seasonal fresh cuisine

Duo Puree with flat Bread and Finger Vegetable

(White beans puree and kalamata tapenade, cucumber, carrots, celery)
A I & RPLIGRAON F

Lamb | skender kebab with salad and crispy parmesan
(3 lamb stick, , tomato olive salad and yogurt sauce)

T A (T A AR %)

Parma Ham Platter
(Italian parma ham with honey melon and bread stick)

FZR 35 Kk

Cheese Platter with Fruit Compote
WK R

Mix Bruschetta

(Roasted mushroom feta cheese & prosciutto parmesan tomato pesto.)
T B e A
PEBE A RIA 2 & KBTI Z $

Mix antipasti plate
(Salami, prosciutto, natural mozzarella, Bruschetta , olives and smoked salmon)

TFE S

Bread Basket
(Ciabatta, focaccia, glassini olive oil vinegar)

FRL 7 B T 5 BEORE ok R R KR PR
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seasonal fresh cuisine

Spaghetti with Seafood in White Wine Sauce (request for less spicy)
(Italian style pasta with clams, octopus, shrimps in white wine sauce)

] 2 TP B T

Cannelloni
(Bolognese ragu & mozzarella ,saffron sauce)

BERRFAZLE

Homemade Gnocchi
(Four Cheese Sauce or season ratatouille)

BITRAELEAT

(RA 2 1 Rk E T 238)

Penne Pesto
(Basil pesto with grilled mushroom)

P e RN e 2o T P4\ B

Shrimp risotto (wait extra 10min sorry )

BT TR

Sea food Chowder

Wy A7)

Tomato, corn, tortillas, soup (spicy)
S VYA R

Daily soup
& H 17
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seasonal fresh cuisine

Crispy goose breast Salad. (sour sweet) 42
(Gosse breasts,grilled corn, mango relish, fresh orange dressing )

{2 ow S R TN E S

Spring tabbouleh 38

(couscous salad with garlic ,orange, hazelnut , mint, parsley ,tomato , white bean, cucumber )

fe=e Jatiie e

Season beans salad 45
( bread chip, feta cheese, sweet beans...)

BITHFEI R

Spinach Salad 38

(with seasonal fruit, radish, almond, lemon, onion, parsley,roseberry dressing)
AESS £V

Panzanella Salad 38
(arugula, pea shoots, foccacia croutons, mushroom, black olives in pesto sauce)

AN S R AT U E

(RS, S, 7 G T ENGE, 108 75 s, R RO A 5 )

Origin Big Salad Bowl 58
BITIHE
(Iceberg lettuce, arugula, pine nuts, radish) (BRA4E 32, 2 BR3E AT, TR 1)

Choose one of each (and add 12rmb for suppl.) %% 71 FIAZE& THI L 12 06 7)

Vinaigrette and Grilled Beef and Parmesan Cheese
BORAI BT AN A A PO
Honey Mustard Gosse breasts Goat Cheese
W TR 51 Py el
Balsamic vinaigrette Grilled Chicken Breast feta cheese
RS X A KA+

Smoked Salmon Blue Cheese

=t Bt Sann



seasonal fresh cuisine

Chicken, Tomato,with mint yoghurt
(Grilled chicken, tomato, season lettuce)

XS PRI 5 JE (6 7 ot v E 5, AT R 5955

Sweet Potato & Goat Cheese

(Sweet potato, goat cheese with arugula, in focaccia )
R =BV (1L 2T, A2 )

Grilled Veggies & mozzarella sandwich

PR R PR =H1A

Roast Pork & Swiss cheese
(Roast pork sandwich with onion, Swiss cheese, grilled tomato in ciabatta )

R A = B VE G 28, T L 3 s 0% 7 i)

Smoked Salmon, avocado, Ginger, Cucumber, Arugula

(sour cream, mustard, pine nuts in ciabatta bread )
MHE S =R (RRABE, ZRRSE, TR, M5

Ahi tuna & avocado Ginger Cucumber,
(avocado salsa in ciabatta bread)

R e =YA

Beef Steak, Emmental Cheese & Grilled Tomato
(100g tenderloin)
PT AR IT 4 HE= G

Prosciutto & Brie Cheese
PH /R3S K R & AR 2+ = B VR

Salami & mozzarella, tomato, and pesto
= HOK &M FL I — FHYR

Chicken or Beef Quesadilla with Avocado

R PR B8 P & B A A8 1 A
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seasonal fresh cuisine

Lamb Polenta 98
(Lavender-crusted rosemary lamb polenta with fresh tomato salsa)

R B S HE & KR K

Grilled Iron Steak (200g tenderloin) 108

(With roasted mushroom & baked potatoes and lemon butter)

BRY\FEMR 2F HECRS B8 26 AR -+ S RO )

Blue Cheese Sauce R AR AR BT

OR

Black Pepper Sauce AN
Roasted Cod fish 118
(Lentils , olive paste &French green hazelnut salad)

KoALGE BT
(U, B ¥ &L XTI Vb )

Grilled Fresh Ahi Tuna 98
(Season vegetable, salsa Mediterranean)

B\ I 5 <A o P i

Braised chicken
(In red wine, mushrooms and shallot with mashed potatoes) 68

12 3L T 2 A RS R P A 2 = e

Pork Milanese (200g) 68
(Panned pork piece with warm potatoes)

KZRUEHIC TR =&

Baked potatoes e S 15
Mashed Potatoes HALTER 15
Roast Mushrooms 905 T 4 15
Grilled Vegetables PE B 15
Sesame rice ZIRAKR 8
Green salad RE B 15
Sausages (2) with Dijon mustard T RE M 25



seasonal fresh cuisine

Natural Sorbet (single/double) KA K H UKD (FLER/XER)

Fresh Italian Gelato (single/double) 3T 7= A UK LR (B ER/XUIR)

Natural Fruit Sorbet in Fruit Shell (ask for the seasonal selection)

FRIRTK VKD il 0 il i 55 04 2472 2 k)

Sweet Crepes i #ijf
Nutella Banana
OR
Vanilla Mango
OR
Apple Hazelnut

warm Apple-ginger tart with lemon gelato on the top

LRI R

Soft warm Chocolate & vanilla gelato
LS UWA: ¢ oW WAL K 7 SRS
Seasonal Fruit Platter

47K AL

Cake of the Day (see display fridge)
24 HERE(WLIKFE)

Apple-ginger tart + Grain De Muscat glass
LURSEIREE + HISEADEWE B AN

Soft warm Chocolate & vanilla gelato + Limoncello SHOT

e I R + RO

THSERACER T
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