
vegetarian     素食      plant based      純素      vegetarian option available     可改素食 
10% service charge, we accept visa, master, ae & union pay 10%服務費，餐廳接受visa、master、支付寶 、 微信支付 、 美國運通和銀聯支付

japanese tomat0 salad  hummus, cucumber, miso dressing             148
日本番茄沙拉、味噌醬、青瓜、鷹嘴豆泥

beetroot salad  stracciatella, grapefruit, walnut pesto, horseradish  148
紅菜頭沙律、意式青醬、西柚、水牛芝士
   +18  FOR SERRANO HAM - 西班牙風乾火腿 

prawn sesame toast  scallop mousse, kasundi, espelette pepper  (two pieces)  148
芝麻蝦多司、扇貝慕斯、牛油果、五香番茄醬  (兩件)

seared yellowfin tuna  sesame, coriander, chilli, finger lime   168
烤黃鰭吞拿魚、芝麻、芫茜、辣椒、手指檸

beef tartare  fermented chilli, mushroom, soy yuzu dressing   178
生牛肉韃靼、發酵辣椒、醃製蘑菇、柚子醬

 
eggs benedict  japanese egg, hollandaise, serrano ham, avocado          158
班尼迪克蛋、風乾火腿、蛋黃醬、牛油果

Full English Breakfast  toulouse sausage, black pudding, tomato           198
poached, scrambled or sunny side up
英式早餐、烟熏香腸、法式猪肉血腸、番茄 - 雞蛋可擇：水煮蛋、炒蛋、煎蛋

chicken parmigiana  chicken katsu, romesco, mortadella ham, mozarella     198
酥炸雞胸，紅椒杏仁醬，意式火腿、水牛芝士

“CHAR SIU’ glazed octopus  smoked cauliflower puree, brassica          288
叉燒風味八爪魚、煙燻椰花菜蓉、小白菜、薑油

wagyu steak sandwich  gochujang mayonnaise, soy, carrot  278
和牛三明治、韓式辣椒蛋黃醬、醬油、醃製紅蘿蔔

homemade spaghetti  parmesan, whey, garlic, pepperberry, black truffle           188
自家製意麵、芝士、蒜、胡椒莓、黑鬆露

chickpea mushroom croustillant  mango chutney, radish, shredded cabbage        188
脆炸蘑菇鷹嘴豆餅、香辣芒果醬、醃蘿蔔、高麗菜’

 

Focaccia  olive oil, balsamic     38
意大利麵包，橄欖油，香醋

olives  nocellara del belice   28
有機意大利橄欖
 

Cold Cut platter  mortadella, serrano ham, cornichon     88
精選意大利冷盤火腿

artisanal cheese grape, toast  98
精選奶酪、葡萄，吐司

 

gariguette strawberries  sable, lemon chantilly, mint, pistachio  128
法國士多卑利、檸檬奶油、薄荷、開心果

Coffee dulce mousse  hokkaido milk jelly, dacquoise, espresso chantilly       118
咖啡奶油慕斯、北海道牛奶奶凍、法式餅乾
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10% service charge, we accept visa, master, ae & union pay 
10%服務費，餐廳接受visa、master、支付寶 、 微信支付 、 美國運通和銀聯支付

Filtered water  still, sparkling unlimited per person provided by shui             30
過濾静水 或 氣泡水

Tea  breakfast, earl grey, jasmine, chamomile, oolong, fresh mint  45
英式早餐，伯爵，茉莉花， 烏龍，薄荷，洋甘菊

coffee 
served hot or iced, decaffeinated coffee available - 熱飲或凍飲 - 可選擇無咖啡因

oat milk available 燕麥奶

espresso, americano       35
特濃咖啡、美式咖啡

macchiato, cappuccino, latte        45
瑪琪雅朵、泡沫咖啡、拿鐵咖啡

kombucha  daily selection            50
有氣益生菌發酵茶

fruit Juice  mandarin, peach, grape, tomato by alain milliet         75
橘子汁、白桃汁、葡萄汁、蕃茄汁

soft drink cola, cola zero, tonic          40
可樂、零度可樂、湯力水

brew  60
peroni  佩羅尼淡啤酒          
kronenbourg 1664 brut  1664啤酒          
cooper's larger  澳洲庫珀斯啤酒     
heaps xpa - non alcoholic 澳洲無酒精啤酒          

Sparkling            125ml/750ml

chardonnay - saint ruth, cuvee pinot chard, south australia, australia     90/450 

white            
pinot grigio, the trickster, south australia, australia     90/450 
viognier - jean michel gerin, la champine, rhone valley, france  95/475
koshu - grace vineyard, gris de koshu, yamanashi, japan   135/670

Rose                 
mataro blend - whistler, dry as a bone, barossa valley, australia                   95/475

red                
cabernet syrah - auld family, wilberforce, barossa valley, australia   90/450 
refosco dal penduncolo - fantinel, tenuta sant’helena, venzia giulia, italy      115/575
gamay - domaine du vissoux, les griottes, beaujoulais, france   130/650

Sweet                 
semillon - margan, botrytis semillon, hunter valley, australia (500ml)                   130/500
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BRUNCH SPECIAL OFFER 
all australian wine - buy 1 get 1 free 

所有澳洲葡萄酒  -  買一送一


