RED WINE 4L
glass 1/2 bottle bottle
R P (57

Carrick [58 750
Pinot Noir, Marlborough, New Zealand
ALY T RS W AR SR B

Kies 'Dedication’ 200 [,000
Shiraz, Barossa Valley, South Australia
HREEDS A H T

Chateau Fourcas-Borie |87 936
Cabernet Sauvignon/Merlot/Cabernet Franc,
Listrac, Bordeaux, France

e a B2

Riondo, Ripasso della Valpolicella 480
Veneto, Italy
HRA 4N 4E

Mommessin, Beaujolais-Villages 550
Burgundy, France
5 A A 58

Chateau Comte des Cordes 1,040
Grand Cru, St. Emilion, France

B RIS 58k

Paolo Scavino 1,300
Barolo, Piedmont, Italy

NIl EL

Chateau Gazin 1,300
Pomerol, France

i S

Should you have any special requests or dietary requirements, please call your In-room Dining attendant.
All prices in Hong Kong dollars & subject to 15% service charge. All menus are subject to price and seasonal change.
WA AT 3 SR s R B > Gl S R R ELIB AR o BT DR S AV ST ST > S 15% MRS 2 o DA b3 M DR AR 0 IR 4 A ¢ -



