Hermes

Smoke salmon
Egg salad, salmon roe, herbs salad
A2 E, SO, SIEMES 252 XS0
AE—=IH =LAV T WY 75 &N=TH 75
Tokd (BRIVE, srbAF, HEII)

Green peas and rice soup in Venezia style
HIUIXIOLS 2173, &+
RRF TR — v E—A&KTA AA—T
BRMRA 2R

Mixed greens and tomato salad with strawberry dressing
YEdE 250! EOtE, J8 M2e
Mo b&IV =2 B I AF TRy vy
FREFRGED

Grilled beef tenderloin steak
Black olive potato puree, seasonal hot vegetable, madeira sauce
EaZ2E URF|, AROKY, Ott|2tAAQl 0fR2El 220 72 2HAH0|Z
BTV —UA VBRI AT =X & T IV A 77y /A =7 KT b a—L, RO
B (BHDAER, MR, BiEEET)

38,000

Or

Grilled beef ribeye steak
Black olive potato puree, seasonal hot vegetable, pepper sauce
SUIL|E URF, AZOH, EFAAL} 25 USHUAH0Z
BT TARBEEAT =X &Ry 8=Y =R 77y 7 X)) =7 KT b E a— L FHiOImEF 3
BB HE (BHDAET, R, i)

Strawberry tiramisu & fresh fruit
7| El2t0|sret Adetntu
AFTT47IAKTIL YT a7 N—y
FHRBRGKIER

Coffee or Tea
7An| = SXt
a—b—FTRA
P TS

W48,000

10% =M1 0% M7 HinE =L c
10% service charge & 10% V. A. T. exclusive.



Charites

Seafood antipasto
poached seafood, herbs salad, shiso sauce
SFASE A|A AAQ} SEREME S
¥ =7 —=R&N—=T7Y 75 KR — A
ST OREESE, A0 Ea%T)

Asparagus soup
Green peas foam, milk cappuccino, rosemary crouton
BFSHE, SRR, 220tE[e] Wat 0122 T OfALEIHA 22
PV—=E—=RA7 4 —L&ININTF =) A=A ) =N Y AT ARG HARA=T
F#EH (FR@R, Hihd Ra5aaT)

Slow cook trout
Salmon roe, green peas puree, fennel sauce
oY, AFSH|, HALAS BSQ S0{70]
VABEE T 2V XN —A AT T T =V E— A a—L
BHo (6047, Fak, HEET)

Grilled beef tenderloin steak
Black olive potato puree, seasonal hot vegetable, madeira sauce
EMZ2(E UXFE, Ottl2tAAlt 220 72 2teAH0|3
BT =LA VRBEEAT =¥ &?T 7Y —A 7 7y 7 A ) =7 AT FE 2— L FHiDE 5%
SHAWHE (LRDHFR, WHE, Diksd)

53,000

Or

Grilled beef ribeye steak
Black olive potato puree, seasonal hot vegetable, gorgonzola cheese sauce
SZ2|E AXRL, 12E2HAAL £5 USH AH0|IZ
BT TARBEEAT —F &IANT VY =TV —A 7Ty 7 A =7 KT FE 2— L ZEfiOIE 3
B AR (BHLALR, R, XkksEd)

Chef's featured desserts (selection changes daily)
Ty EM CIRE
S 7RPETH — b

BIRRAFIL A

Coffee or Tea
70| EE= =X}
a—b— TR
PLE BT e

W67,000

10% FEHA42H 0% M7 HIEELIC,
10% service charge & 10% V. A. T. exclusive.



Aphrodite

Seared scallop
Caponata, rucola pesto, ginger sauce
AlZ2[o} OFtiES, R&ct HAE, YPaAE #S5C! 712[H[70]
RYTRES VP v —Y —A ARF—=F &Ly a7}
BT ORI RAE, SRER#E, £T)

Asparagus soup
Milk cappuccino, rosemary crouton
SRR, 2X0I2|SH0| Wt 02T OLALIEIA S
SVIHTF =) &A—ARY =)V AT ARG T AR—=T
F#A (A, REFBET)

Baked shrimp
White asparagus, cous cous, bisque sauce
310|E OAMZIHA, RARA ZUZIFAAO| AHLRFL0|
WEERESEARY Y — A K TA T ARG AKI AT A
BIF (GFF, IBDRIR, AIFHE )

Grilled lamb chop
Black olive potato puree, seasonal hot vegetable, mint sauce
EMSa|2 LR, A0, UEAAQ}L R 71ZA] UZH|TF0|
TLFayTREEIV N =R T Ty I F ) =7 AT FE a— L SO
WiEHE (BHLDAER, X H5%)

Chef's featured desserts (selection changes daily)
Ty EM CIRE
S 7FRETH — b
BIRRAFIE A

Coffee or Tea
70| = St
a—t—F73F 0%
e LR

75,000

10% FH2H 0% MHI0AR7HIE ELICE
10% service charge & 10% V. A. T. exclusive.



Cupid

Grilled asparagus
Topped with scallop, shrimp and cheese sauce
7t2[H], MR, R|IZAAR} OFALIZIHA 0|
YT ML JEET AT HAKT =AY —A
BFF (TN, 5, i)

Mediterranean style seafood soup
XISshA silits ez
s —7 —FA—=7
BN R E NS T)

Tufo salad
Chiffonade vegetable, black sesame dressing
Ofiiiet SRt Edflels 250 FRHMRE
g7 &R R Ly s v 7Ly s 2 B3
BRTE (mtiRE, LERE)

Baked live lobster
Cous cous, pimento puree, lobster sauce
FAFA O|AF|, HIC7 A AL 2HHICEH7[XHS0|
07 AY —EE&OTAY =) —A JAJA =2 Ea—L
WrERST (LI RIR, FHOR, KIT#)

Grilled beef tenderloin steak
Black olive potato puree, seasonal hot vegetable, madeira sauce
SUSE|E YRHY, Ofdetaret 0T =5 AHAH0=
BTV —aA VRBEEAT =X &R T TV A7 Ty 7 A =7 AT b a— L FHiOimE 3
WA (DRDHAER, R, DigEET)

Chef's featured desserts (selection changes daily)
TS EM CiRE
S 7RHETY — b

BT KA

Coffee or Tea
70| E= St
a—b—F AR
PLEI BN %S

95,000

10% Z{H112H 0% B 7 HINEELICE,
10% service charge & 10% V. A. T. exclusive.



Flora

Foie gras terrine
Herb's salad, fig chutrney, port wine reduction
e E, REuEY, ZELQQI 2|HNE A0 ATt HIZ
TATT 7TV —R&R—bTA NI T av N=TH 75 AFLI7DF vV %
MWATE (A4, RACRMESE, AAERT)

Asparagus soup
Milk cappuccino, rosemary crouton
FRIFEX|E, 22020 Wit 02T OfALIEHA S22
SNTHTF =) &A =R =NV AN T ARG AA=T
F#h (A, #gAaeT)

King crab spaghetti with white wine sauce
AT LA A ATFAE]
TIAABERY T D57« R8T T4
RESRIPLL Ry P )

Abalone steak
Turmelic rice, chiffonade vegetable, citron sauce
ZEEI0[A AMSE OFxlf, RATAALL MEAE0|Z
TIEAT—FX &MY —A I =RV I FAR 7Ly 2873
st E (E30R, EngiE. AT¥)

Slow-cooked beef rib
Black olive potato puree, seasonal hot vegetable, barolo sauce
O7H UK}, AIZ0H, HIEZ el AAZ Sts M AZH[E
FAVEZL & N0 —0Y =R 759 7 F ) =7 KT FE 2a— L FHiDOi
MR (BHDHER, HR CFEET)

Chef's featured desserts (selection changes daily)
T EM CiRIE
VEVAS: TRl

BT R AT

Coffee or Tea
70| = St
a—b—F IR
P %S

120,000

10% FH2H 0% MIAUR7Hn&E E LICH
10% service charge & 10% V. A. T. exclusive.



