fo Psmeridiars
Saturday and Sunday, 2pm to Gpm

i 25 SAVOURY

Bk 57 853 8% Vol Au Vent [s]

EE % =Bk Mushrooms Créme | A1 Red Prawn

AE Meat Paté
F&M Pork | 3818 Foie Gras | FEE SN Pickels

R IEZE 45 B 3 Gianduja Antipasto [S]
EHBE ZE Al Sweet Sour Tomato | B3 Veggies | BB T Smoked Caviar

E£ 118 Tonda Di Iblea VI

AR B4R 1S Sicilian Green Olive | 3EZEZ + Feta Cheese | A3 Celery
BB SWEETS

BARNIEALKER Tiramisu

A~k

I7E8Y % Jasmine Panna Cotta

+

bl

EZ812€ Maritozzo Vanilla

85% ZRth J1¥A%& 85% Chocolate Truffle

EXEHAEE FOCACCIA

PRE BN HEH Schiacciata al Rosmarino V]
FHIFEWIBE Kalamata Olive Spread | B4 ¥ % Pomodoro Chutney

8% 68 BEVERAGES

BOARFEAMGE ~ ZHEMLE ~ MLE ~ E£ -~ 2REH

EHPIE - BiE% - OEX - AXDER - GF - ASHE

Cappuccino, Latte, Black Coffee, Mocha, Hot Chocolate

Chamomile, Chrysanthemum, Earl Grey, English Breakfast, Green Tea, Darjeeling

BPY 5T i {1 FB
MOP 5 8 for two persons

5 IEFITT 138 ol = Mindful Sparks &IEIZEACTE
Additional MOP 138 for Mindful Sparks Sparkling Tea pairing

O $FE R B8 8 Sustainably sourced seafood
[GFIAZEE Gluten-free  [S1)8## Seafood [VIERE Vegetarian

BREIM0%RIFE Price is subject to a 10% service charge

EEATURERRHERBE - RS - ARG BR  #F  BRESEH
BEBEEMEM  TEFBLESRTREREE -

Please be advised that our food may contain or contact with common allergens
such as gluten, dairy, nuts, eggs, pork or seafood.

Should you have any special dietary restrictions, please inform our colleagues.



BB AIE ANTIPASTI

[S] B : BEAARESH - R 388-stecs
OSTRICHE - Fine de Claire Oysters 788 - 12%pcs

Dressing: Barolo Mignonette, Lemon Wedges

[GF] 7kiE B85 1,188
[S] EEIR¥E - FLR -BE - - 50 - FENEE
B EEs - BEET - TR B
FRUTTI DI MARE
Half Lobster, King Prawns, Scallops, Clams, Mussels, Fine de Claire Oysters
Dressing: Lemon Wedges, Cocktail Sauce, Wasabi, Soy Sauce

EXEZRARZ LHE 358
PO BEFRKEE - KRB - EXNAK - RS XHE

0ERBRFEEREY+ BT+ BEBHWMZ L - XEENENZ

Bl BREESE - 20k - B - BIERE - 2

TAGLIERE DI SALUMI & FORMAGGI

Spanish Cured Ham, Milano Salami, Mortadella, Parma Ham,

24-month Parmigiano Reggiano, Brie, Gruyere, Gorgonzola

Accompaniments: Homemade Pickles, Walnuts, Dried Apricots, Fig Jam, Crackers

[S] HERG 238
HAHRERARNS - EMKEE - 5 &1TH
CARPACCIO DI RICCIOLA
Cured Yellowtail, Tomato Caper Extract, Fennel Pollen

V] =+ 158
[RI@EM - FHBEHE - T
BURRATA FRESCA
Heirloom Tomatoes, Kalamata Olives, Pine Nuts

[S] ERBfEEA R 148
BEEE  EEA
CALAMARI FRITTI
Deep-fried Calamari, Tartare Sauce, Lemon Wedges

221K R 138
BRANDEEEREZ K - BN - BESE

PROSCIUTTO & MELONE

Culatello di Zibello Ham, Honey Melon, Aged Balsamico

EXAAN 128
EBEUEMSEARA - BFEBRET #HEBFE  BSN - 8F - BAF

POLPETTE IN GREMOLATA

Braised Beef Meatballs, White Wine Sauce, Cocktail Onions, Gherkins, Lemon, Parsley

BRIEHS 128
Bl - 1% - FHUHhECRESE

SPIEDINO DI POLLO

Crispy Chicken Thigh, Paprika, Calamansi, N'duja Mayonnaise

O S ERE 8 8 Sustainably sourced seafood
[GFIAZ % E Gluten-free  [S1)B#¥ Seafood VIR E Vegetarian

BESEIM0%BRIFE Price is subject to a 10% service charge

EEATURERRIEGREE - RS - ARG BR  #F  BRSH
BEBREMEM  TEFBLESRTREREE -

Please be advised that our food may contain or contact with common allergens
such as gluten, dairy, nuts, eggs, pork or seafood.

Should you have any special dietary restrictions, please inform our colleagues.



