


ALL DAY DINING
2EEH
Daily from 12 p.m. to 10 p.m.
HERBRER—ZEE2HHEHTF 12:00 - T4 10:00

APPETISER PE#%

SPICY PRAWN AND POMELO SALAD |[c]
Pomelo, Minced Pork, Prawn, Peanut, Cucumber, Thai Herb Chili Sauce
ERE BTV
T FERRERBTEE B RXEFERMT
$260

GARDEN SALAD [VIIN]
Mixed Greens, Avocado, Roasted Kabocha Seed, Sesame Dressing
TEBDE (viNg
I hR ERNF - ZME
$240

TUNA TATAK [D][G][N]
Ponzu Sauce, Salmon Roe, Sesame, Red Onion Confit & Garlic Chip
NRBZR [DIIGIIN]
HWFE - = XAF S AERRERA
$260

THAI BEEF SALAD [D]IN]
Thai Papaya, Grilled Beef, Peanut, Cucumber, Thai Herb Chili Salad
RFRIVE [D]IN]
HRAEAM BERTEE - EN-ZTAFTEHRRD 2
$260

CRAB CAKE [ciIssIIM]

Jumbo Lump Crab, Crab Roe, Lemongrass Lobster Sauce
BEB} [Cl(sSIM)
SEREN- B EFERT
$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.
[VIEB [G] FE%HE D} MALWE [SS] AIFERM [N] SBRR [C] B3R
MEHERNEYEBRRERFZEMBEENDH FRRMANRBERE -
FEEENEBEHERSM—RFE -



ALL DAY DINING
Z2HE®
Daily from 12 p.m. to 10 p.m.
HERBEHEHR—Z=ZE2HETF 12:00 - T4 10:00

ASIAN SIGNATURE ZoMise

THAI RED CURRY [c]
Baby Eggplant, Thai Peas, Coconut, Galangal with Steamed Rice

ZeTLAT N DE (6]
HRIRMF - ZEHEBF BHE R
$200

With Roasted Salmon ¥ =3 A (Supplement Bi$140)
With Angus Beef Sirloin Z4& 782 (Supplement B10$180)

SINGAPOREAN LAKSA (C)(SS)(M)
King Prawn, Clams, Fish Ball, Fish Cake, Bean Curd, Half Boiled Egg, Dried Shallot
HONIK D (C)(SS)(M)
RE-R-RE RS FAELEERK
$340

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

RERES HR-BE B

$340

With Choice of Chicken Breast or Chicken Legs
B 205 4 o o 24 BB
(Supplement 311$78)

WOK-FRIED BEEF FLAT NOODLE (G)(M)(D)

Beef Tenderloin, Beans Sprout, Onion, Soy Sauce and Sesame

g2 AA (G)(M)(D)
D R R B

$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 ony food allergies or special d\etory requirements.
Prices are in HKD and subé'ec to 10% service cha

[M]#ER [V] =R [G] Fa&E [D} ﬁt;zLiz [SS] A5 ERM [N] A%¥¥ [C] F7R4E
MEHEABYERRREAFTEAMBERNTH FRRMNRFE BB -
FrEBEURSHERSM—RBEE -



ALL DAY DINING
EHER
Daily from 12 p.m. to 10 p.m.
HEREBRER-EEHBTF 12:00 - T4 10:00

LOCAL CUISINE Zs#hZE=

CHONGQING STYLE WOK-FRIED SPICY CHICKEN [D][N]
Ginger, Garlic, Chili, Spring Onion, Cashew Nut

EEBERTH DN

B Aw B EBR
$290

CHONGQING STYLE WOK-FRIED SPICY TOFU [p][V]
Ginger, Garlic, Chili, Spring Onion
EBRFEE DIV
BE-KmEHHRE
$260

BLACK PEPPER BEEF [p]
Wok Fried Angus Beef with Black Pepper, Shiitake, Ginger, Spring Onion & Jasmine Rice

EW4A )
ZRREER - BN B B -BEERBEEXK
$320

SICHUAN STYLE STEAMED GAROUPA
WITH PICKLED VEGETABLE IN SOUP [ss]
MO ZEAM AR IS (ss)

Bean Sprout, Spring Onion, Jasmine Rice
$350

CURRY PORK CHOP
Hong Kong Style Fried Pork Chop in Curry, Vegetable, Jasmine Rice

0 nEE 5% Bk
AIUVERI -~ MIIEH ~ B~ RESK
$360
CHAR SIU
Cantonese BBQ Iberico Pork with Choi Sum and Jasmine Rice
X &
BHIERLEFEFER ~ 0 TEEFK
$320

WOK FRIED SEASONAL GREENS [pliclIV]
YO BRF D ER S [DIIGIV]
$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.
Prices are in HKD and subject to 10% service charge.
[M]$ER2 [V] =B [G] A2 E [D} BAL KRG [SS] AIKERHM [N] SFEBR [C] B3RlE
MEHERNRYEBRREATZEMBERNZH  FRRMANRBENE -
FrEEEURBKGERSIN—RBFE -

=3



ALL DAY DINING
EHES
Daily from 12 p.m. to 10 p.m.
HERNEHEHR—Z=Z2HETF 12:00 - T4 10:00

DESSERT &

MANGO RICE PUDDING [G][V]
Caramelised Coconut Rice, Mango, Kaffir Lime, Mango Sorbet
ERAKMT [6v)
EREMFR R 58 TREE
$140

PANDAN COCONUT DELIGHT
Coconut Mousse, Vanilla Cream, Pandan Sponge, Coconut Ice Cream
BIRE A 4L
MFRF-ZEREZE -VIFSEER - WFER
$140

PASSION FRUIT CHEESE CAKE
Exotic Fruit Compote, Passion Fruit Sorbet
RERZTERE
MEKRER - ERSME
$140

YUZU PLAISIR [D][G]

Milk Chocolate, Mousse, Yuzu Curd, Feuilletine
7 4E [p[a)
RS B MTER AN EBE R
$130

CHEF JEAN-MARC’'S DAILY SPECIAL
Visit our vitrine display for daily selection
EIEM 2 H & &
$130

Corkage fee: $500 per bottle for wine and $1,000 per bottle for spirit.
Cake cutting $60 per person for own cake.

FRE  E8E$500 SR ZUE $1,000
TIEtE: BEERSA$60

[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.
Prices are in HKD and subject to 10% service charge.
[M]$Br% [V] =& [G] A28 E D} BA KM [SS] IRKERM [N] SARR [C] BrRHEE
MEHERAEYERRRENEZZAMBENZE AR MINRBEHAE -
FIEEENBEAERSM—RBE -



