
Breakfast Style 早餐风
Scrambled Eggs, Smoked Salmon Bagel                         
dill, sour cream, fl y fi sh roe
炒蛋, 烟熏三文鱼
配刁草，酸奶油，飞鱼籽

Eggs Bennie
poached eggs on farm house ham, 
English muffi  n, hollandaise sauce
班尼迪克蛋
配农夫火腿，英式松饼及荷兰汁

Farm House French Toast
vanilla ice cream, caramel banana compote
法式吐司
配香草冰激凌，焦糖香蕉

Stacked Fluffy Pancakes
sour cream, fresh blueberries, chocolate 
法式煎饼
配酸奶油，新鲜蓝莓，巧克力酱及巧克力碎

Fluffy Smoked Salmon&Cream Cheese Omelet
arugula salad, sundried tomatoes, 
shaved parmesan, truffl  e dressing
烟熏三文鱼奶油芝士蛋卷
配芝麻菜沙拉，风干番茄，帕马森，松露汁

Cheesy Truffl  e Risotto
olive seared tofu, arugula, warm black olive tapenade 
芝士松露油烩饭
配橄榄油煎豆腐，芝麻菜，橄榄意香碎

Turf Style 肉食风
 
Slow-cooked Lamb Shoulder
mash potato, sautéed spinach, red wine sauce 
慢烤羊肩
配土豆泥，炒菠菜，红酒汁

Grilled Chicken Breast
thyme dauphinoise potato, 
glazed baby carrots, pesto cream
扒烤鸡胸
配土豆饼，拇指胡萝卜，香蒜酱奶油汁

Seared Duck Breast
cheesy truffl  e risotto, caulifl ower puree, 
roast shallot & garlic jus
煎烤鸭胸
配芝士烩饭，菜花泥，洋葱大蒜红酒汁

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

Sichuan Pepper Crusted Pork Tender
creamy cheese potato puree, sautéed spinach, 
confi t shallot jus
川椒脆壳猪排
配奶油芝士土豆泥，炒菠菜，小洋葱红酒汁

Spicy Chorizo Bangers & Mash
mash potato, caramel onion red wine sauce
辣味西班牙肠 & 土豆泥
配土豆泥，焦糖洋葱红酒汁

Australian 150days Grain Fed
Sirloin   250gr  / Ribeye   250gr  /  Fillet   200gr                    
西冷 250克     /   眼肉 250克       /   牛柳 200克
all above come with spiced french fries, 
chunky onions rings, mushroom, black pepper sauce
150天谷饲牛排
所有牛排均配炸薯条，洋葱圈，蘑菇，黑椒汁

Surf Style 海鲜风

Garlic Grilled King Prawns
sautéed green bean, apple&plum, red pepper purée
蒜烤大虾
配培根炒豇豆，苹果李子沙拉，红椒酱                 

Roasted Plaice Fillet 
green bean , mushroom, tofu, sauerkraut  
saffron&pepper sour soup 
烤多宝鱼
配青豆，蘑菇，豆腐，酸菜，红花黄椒酸汤汁

Creamy Smoked Salmon Linguine 
asparagus, cream cheese, sundried cherry tomatoes, dill
奶油烟熏三文鱼意面
配芦笋，奶油芝士，风干樱桃番茄，刁草
 
Spicy Cumin Roasted Trout Fillet
cheesy truffl  e risotto, zucchini, soya butter sauce
香料孜然烤鳟鱼柳
配芝士烩饭，节瓜，酱油黄油汁

Pesto Crusted Seabass
chorizo potato hash, green onion, grape butter sauce
罗勒酱脆皮鲈鱼
配香肠土豆碎，绿香葱，提子黄油汁

                                                Every Saturday & Sunday from 11：30 till 15:00 FEAST semi buffet brunch  
                                               每周六及周日提供精选 FEAST 半自助早午餐，供应时间 11：30至15:00

   Regular price 328rmb, including free fl ow of sparking wine, house wine, craft beer and soft drinks                                                           
                                                     门市价328元每位，含指定气泡酒，葡萄酒，扎啤及软饮畅饮

Scan to make your next reservation 
& enjoy a 10% discount 
扫码添加酒店官方餐饮预定微
信账号并通过此微信账号预定
下次到访可享10%折扣

Fluffy Smoked Salmon&Cream Cheese Omelet

Slow-cooked Lamb Shoulder

Farm House French Toast

Pesto Crusted Seabass

Brunch


