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Fresh is our stunning signature restaurant with a dramatic beachfront
setting that serves fresh seafood and delectable meats.

The oceanfront location is the ideal place setting for romantic
evenings and lively gatherings.
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“Sunset in Fresh" Black Pearl Tasting Set Menu
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Amuse-Bouche
Truffle, Sweet Pea, Twice Cooked Eggplant, Yellow Chili Orange Gel
Fresh Scallop, Finger Lemon, Green Pepper Chutney, Sour Cream
5J Iberico Pork, Sweet Sour Strawberry, Mascarpone
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Tyrrell's Old Winery Chardonnay, Hunter Valley, Australia
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Cuttlefish Noodles

Sous Vide Cuttlefish, Coconut Lemon Grass Sauce, Calamansi Gel, Ink Cracker
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Seafood Consommé
Smoked Tomato, King Whelk, Fresh Prawn, Mussels
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Fregola Sarda Seafood Ragout, Green Onion Sauce, Marinated Tomato
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Tyrrell's Old Winery Shiraz, Hunter Valley, Australia
N LR STE EART IR - D NEST 9N S NI

Tasmanian Wagyu Beef Tenderloin M8
Piquillo Pepper, Black Porcini, Beef Truffle Jus
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Anterra Moscato Terre Siciliane IGT, Sicily, Italy
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Vanilla Souffle

Milk Ice Cream, Raspberry Sauce, Fresh Berries
T

IR
FYROKEERE, MR, PTiERIR

Hand Crafted Petit Four
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CNY 1,088/ Tasting Set Menu .\ /il 448
CNY 326/ Wine Pairing %% 545 it

All prices are in CNY and subject to 15% service charge
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Seafood Platter Set Menu for 2 Pax
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Fresh Seafood Salad

Fresh Shrimp, Green Mussel, Baby Octopus, Fennel Confit, Orange Dressing, Arugula
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5J Iberico Ham & Smoked Wagyu Beef Tartlets & Fish Ball

Dried Figs, Tomatoes, Arugula
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Seafood Bisque

Fresh Crab, Mussel, Prawn
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Fresh Seafood on Fire
Lobster, Sea Conch, Giant Oyster, Scallops, Abalone, Salmon, Calamari
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Tropical Fruit Platter
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New Zealand Ice Cream
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CNY 1,899

All prices are in CNY and subject to 15% service charge
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Tomahawk Steak Set Menu for 2 pax
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Fresh Seafood Salad

Fresh Shrimp, Green Mussel, Baby Octopus, Fennel Confit, Orange Dressing, Arugula
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5J Iberico Ham & Smoked Wagyu Beef Tartlets & Fish Ball

Dried Figs, Tomatoes, Arugula
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Seafood Bisque

Fresh Crab, Mussel, Prawn
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Roasted Tasmanian Whole Tomahawk M9
250 Day Grain Fed Angus, Roasted Garlic, Whole Grain Mustard, Green Pepper Sauce,
Grilled Asparagus, Baked Young Potato
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Tropical Fruit Platter
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New Zealand Ice Cream
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CNY 2,999

All prices are in CNY and subject to 15% service charge
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Romantic Coral Bay Set Menu for 2 Pax

TREMBEHNER

Cured Salmon & Bamboo Prawn
Eggplant Mousse, Avocado, Capers, Pickled Shallot, Chervil
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Dive Caught Scallops

Crispy Iberico Ham, QiaoTou Sweet Potato Fondant, Orange Chili Gel
PN
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Porcini Mushroom Soup
Truffle, Herb Crouton
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Cod & Lobster

Bell Pepper Puree, Peas, Fennel, Cream Seafood Sauce
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Passion Fruit Honey Mousse

Passion Fruit Compote, Pandan Honeycomb, Lime Gel
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* Including one bottle of Sandi Prosecco spumante DOC
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* Please make your reservation one day in advance
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CNY 3,344

All prices are in CNY and subject to 15% service charge
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BISE Starter

Kale Salad 128

Roasted Butternut Squash, Roasted Nuts, Grilled Mushroom, Dried Cranberry
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Burrata Cheese Tomato Salad 148

Heirloom Tomato, Candied Nuts, Pesto, Balsamic Reduction
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Cured Tai Snapper 188
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Finger Lemon, Pepper Relish, Pickled Shallots, Sour Cream, Chive
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Hele Crab & Poached Abalone 288

Caviar, Free-Cage Egg Dill Mayonnaise, Seafood Emulsion, Pickled Cucumber
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@ © ® Seared Scallops 198
Crispy Iberico Chorizo, Uni Cream Sauce, Orange Chili Gel, Sweet Pea
AN
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Fried Foie Gras 188

Hazelnut, Toasted Brioche, Cherry Coulis, Caramelized Strawberry
ARG
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Fresh Seafood on Ice 1288

Oyster Gillardeau, Oyster Marlborough, Caviar Kaluga Queen, Lobster, Sea Whelk, Salmon
UK B
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Sauce: Spicy Yuzu Mayonnaise, Traditional Cocktail, Wasabi Soy Sauce
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Sustainable | W RIE®  Gluten-free | TEEK 5 © nNuts | 2 1@ Crustaceans | F5:%@ Pork | 3 (=) Vegan | z6@®

Please highlightany specific food allergies or intolerances to our colleagues before ordering
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All prices are in CNY and subject to 15% service charge
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¥ Soup

Seafood Bisque 168

Alaskan Crab, Mussel, Prawn
NER ]
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Wild Mushroom Soup 108

Fresh Truffle, Cheese Crouton, Crispy Iberico Ham
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Sustainable | T RE®  Gluten-free | T © Nuts | 2 p@ Crustaceans | Fi5%@® Pork | 3% A (=) Vegan | z6@®

Please highlightany specific food allergies or intolerances to our colleagues before ordering
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All prices are in CNY and subject to 15% service charge
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FE3E Main Course

Fresh Seafood on Fire 888
Lobster, Sea Whelk, Giant Oyster, Scallops, Abalone, Grilled Salmon
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Grilled Whole Turbot 368
Lemon, Capers, Dill, Beurre Noisette, Vine Tomatoes
PRS2 A
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Char Grilled Squid 258
Baby Potato, Pickles, Mixed Spices, Dried Tomato Chutney, Sweet Corn Puree
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Steamed Coral Grouper Filet 398

Crab Meat, Sweet Corn, Edamame, Wakame, Shimeji, Dashi
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Lobster Spaghetti 498

Fresh Mussels, Tomato, Asparagus, Dried Chili, Parmesan
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Rock Lobster 2288
Chardonnay Seafood Sauce, Vegetablesn
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@ Sticky Wuzhishan Black Pork Rib 328
Arugula, Roasted Local Pineapple, Baby Carrots, Ale Mustard
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Baked Mango Chicken 268
Chickpea Masala, Thyme Mustard Sauce, Sour Cream Mint Relish
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Roasted Garden Vegetables 168
Heirloom Carrots, Asparagus, Home-Made Hummus, Pumpkin Puree, Almond Flake
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Sustainable | ﬂ}%cé’ﬁ?yylh%@ Gluten-free | L&k )5 © Nuts | @  Crustaceans | %K@ Pork | 7 A (=) Vegan | =6 ®

Please highlightany specific food allergies or intolerances to our colleagues before ordering
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All prices are in CNY and subject to 15% service charge
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WM EE P2 Australian Grilled Meat

Rangers Valley Whole Tomahawk 1200g 1288
Ui S S A LR i 7 M5

Tasmanian Beef Cube Roll 280g 468
B 1 1 JE 03 By A I IRMS

Tasmanian Beef Tenderloin 220g 458
P Y 2 JE V3 &5 7 HIM5

Tasmanian Beef Striploin 250g 428
B3 JE L B 71 D e M5

Tasmanian Wagyu Striploin M8 988
B 1 e i By A /F pE e M8

Free Range Lamb Chop 280g 388
B IR Rk

113 Sauces

Creamy Green Peppercorn Sauce

H ot

Truffle Red Wine Sauce
BN

Whisky Reduction Beef Sauce
sy

Sustainable | gk REE@  Glutenfree | K55 @ Nuts | ) Crustaceans | k@ Pork | %A (=) Vegan | %z ®

Please highlightany specific food allergies or intolerances to our colleagues before ordering
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All prices are in CNY and subject to 15% service charge
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i3 Sides

Grilled Asparagus with Extra Virgin Olive Oil
G RTHEVEE S

Picked Salad Leaves, Vine Tomato, Avocado, Vinaigrette
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Buttered Parsley Young Potatoes
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Truffle French Fries
WA % 5k

58

58

58

88

Sustainable | TR EE®  Glutenfree | TeEK 5 © Nuts | 2@ Crustaceans | F7%k@ Pork | 3 A (=) Vegan | %a®

Please highlightany specific food allergies or intolerances to our colleagues before ordering
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All prices are in CNY and subject to 15% service charge
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Hiis Desserts

Tiramisu 98

Mascarpone, Cocoa, Coffee
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Passion Fruit Honey Mousse 88
Passion Fruit Compote, Pandan Honeycomb, Lime Gel
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The Mango Garden 108

Caramelized Pineapple, Coconut Sorbet, Vanilla Tullie
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Selected Cheese 158

Nuts, Bread, Homemade Jam, Honey
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Please highlightany specific food allergies or intolerances to our colleagues before ordering
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