
Starters 头盘

New Zealand Mussels
white wine, fresh herbs, toasted garlic bread
烩新西兰青口
白葡萄酒, 新鲜香草, 蒜蓉脆面包

Caesar Salad
crispy romaine lettuce, bacon, 
parmesan cheese,  crunchy garlic crouton, 
creamy caesar dressing
凯撒沙拉
配罗马生菜, 培根, 帕马森芝士, 
蒜香面包丁, 凯撒汁

Pan Fried Foie Gras 
toasted brioche,  caramel pineapple
香煎法式鸭肝
黄油面包, 焦糖菠萝

Baby Spinach Salad 
warm chorizo, goat cheese crumble, 
toasted pinenuts, grilled asparagus, 
balsamic emulsion
菠菜沙拉
西班牙香肠, 山羊奶酪, 烤松子, 扒芦笋,
意大利香醋

Smoked Salmon 
sour cream, caper, soft boiled egg, 
brown sugar, dill, crisp sliced bread, lemon 
烟熏三文鱼
酸奶油, 水瓜柳, 软心蛋, 红糖芥末汁刁草, 
脆面包片及柠檬

Shrimps & Avocado Salad 
lime marinated shrimps, fresh avocado,
grapefruit, toasted walnut, 
grapefruit vinaigrette
虾仁牛油果沙拉
配柠味虾仁, 鲜牛油果, 西柚, 核桃, 
西柚油醋汁

all prices quoted are inclusive of service charge and VAT 
所有价格已包含服务费及增值税

Mains  主菜

Scrambled Eggs, Smoked Salmon 
on toasted bagel w/ dill, sour cream, 
salmon caviar
炒蛋, 烟熏三文鱼
配百吉饼, 刁草, 酸奶油, 三文鱼籽

Eggs Bennie
poached eggs on farmer’s ham and 
English mu�  n topped with hollandaise sauce
班尼迪克蛋
配农夫火腿或炒菠菜,英式松饼及荷兰汁

Huevos Rancheros “Rancher’s Eggs”
kidney beans cooked in tomato & spices
topped with eggs & jalapeno salsa
墨西哥式煎蛋
配番茄腰豆,鸡蛋及墨西哥胡椒酱

Farm House Toast
chocolate ice cream and  � akes
法式吐司
配巧克力冰激凌, 巧克力碎片

Stacked Flu� y Pancakes
charred bananas glazed apple, pecans,
caramel sauce topped w/ sour cream
法式煎饼
配扒香蕉, 焦糖苹果, 山核桃, 酸奶油

Flu� y Four Cheese Omelet
baby spinach, goats cheese, crisp red onion,
kalamata olive salad
蛋白芝士蛋卷
配菠菜, 山羊芝士, 洋葱碎, 
卡拉马塔橄榄沙拉

Olive Oil Pan-fried Tofu
seaweed, green soy bean, sesame dressing
扒豆腐
海藻 烤番茄酱，毛豆  芝麻汁

regular price 298rmb but now 
o� ering at 198rmb including a free 
� ow of house wine, craft beer or 
soft drinks
正常价298元每位现只需198元每
位, 含指定葡萄酒, 扎啤及软饮畅饮





On The Turf 肉食主义 

Slow-cooked Lamb Shoulder
Greek salad, w/ hummus
慢熟羊肩
配希腊沙拉, 鹰嘴豆泥

Feast Roasted Half Baby Chicken
garlic fries, roasted vegetables
(please allow 20 minutes)
Feast 烤半只春鸡
配蒜味薯条, 烤蔬菜
(需要等待20分钟)

Seared Duck Breast
con� t duck leg, foie gras, mash potato,
green bean, orange red wine jus
煎烤鸭胸
配油浸鸭腿, 法式鸭肝, 土豆泥,
豇豆, 橙子红酒汁

Char-grilled Pork Chop
jalapeno apple salsa, potato puree,
seasonal vegetables, grainy mustard jus
烤猪排
墨西哥苹果沙沙, 土豆泥, 时令蔬菜,
籽芥末汁

Bangers & Mash
mash potato, sauerkraut, caramel onion,
red wine sauce
猪肉肠
土豆泥, 酸菜,焦糖洋葱,红酒汁

Australian 150days grain fed
Ribeye 250gr, Sirloin 250gr or Fillet 200gr
All above come with spiced french fries,
chunky onions rings, garlic mushrooms,
black pepper sauce
150天谷饲牛排
眼肉 250克,西冷 250克,牛柳 200克
所有精选牛排配炸薯条, 洋葱圈,
蒜味蘑菇, 黑椒汁

all prices quoted are inclusive of service charge and VAT 
所有价格已包含服务费及增值税

From The Surf 海鲜风味

Baked Boston Lobster
mornay or herb crusted
焗波士顿龙虾
奶油芝士或香草黄油 

Pesto Crusted Seabass
chorizo potato hash, green onion, 
grape olive oil
罗勒酱脆皮鲈鱼
配香肠土豆碎, 绿洋葱, 橄榄油

Feast Half Lobster & Prawn Pasta
touch of chili, roasted tomato,
 fresh parsley
Feast 半只龙虾及虾仁意面
配辣椒, 烤番茄, 意大利香菜

Seared Crispy Skinned Salmon
herb roasted cherry tomato barley risotto,
w/ grilled asparagus, sa� ron cream
脆皮三文鱼
配香草烤樱桃番茄薏米烩饭,
扒芦笋, 奶油藏红花

Garlic Grilled King Prawns
sautéed okra, caper, red pepper, 
soya bean puree
蒜烤大虾
配秋葵,水瓜柳,彩椒,青豆泥,柠檬橄榄油

Desserts 甜品

Feast Style Pavlova 
Feast 蛋白饼

Classic Italian Tiramisu 
经典意式提拉米苏

Feast Style Ice Cream Sundae 
冰激凌圣代

Raspberry & White Chocolate Cheesecake 
raspberry compote
树莓白巧克力芝士蛋糕

Seasonal Fresh Fruits
时令果盘

regular price 298rmb but now 
o� ering at 198rmb including a free 
� ow of house wine, craft beer or 
soft drinks
正常价298元每位现只需198元每
位, 含指定葡萄酒, 扎啤及软饮畅饮
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