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Appetiser
R SUZ 0A 128
DL, AP, HETER, T
CAESAR SALAD
Romaine Lettuce, Parmesan Cheese, Brioche Croutons, Caesar Dressing
I AL~ 48
Add Grilled Chicken or Grilled Shrimps to Your Salad
Hh L 128
FERE TG, HI, ARG R, FERZ A, ZI0FE, BT
MEDITERRANEAN SALAD
Cherry Tomatoes, Cucumbers, Capsicum, Black Olives, Feta Cheese, Red Onions, Italian Dressing
JEETS B 138

BLLF, ANGE, HEsR, B, VFED, L8, &, A7FEE, R
NICOISE SALAD

Romaine Lettuce, Boiled Egg, Seared Tuna, Black Olives, Green Beans, Potato, Tomato
Red Onion, Anchovies

EEB A HL R T K R 218
@FEBIBERICO HAM

Poached Egg, Green Asparagus, Parmesan Shaving

24
Classics
B B B =0 168
JrRZP . KM, HEE, A
HOMEMADE NORWEGIAN SMOKED SALMON
Celeriac Remoulade, Capers, Onions, White Toast

R AL 238
A H ) E T, RS, (T
FOIE GRAS TERRINE

Wine Jelly, Homemade Brioche, Fig Jam, Pomegranate Molasses

50 W R EMNA T 598
Fl1 G NG, KIRH, B, HEHE, ZLEL, 2Eirr, KA
50 GRAMS KALUGA CAVIAR

Served with Potato Blinis, Capers, Sour Cream, Chives, Capers, Shallots
Chopped Egg Yolk, Chopped Egg White

R

Soup
B 78
BHEEEL, M, EREN, EAEZEL, RS

MUSHROOM SOUP
Sauteed Mushrooms, Cream, Truffle Oil, Parmesan Cheese, Thyme

)% 78
R, BN &E R
PUMPKIN SOUP

Toasted Pumpkin Seeds, Pumpkin Bread Croutons, Pumpkin Oil
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=R
Sandwich
RIS MR A TS S
All Sandwich Dishes are Served with French Fries
feg et =R
KIH, ZI7FE, T3 (&7 0 7] [ 6
TRADITIONAL TUNA SANDWICH
Capers, Red Onion, Celery, Choice of Multigrain or White Toast Bread

JlcE
GLYAFE YGH, EFZAd, & o
CHICKEN CAESAR WRAP

Romaine Lettuce, Grilled Chicken, Parmesan Cheese, Caesar Dressing, Wrapped in Tortilla Bread

DA BN =0
PUBIIP, £ R B MR HISE
UIVEEEH 5%, W4 HEAEL1, (M 6.2 it 7] T 6

@# PBJ CLUB SANDWICH

Grilled Chicken Breast, Lettuce, Bacon, Tomato, Avocado, Fried Egg
Curried Mayonnaise, Mixed Green Salad, choice of Multigrain or White Toast Bread

I s e sk s P

[FEFRZEZ AL Gt Z LR Z A TGRS, JFEER &

gnAUSTRALIAN BLACK ANGUS BEEF BURGER

Choice of Cheddar, Swiss or Blue Cheese, add on Bacon, Mushrooms, Onions, or Fried Egg
IR

Add Pan Seared Foie Gras

18

188

48

Ly il

Pasta

=R AR
BLAHKENI R HE . P

"2=FUSILLI ALL’ AMATRICIANA

E PR EREE

DIt TR KAR, R 2

@FPTAGLIATELLE ALLA “CIPRIANI”

Baked Tagliatelle with Cream, Parma Ham and Parmesan Cheese

FREER R %

(35 & 202 [ 55 B 0 7

(FE S (LB EGT: Tanit, BT, R 750 55 5 2 )

PASTA OF YOUR CHOICE

Choice of Spaghetti or Penne

Choice of Sauce: Tomato, Arrabbiata, Carbonara, Bolognaise or Creamy Pesto Sauce

Je4- PR 5 TH

RS, L2

BEEF SHORT RIB PAPPARDELLE

Truffled Mushroom Ragout, Parmesan Cheese

CORERERIBIK

BAFPK, HEEHEEE, AR, FI#E#EY

@ SEAFOOD RISOTTO

Italian Rice, Mixed Seafood, Lobster Bisque, White Wine

=G0 R R SR T
TR, e A BB, PR, AT

WQ:%BOSTON LOBSTER LINGUINE
Lobster, Garlic, Chilli, Olive Oil, Cherry Tomato, Lobster Bisque

18

Pasta tossed with Rich Tomato Sauce Recipe from Rome, with Bacon, Onion, Chilli and Basil

128

168

168

258
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SEABASS

ER=CH

R pEHF

RIXEHEFIS

B FEHE

PITAT 3 6 i i

The Coastal Grill

NORWEGIAN SALMON

BLACK TIGER PRAWNS

KIERAR
The Farmhouse Grill

ROSEMARY MARINATED SPRING CHICKEN

A e I N 21N

IBERICO PORK CHOP

AUSTRALIAN LAMB CHOP

BN 224 3T M3 4 BB

AUSTRALIAN RANGERS VALLEY ANGUS M3 BEEF TENDERLOIN

WM D B LA E300R 28 B IR AP\ (300 7E)

TASMANIA ISLAND BARLEY GRAIN FED 300 DAYS ANGUS BEEF RIB EYE STEAK (300 GrRAM)

I 4
All Grilled Section Dishes are Served with Seasonal Vegetables and Roasted Potatoes

158

208

298

218

258

278

498

53

Additional Side Dish

VLA 7 Sy [ i
WG b 1

Mixed Green Salad

Steamed Rice

7 B BT AR
Garlic Bread

e
4

2K
French Fries

1
Mashed Potatoes

&l ARV

Green Beans in Tomato Sauce and Bacon

EBD 50 s TS BB spioy |

Py
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Please inform a member of staff should we be aware of any food allergies.
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Asian Flavours

YRt 108
ARG, TEEE22, X5, 2, 25, &

WON-TON SoupP

Ground Pork & Prawn Filling, Shredded Egg Roll, Chicken Broth, Sesame Oil, Nori, Coriander

_fEFEEEW@ﬁmX% 128
FLAERFIEGANK, MY, I TH G
"2=BUTTER CHICKEN

With Steamed Jasmine Rice, Raita, Paratha Bread
o Bl R IBIR 138
JER T, HFAL, BOERIV 2, RIS, 4R, HiEE %

"X=INDONESIAN STYLE FRIED RICE
Diced Chicken and Prawns, served with Chicken Satay, Fried Egg, Prawn Cracker, Sambal Sauce

o REE KN 138
AR, XS, Ky, 12, Zh, REE, SE, &R
=MEE HOON GORENG

Shrimp, Chicken, Rice Vermicelli, Potato, Tomato, Sambal Paste, Eggs, Coriander

By 148
FLIEL, KR, D, B, B
g"BEEF NOODLE SOUP

Lamian Noodles, Braised Beef Short Ribs, Bok Choy, Broccoli, Coriander

~=EI R T UnES- A 188
FIRIA, 7K, RECDHE A

"=BEEF RENDANG

Beef Chuck, Fragrant Rice, Nyonya Acar Pickles, Prawn Cracker

~=—JgEE Y 188
1w, Ei, R, Y. e

= LAKSA

Fish Ball, Yellow Noodle, Bean Sprouts, Coconut Milk, Mixed Seafood

TR MR 198
JHBEILN, BFHKR, BRI, v, R

HAINANESE CHICKEN RICE

Poached Guangdong Zhanjiang Chicken, Lemongrass and Garlic-scented Jasmine Rice
Rich Chicken Soup, Ginger-Garlic Dip, Dark Soy Sauce

. g

LR
BEIJING FAVOURITES
ARy A 88

PAN FRIED DUMPLINGS WITH PORK AND CELERY

AR IEETE 98

BEIJING STYLE NOODLE WITH BLACK BEAN PASTE

FEZ-H0 7 PTE 2 BR e B 108

WOK FRIED BEEF WITH CORIANDER & LEEK, SESAME BUNS

%, .
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FLYGARER
Naturally Peninsula

W

RHRAXCRARR. EFREBNENRS, BESIHERNET TR,
Naturally Peninsula cuisine is prepared with natural,
nutritious plant-based ingredients, designed to support a wellness lifestyle.

HMEREG 78
BOKL, M FHK, LEE, HE, L&, B, HKHE XFHEE

CEREALS AND VEGETABLES SOUP

Pearl Barley, Spelt, Lentils, Beans, Potatoes, Mushroom, Kale and Winter Vegetable Soup

& KK 98
PENGHEER 7

@ RICE PAPER ROLL
Crunchy Vegetable and Homemade Sweet Chilli Sauce

JEYE G A 18
o=

VEGAN MEATBALLS

In Rich Tomato Sauce and Plant-based Spaghetti Pasta

AEHHR n8
rEK, HEHE, B, G, A, BE A, B, I, RAE, K

VEGAN BIBIMBAP

Brown Rice, Kimchi, Mushroom, Tofu, Zucchini, Carrot, Spinach, Broccoli

Bean Sprouts, Chilli Sauce

K 5 SR e 128
Vit 3/874

VEGETABLES & TOFU GREEN CURRY

With Steamed Rice

ERWE 148
BAFFAHEAZ O FHR, BRI, Z0ER, FHRE, IR

VEGAN BURGER

Black Beans, Corn Kernels, Avocado, Zaatar Bun, Sweet Potato Wedges

Guacamole, Roasted Pepper Dip

6/ -
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Dessert

T L5535 15 T 7T 38 HI K55 1
LB IR R HIRT b 2 B

Bakery and dessert selections are specially crafted by our pastry team.

HEEIKHI, ZEEKH M, IO R HEM, & HE
@FB>BAKED ALASKA

Strawberry Ice Cream, Vanilla Ice Cream, Pistachio Ice Cream, Italian Merengue

G KA LK Bk

FEEFIRIHH, BB, IO K, &

ST E

@ B BAKED ALASKA FLAMBE

Strawberry Ice Cream, Vanilla Ice Cream, Pistachio Ice Cream, Italian Meringue
Flambéed with Cognac

AIKFAR T
ey, R,
CHIA SEED PUDDING

Coconut Milk, Mango, Mint

L smmm
Y — BEIR TR B
BRETLHY, BRETEAE ORI, s, S

@WHOLE BANANA WONDER
A Zero Waste Dessert Made from a Whole Banana

78

138

58

78

Banana Mousse, Banana &Peanut Ice Cream, Salted Caramel Sauce, Caramelized Banana Skin

T35 IRk E RS

TG g5 Ry, BRI, ] AR R
CHOCOLATE AND CHERRY CAKE

Kirsh’s Chocolate Mousse, Sour Cherry Jelly, Coco Sponge

B(OFF, FGHREZ A, FRIE, & HEKEH
TIRAMISU AFFOGATO
Italian Biscuit, Mascarpone Mousse, Espresso Coffee, Vanilla Ice Cream

i AK R4

THE SEASON’S BEST FRUITS

78

78

128

VKR
Ice Cream and Sorbet
£FEK Per Scoop

ZH, 1557, HEE, HOoR
ICE CREAM
Vanilla, Chocolate, Strawberry, Pistachio

175, W+, M
SORBET
Lemon, Coconut, Raspberry

68

68
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