Menu



A la Carte Menu

TZHAIVEAZ21—
11:00am - 20:00pm

Light&Fresh &&

Spiced Corn & Squash Soup Basil Créme, Crisp Shallots (H) ¥1,000
A=V EDREBERDR—T NI WY U—L, TYvOvh

Caesar Salad Romaine Lettuce, Parmesan Cheese, Herb Croutons (P ¥1,700
I—H—HSE OAXASVLER INVAYYF=X N=TUILb>

Chopped Salad Raw & cooked vegetables, toasted nuts, yoghurt herb dressing @ (@ ¥1,800
Fav 7Y SH fvy I=JILbN=T Ly 2T
Salad Additional Topping:

HSRBMy VY

Roasted Herb Chicken +¥500
O—AMN=TFF>

Sauteéd Garlic Shrimps +¥500

BEOH—)VvOYVT—

Pacific Prawn (GYH] ¥1,400
Avocado, Tomato, Pink Grapefruit, Sriracha
NI T4 TS0y PRAR, Fb EVOIL—TTI—Y, YS5F¥—V—2X

Fresh Mozzarella, Marinated Tomatoes (GXH] ¥2,200
Extra Virgin Olive Oil, Rocket, Black Olive Crumble
Hh7L—+

@ Gluten-free #1770~ @ Vegetarian o2 7> @ No Pork or Alcohol BEps. 7)ba— /L FER

Prices are subject to applicable tax and service charge
RRERITEREHES LY —ECRRBMEENET



A la Carte Menu

TZHIVEAZ2—
11:00am - 20:00pm

Sandwiches & Burgers #vrqvF N—#H—
Club House Sandwich ¥2,400

Roasted Chicken Breast, Fried Egg, Smoked Bacon, Lettuce, Tomato

TSTINTRYG Y RAYF
A—XrFFr. BEREE X—232 LEX bbb RTA =AM E 2 FF—R b,

Grilled Beef Burger 200g ¥2,800
Lettuce, Tomato, Onion, Pickles, Bacon, Fried Egg
E—>/\—7#— 2009 LRX, bbb AZFY ETIVR, X—=OY, 75A4RIvYT

Veggie Burger Q@ ¥2,600
Vegetable Patty, Guacamole, Garlic Mayonnaise
ROETIWN—H—

RIBZTIWINTA4, THEL. A—Vvo<IAR—X

Prosciutto, Roasted Peppers & Arugula Panini ¥2,400
Goats Cheese & Olive Tapenade

JOva—br, B—RAMRyN=¢)byTZDNZ—Z

- hF—R FU=TETF—F

All Sandwiches & Burgers include Fried Potatoes or Garden Green Salad
LTV RAYFEN—A—ICTLVFIIARIEA—T VY S EIDREENET

@ Gluten-free s )L7>71U— @ Vegetarian Ao 217> @ No Pork or Alcohol BR@. 7/ 20— L RfE

Prices are subject to applicable tax and service charge
REHEIFRBRRELY —EXRDPMBEENET



A la Carte Menu

TZHAIVEAZ21—
11:00am - 20:00pm

Mains XA~
US New York Strip Loin 200g ¥4,500

Fried Potato, Green Beans, Red Wine Sauce
USZa—3—2 AUy 7FO42200g
A58, 774 RKRT M FITA4VY—2R

Roasted Atlantic Salmon ¥2,900
Asparagus & Shiitake, Potato Puree, Sesame Vinaigrette

ThIUTavIY—EY

TANTGHRE LW, RFbE2—L €Y ZJd0x5 Ly b

Hainanese Chicken ~O® ¥1,900
Chicken Broth, Ginger Rice, Chili & Garlic
BEFFITAR

FFUTOR IVI9%—=F4R FU. A-Vv?Y

Rigatoni Arrabbiata @ ¥1,900
Semi Dried Tomatoes, Parmesan, Basil

UHR—Z 75T —%

T RSA MR INILAT Y NDIL

Spaghetti Pepperoncino ¥1,900
Pacific Shrimp, Garlic, Olive QOil, Spinach & Chili Flakes

ANy T XXRAVF—/

BE. A=V v I FV=TFA)b. ESNAE. FUTL—7

“Fish & Chips” ¥2,400

Battered Cod, Tartare Sauce, Green Peas
T4va&Fv TR

@ Gluten-free #)L7>7U— @ Vegetarian ~v 417> @ No Pork or Alcohol B@. 7L a— L R{ER

Prices are subject to applicable tax and service charge
RTRICERERHRESET —EXRBIMEINET



A la Carte Menu

7IHAIVMAZ2—
11:00am - 20:00pm

Sweets R1—vtL o3>

Double Chocolate & Walnut Brownie @@ ¥1,000
A7 FaaAL—bUFIFYVY TSI~

Finest French Pralines ¥1,000
TJLvFTSUxR
Macarons, Berries & Whipped Cream ¥1,000

JAOY RNY=ERAYTI)— L

You may enjoy Coffee or Tea for an additional ¥300
+300 HCO— b —&ldlRe4d—4—CTEFT,

To Share z+w%

Artisan Charcuterie Board ¥3.000
v )bFab—R—R
NLBYEDE, O—AM\T vk EZILA

Artisan Cheese Selection Q@ ¥2,900
4 Kinds of Cheeses , Roasted Baguette, Honey Comb, Dried Grape

F—XBEYHHYE
ATBEOF—X, A—AMNNTF Y NIZ—O—L, FLEREDS

@ Gluten-free s )L7> 70— @ Vegetarian xo2U7> @ No Pork or Alcohol B, 7L 31— LA EH

Prices are subject to applicable tax and service charge
KERSITEFAER LY —CARDMEEINE T



