


GARDEN LOUNGE SET LUNCH FHE#®

2-COURSE MENU AT $468 PER PERSON
(APPETISER OR SOUP / MAIN )
MERFE > i $468
(BREBES ~ £ 3)

THAI BEEF SALAD (G)
Angus Beef, Cucumber, Thai Chili,
Tomato, Mint

R"AFADE (G)
RIRHTFR BN B Bl A

MISO SOUP (V)

Tofu, Seaweed, Scallion, Shiitake
35 (V)
SR -B% BB

MUSHROOM CALAMARAT(V)
Braised Wild Mushroom, Leek, Truffle Fondue

BIEERAFIERE (V)
ABEFER R RET

GRILLED BEEF GYUDON (Supplement $100)
Angus Beef, Leeks, Egg, Spring Onion,

3-COURSE MENU AT $528 PER PERSON
(APPETISER OR SOUP / MAIN /DESSERT)

ZERRE 3 $528
(GL: = R S 32 )]

APPETISER FE#Z

CRAB CAKE (C)
Jumbo Lump Crab, Onion,

Tomato and Crab Roe, Lemongrass Dill Sauce
Bt (C)
PEER - FR -BMREF -BFEREE

SOUP &

SEAFOOD CHOWDER(C)(SS)
Clams, Baby Corn, Ginger & Kaffir Lime
BT8E5 (C) (SS)
BABR EERRAEE

MAIN COURSE FiE

ROASTED SALMON (G)(SS)
Green Curry, Kaffir Lime , Baby Eggplant,
Basil , Steamed Rice

E=f (G)(SS)
ErE - FXEE D F
B HEAR

Tamanishiki Rice, Teriyaki Sauce

E4RF (540 $100)

4-COURSE MENU AT $588 PER PERSON
(APPETISER / SOUP / MAIN / DESSERT)
MOiE 58 > 11 $588
(BB H 5 Ea@m)

BURRATA (V)(G)
Cherry Tomato, Charred Asparagus, Kaf fir
Lime Dressing, Thai Basil

wmAEZ L (V)(G)
BkEN B RAFET  RAEY

LOBSTER BISQUE (C)
Lobster Ragout, Rich Lobster Soup

BESRIR% (C)
BRI ~ BEIRIZ
(Supplement $68)

(5510 $68)

SEAFOOD LAKSA (C)(SS)
Egg Noodles, Prawn, Clams, Fish Ball,
Fish Cake, Bean Curd, Dried Shallot

BEERID (C)(SS)
R B R-ARE-
BB EB RE

HAINANESE CHICKEN (M)(G)
Served with Rich Chicken Soup, Yellow Rice, Ginger, Soy Sauce

B # (M)(G)

B 2R ZE 0 HER - ER 1E5h

ZRETFR S REBE B F8RK BT

MANGO COCONUT PUDDING (V)(G)
Coconut & Chia Seeds Pudding, Mango, Passion Fruit Sorbet

ERMFHT

+ $68 for Chicken Breast or Chicken Leg only
53706 8 58 4255 2 M9 f 2 BB

DESSERT S

MFHEFHT ER-BERTE

+ $38FOR AN ADDITIONAL COFFEE OR TEA
BRSPS 38 EIE— R INIEE 2

MATCHA TIRAMISU

Green Tea & Mascarpone Mousse
AR ALK B
BENBHFZRT

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
[M$ZR2 [V] =B [G] A2 E D} BA KM [SS] AIKERM [N] BB R [C] B3k
MEHERNEYEBRREATZEMBEENZH FRRMANRBENHE
FBEBEENEBEHERSM—RFE-



GARDEN LOUNGE CHINESE SET LUNCH #FmHE®

5111 $528 PER PERSON
(COLD DISH/ DIM SUM / SOUP/MAIN /DESSERT)
(BB H - EHEHM)

COLD DISH 2% DIM SUM Bl SOUP %
DAILY CHEF'S SPECIAL BLACK TRUFFLE DOUBLE BOILED CHICKEN
[ B 5 22 MUSHROOM BUN (V) SOUP WITH CONPOY & KING
FMBEES (V) OYSTER MUSHROOM (G)
EHEBSHE (G)
SHRIMP DUMPLING
WITH SALMON ROE
=XRIFEE

MAIN COURSE E3
(Please Select One)

()

XO SAUCE WOK-FRIED WOK-FRIED CRISPY GAROUPA
SCALLOPS AND MIXED MUSHROOMS (G)(D)(SS) WITH GARLIC AND CHILI (D)(SS)
XOEME I #F(G)(D)(SS) AR EE BT (D)(SS)
STEAMED CHICKEN WITH HONEY GLAZED “CHAR SIU “
SHIITAKE MUSHROOM AND RED DATE WITH CHOI SUM
EAIERHBIR BANE#HTED
RICE K&k
STEAMED RICE OR CHICKEN OIL RICE
B R 3% #Eh AR
DESSERT EH&
HONEYDEW MELON WALNUT COOKIE OSMANTHUS PUDDING WITH
SAGO (G) A BLER GOJI_BERRIES (D)
ZNFEKE (G) RBFHETER (D)

+ $38FOR AN ADDITIONAL COFFEE OR TEA
BRSPS 38 BIE IR INES 2

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
[MI#BRZ [V] B [G] A2 HE [D} BAH M [SS] IFEEM [N] BB R [C] B
MEHERENEERRENTEEMBERTNRZH SRR PIRIRT SHH4E
FRIEEEURKSERSM—RBEE -



ALL DAY DINING

2EEK

Monday - Sunday available from 12 p.m. to 6 p.m.
HERHBAEH-E28BTF 12:00 - T4 6:00

APPETISER FEZ
CAESAR SALAD (V)(G)

Lettuce Heart, White Anchovies, Smoked Bacon, Parmesan Shaving, Capers
LR (V)I(G)
EXL-ARRARNERER - BEEZ LR KA
$210

With Choice of Grilled Chicken Breast or Prawns (SS)
(Supplement $90)

T EIE RIS AR (SS)
(5318 $90)

THAI BEEF SALAD (G)

Smoked Wagyu Tenderloin, Cucumber, Tomato, Thai Herbs, Chili
HAFADE (G)
B4~ FE B~ REEE - RR
$280

BURRAT(V)(G)
Grilled Vegetables, Confit Lemon
FBHIB (V)(G)
BER - EEEE
$290

BRESAOLA CARPACCIO (G)

Mushroom, Rocket, Confit Lemon Dressing
mEBUEFRAR (G)
B  NETER S BB R
$290

CRAB CAKE (C)(SS)

Jumbo Lump Crab, Dill, Lemongrass Sauce

E&8 (C)(SS)

SHER BE-BFE
$280

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
[M$ZR2 [V] =B [G] A2 E D} BA KM [SS] AIKERM [N] BB R [C] B3k
MEHERNEYEBRREATZEMBEENZH FRRMANRBENHE
FBEBEENEBEHERSM—RFE-



ALL DAY DINING
EHER
Monday - Sunday available from 12 p.m. to 6 p.m.
HERHEBRER-EEHBTF 12:00 - T4 6:00

SOUP &

DOUBLE-BOILED CHICKEN CONCH SOUP (G)(D)
Bamboo Pith, Morel Mushrooms
MEFREEES (G)(D)
MEEHE
$220

MUSHROOM CAPPUCCINO (V)
Wild Mushroom, Sour Cream, Chive
RIRBEHES (V)
BEE - BRESE R
$190

LOBSTER BISQUE (C)
Lobster Ragout, Tomato in Rich Lobster Soup
REIRIE% (C)

BEWRIHEY  EhRE IR %
$240

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
[M]#Bh2 [V] R [G] A& E D} BA KM [SS] AIFERM [N] SHER [C] B
MEHERNEYEBRREATZEMBEENZH FRRMANRBENHE
FBEBEENEBEHERSM—RFE-



ALL DAY DINING

ZHE

Monday - Sunday available from 12 p.m. to 6 p.m.
HEERHBRER—EE28HTF 12:00 - T4 6:00

BURGER & SANDWICH Z&EM=38

(Accompanied with Side Salad or French Fries) (EE\’L\&Q*’F%{@)

THE CLUB SANDWICH (M)
Roasted Chicken Breast, Smoked Bacon, Cage Free Egg, Tomato, Cheddar Cheese
EF =38 (M)
JERMIP  EIBEN BT B EITZ L
$300

THE MURRAY BURGER (M)

Wagyu Beef, Aged Cheddar, Onion & Truffle Mushroom Relish, Smoked Bacon on Brioche Bun

EFEER (M)
MEFA - BREEITZ T - FENNBEEFEAKN EEERA - EREE
$340

LOBSTER ROLL(C)

Boston Lobster, Crab Roe, Shallot, Lemongrass Chili Sauce, Togarashi

BeiRE (C)
REERER B AR BERERRE -tk
$240

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
[M]#Bh2 [V] R [G] A& E D} BA KM [SS] AIFERM [N] SHER [C] B
MEHERNEYEBRREATZEMBEENZH FRRMANRBENHE
FBEBEENEBEHERSM—RFE-



ALL DAY DINING

E=E3N

Monday - Sunday available from 12 p.m. to 6 p.m.
HERHBAEH-E28BTF 12:00 - T4 6:00

PASTA EAFIEE

BLACK INK SEAFOOD LINGUINE (C)
Lobster Jus, Squid, Salmon Roe, Caviar, Dill
=7TEHE (C)

BEET MA XA -AFE -RFE
$360

TRUFFLE RIGATONI (V)

Braised Mushroom Ragout, Black Truffle, Thyme
BB (V)

BESE - RNE -BEE
$280

CALAMARATA MEATBALL

ltalian Style Meatball Pasta in Rich Tomato Sauce, Parmesan

NAREMIERH
ERENEERARAARKFE BEEZL
$290

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
[M]#Bh2 [V] R [G] A& E D} BA KM [SS] AIFERM [N] SHER [C] B
MEHERNEYEBRREATZEMBEENZH FRRMANRBENHE
FBEBEENEBEHERSM—RFE-



ALL DAY DINING
2EEH
Monday - Sunday available from 12 p.m. to 6 p.m.

HERHBAEH-E28BTF 12:00 - T4 6:00

ASIAN SIGNATURE m45e

THAI GREEN CHICKEN CURRY (G)
Baby Eggplant, Thao Pea, Coconut, Galangal with Steamed Rice

(Vegetarian option is available)

RIFMIEZ (G)
IR F BHIE - WF - SRERAERR
(BEEBIEE)
$320

SINGAPOREAN LAKSA (C)
King Prawn, Clams, Fish Ball, Fish Cake, Bean Curd, Half Boiled Egg, Dried Shallot
s (C)
KB -R-BE A 2B - KEE ALK
$340

FRIED FLAT RICE NOODLES WITH BEEF (D)
Beef, Onion, Sprout, Soy Sauce
g AA (D)
R FR RSB
$290

HAINANESE CHICKEN (G)
Served with Rich Chicken Soup, Yellow Rice, Ginger, Soy Sauce

B (G)
BC=AR %~ mER - B B
$340

With Choice of Chicken Breast or Chicken Legs only
(Supplement $68)
FIEE 125 26 My oY 24 BR
(5510 $68)

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
(M$ZR2 [V] =& [G] 2% E D} BA KM [SS] AIKERM [N] BB R [C] B3kHE
MERERNEYEBRRERNFZEMBEENT Y FRRMNRBERE -
FIEEEUREAERSM—RBFE -



ALL DAY DINING
EHERK
Monday - Sunday available from 12 p.m. to 6 p.m.
HENBREH—EE2MHHETF 12:00 - FF 6:00

LOCAL CUISINE ZKih=EE

WOK-FRIED “"CHONGQING” SPICY CHICKEN (D)
Ginger, Garlic, Chilli, Spring Onions

EEBH®TFEZ (D)

E-FEWE

$280

SAUTEED BEEF TENDERLOIN (G)(D)
Wild Mushroom, Black Pepper Sauce
ERUL 4 (G) (D)
FEL - BRMCT
$420

VEGETABLE FRIED RICE (V)
Seasonal Baby Vegetables, Farm Egg, Peas, Spring Onion
BRIER (V)

RYHRX RREFZ -HE

$220

MAPO TOFU (G)(D)
Spicy Sichuanese Beans Curd, Minced Pork
FMEEE (G) (D)
FRER) || 2 18 ~ POFE
$280

WOK-FRIED SEASONAL GREENS (D)(G)(V)
Garlic, Chicken Broth
KEFER (D)(G)(V)
A ES

$120

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
[M$ZR2 [V] =B [G] A2 E D} BA KM [SS] AIKERM [N] BB R [C] B3k
MEHERNEYEBRREATZEMBEENZH FRRMANRBENHE
FBEBEENEBEHERSM—RFE-



ALL DAY DINING

R &4

ZHER
Monday - Sunday available from 12 p.m. to 6 p.m.
HEREREH—E28HETF 12:00 - T4 6:00

DESSERT %

MANGO SAGO (G)(N)

Seasonal Mango, Coconut, Pomelo

BEEE (G)(N)
RSEET - HF -HMF
$158

APPLE TART
Cinnamon, Vanilla lce Cream, Caramel Sauce
AR eAEt
RAE-ZERESE -ERBE

$158

ESPRESSO TIRAMISU (N)
Marsala and Mascarpone Cream, Crunchy Hazelnuts
= AR BESE ALK &R (N)
BORINEERE 568k BREF
$158

CHOCOLATE PLAISIR
70% Dark Chocolate Ganache, Tonka Beans Crumble, Chocolate Gelato

kb 4EE
0% BRENSEE -EREFIBR -BEXAERGTHERE
$158

SOUR CREAM & LIME CHEESE CAKE
Berries Compote, Raspberry Sorbet

MERR ARTFIE
$158

EXOTIC FRUIT PLATTER (D)(G)
Seasonal Sliced Fruits, Berries

KR H58 (D)(G)
BHLURKR BE
$168

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
[M$ZR2 [V] =B [G] A2 E D} BA KM [SS] AIKERM [N] BB R [C] B3k
MEHERNEYEBRREATZEMBEENZH FRRMANRBENHE
FBEBEENEBEHERSM—RFE-



