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Opyster Platter

Around the world
IREK & 15 B 8

Enjoy 16 Fresh & Juicy Oysters
From Around The World

—RASEBICERAHASHZEELER
(at least 1 oyster should be selected from each region {6 % 1 & 2 2l — %)

$888

Deluxe Sashimi Platter
BF < %8 3 7 5 B B uinss )

$888

Hokkaido Urchin
BAEE
$2,000/ 1 0rder 12
$1,000/ haif order =

Canadian Sea Urchin
MEXEE
$400/ 1 order®

Brown Crab
P A%
$480/1pce

Boston Lobster
JE + 48 5 i
$368/1pce

Carabinero Red Prawn
79 11 ZF 41 4R
$328/1pct

Spanish Octopus Leg
78 HE 2 AR R
$240/1 0

1601 Seafood Platter
fEE S B A8

» Oyster & 8 /6 pesE

» Spot Prawn 4t f} 48/ 2 pcs &

« Sea Whelk 35888/ 2pcs B

» Hokkaido Scallop Jt 5 & % F /1 pcE
s+ Ark Shell £ B/ 1pc®

$698

Les Huitres en L' Europe
BN & 48 B 8
8 Selected Ovyster Platter & B B 45 % £ 8

Arousa (Spain), Scottish Rock (Scotland), Carlingford (Irish),
St Vasst / Jolie / Les Jardins / White Pearl / Mermaid (France)

$488

Salmon Roe
HA=X8F
$200/ 1order®

Ark Shell
w8
$88/ 1pcE

Cherrystone Clam
XEEER
$68/ 1pcE

[
Spot Prawn ~ \

HA4H 8
$68/lpc§

Hokkaido Scallop
L A 7
$60/ 1pcE

Sea Whelk
35 2 1g
$28/ 1pcE




1 Meter Board Cold-Cut Platter

1TXKEMBHEALAZ T HE
6 Cured Meat, 4 Cheese
6HSH - 4= L

$538

BBQ Sause Flamed Thin-cut
Australia Black Angus Beef Sirloin
KZBEEFRAMNEBERBIMFRAS
Mixed Green, Cherry Tomato, Cucumber,
Horse Radishes & Red Wine Vinaigrette

oA FEEWN-BL- - BRRERAET

$208

Cold-Cut Platter

HIBALAAZLH®E
4 Cured Meat, 2 Cheese
AFAERA -~ 2RZEL

$198

Assorted Cheese Platter

TR T HE
6 Cheese, Wild Berries, Crispy Baguette Biscuits

6MEL  -HE - -BIEER

$198

Hokkaido Scallops
EERBETF

Sea Urchin, Salmon Roe, Spicy Mango Salsa &
Crushed Almond

ESE - -=ZXRAT BERITRELCRE

$198

SousVide Ox Tongue

18 = 4
Spicy Deep-fried Garlic, Sesame Dressing

IEERIEHG - AHRIAE

$168

SousVide Duck Foie Gras
18 & TC Bt = B 0e BT

Chinese Wine, Corn Puree, Plum Powder
HES EXEREBHRX

$158

Crab Cocktail
BERARRTAEERDLR

Blue Crab Meat, Black Crab Roe,
Semi-Dried Tomato Mayo Dressing, Arugula

EEAN- -RAT JEHEMEERE HEAEER

$188

Basil Prawns & Avocado Salad
with Sakura Ebi
EBEABEL AR ERBAEIEH

Lemon Oil, Frisee, Deep-fried Basil & Pine-nut
ERRE RE - IFERERLT

$188

Kale Salad

VERHED#

Parmesan Cheese, Bacon Flakes, Baguette Croutons,
Cherry Tomato, Gem Letture & Classic Caesar Dressing

HEE LT - BN - REE - EEM
HALEERIBIAE

$158

36 Months
Bellota Jamon Iberico Ham (40g)
J6EAmMF KL FI R ER XIB

$158

Baked Escargots

15 H 02 B E

Stuffed in White Button Mushroom,
Mashed Curry Potato, Herbs Butter
EEh R e E R

$148

Salted Egg Yolk & Truffle Fries
MEXRMBEEG

$138

1601 Filo Pastry Rolls
EEMBHES

Black Truffle, Shiitake, Shimeji,
White Button Mushroom,

Muchin leaves, Japanese Mayonnaise
ESRZRMELRE

$108



Lobster Bisque
% RS

N. Z. Scampi, Lobster Oil
CEL PN R P

$138

Porcini Soup

SHERS

Porcini, Shiitake, Shimeji,

White Mushroom,Eryngii, Fried Pancetta
WA BERA - BF

$118

Charcoal Grilled
Boston Lobster
JR 15 o+ 1E BE W
$418

Charcoal Grilled
Carabinero Red Prawn

JR 4% 7 HE ZF T 8
$328

4 Pcs of Baked
Oyster Combo

BREBEIE
$258

Baked Oyster of Your Choice
To Upgrade the Fresh Oyster to Baked Oyster
BERE uEEE

Price of Oyster S & % m +$25/pc

BESREBARERS

Oyster Chowder Soup

B $148 7%
Celery, Carrot
ARh - HEH

$118

Charcoal Grilled
Spanish Octopus leg

REBEEF A MER
Brandy Soy Sauce £t

$258

Chili & Garlic / Arrabiata
N.Z. Tua Tua Clams
AR/ REMEMAETER

$228



74°c Sous Vide Australia
Wagyu Beef Cheek Meat

TAEEBERMNMEE@EBERA
Kimchi, Mashed Potato, Sesame & Frisee
PEE-AY BB -FAYREFE

$298

Sautéed Mussels
BB O

Vietnam Lime, lemongrass, Lemon Leave,
Celery, Chicken Stock & Basil Oil

MEES - BRE - BRE AR BEBRERM
$198

Thin-Sliced 72°c Sous Vide
French Organic Pork Belly

T2EEEZEEHBAOTRE G
Sichuan Pepper Soy Sauce, Garlic Dip,
Mixed green & Sesame

NERNT - -EHBMHE B2 A8

$188

Stir-fried Pork Cheek Meat

HEABEHBRREEA
Japanese Soya Sauce, Padron Pepper, Chili flake,
Onion, Frisee & Pine-nut

BEUEEN R BHE  -WERRT

$148

Deep-fried Soft Shell Crab

BRIF MBS E

Sautéed Okra, Cherry Tomato,
Shimeji in Vietnamese Curry
MXMEERE EEMEREE

$148

Gambas al Ajillo (ichuan style)

R masRA

Sun-Dried Sichuanese Peppercorn,

Chili Flake, Garlic, Chicken Stock & Crouton
BAMITEHE - B -FH HSESEREG

$138



Served w/ Roasted Garlic Clove, Cherry Tomato, Red Wine Sea Salt
FoHEss - EEMN - AIESHR

Australia Wagyu Beef Corn-Fed US.D.A.

Toma Hawk Steak 400z. Prime Beef Rib Eye 100z.
RIBEMMEFRN (40% L) RiamEEEBERFAER (0RL)
$1,588 $428

M9 Grade U.S.

Wagyu Beef Sirloin

RIFEMO EB M4 72

$598

Roasted Portabello Mushroom
4 A BE 5

$98

Stir-fried French Bean

$88

Truffle & Potato Mashed
BNEER

$88

Garlic Bread
mREE
$58/4pcsf¢

Served w/ Green Asparagus & Vine Cherry Tomato
EEREREREEM

Whole French Dover Sole

BB EEEER
Capers, Basil, Chili, Lemon & Butter Sauce
KMEBEERRYEERE AT

$498

Roasted Halibut Fillet

R A=B=F )

White Miso
SEN=EF %3

$288



Served w/ Muchins Leaves
[ ]

Roasted Whole Suckling Pig
BAFEERE

$1,588*

Roasted 1/4 Suckling Pig
HILFE1/4E

$398*

Corn-Fed U.S.D.A. Prime
Lamb Rack

RiEREEBEERFSE
Roasted Garlic Clove & Vine Cherry Tomato
BERAEREEM

$448

Charcoal Grilled
Boston Lobster Spaghettini
RigR T EEREATE

$458

Crab Pasta

BEMEMEEEM
EERARBEXTNE

Linguine, Blue Crab Meat, Cherry Tomato,
Basil, Pomodoro

$198

Linguine Vongole
mARBERIBE XA E

Chili & Garlic, Fresh Basil Leave, N.Z. Tua Tua Clams
HABW - -BY - HAMERER-REEXRNE

$228

Pork Knuckle

EIFRTF
Sauerkraut, Black Pepper Sauce

B - R

$388

Charcoal Grilled
Chicken Fillet

RBEBREEBHIR
Yakiniku Sauce

$238

Spaghettini Aglio Olio Vongole

/9| EE K |
Sichuanese Chilli Paste
WAEMESE - HHE -HFH

$168

AOP Spaghettini
B GREABEANE
Classic Chili & Garlic Pasta

$138



Charcoal Grilled
Boston Lobster Risotto
RIBEETEEREXT Bk

$468

Sea Urchin Risotto
B EE AT ER

Sea Urchin, Smoked Pancetta,
Sliced Mushroom, Carbonara Sauce

$458

1601 Arroz de Marisco

1601 HXFEBHE SN

Shrimp & White Fish Stock,

Tiger Prawns, Scallops, Squid, Tua Tua Clams,
White Fish Fillets, Celery, Coriander

EBHRS RE-HTF -ER-EEH- AN

$368 (for2 i1 F)

Kabayaki Unagi

15 68 % 58 it

Sliced Unagi, Bonito Flakes, Okra, Mozzarella
Cheese, Japanese Mayonnaise, Kabayaki Sauce

mER - ARTE - ME - BRANZL
BAEEE - A&/t

$248

Four Cheese
i 2+ g
Danish Blue Cheese, Cheddar Cheese,

Mozzarella Cheese, Parmesan Cheese
REFEEZLT -ENZL - EHANZLT -WBEZL

$238

Parma Ham & Rocket

=P VS TES D
Arugula, Sliced Parma Ham,

Mozzarella Cheese, Marinara Sauce
BEAHRE BERALZL - BEAEHE

$228

Tiger Prawn & Scallops Risotto

EREERERNILEESFEAFIGR
Roasted Tiger Prawn, Pan-Fried Scallops,
Muchin Leave, Shrimp Stock

$248

BBM Risotto
EAESBEHEEATIGR
Roasted Beef Bone Marrow, Black Crab Roe

$258

Risotto Ai Funghi
SHETEERFER

Porcini, Shiitake, Shimeji,
White Button Mushroom, Porcini Stock

$168

Peperoncino
A BB 5 B

Sliced Salame Ventricina Piccante,

Cherry Tomato, Mozzarella Cheese, Marinara Sauce
BAk - -EEM - FEHRALZL - BEXEFWE

$218

Margherita
F L
Basil Leave, Cherry Tomato,

Mozzarella Cheese, Tomato, Marinara Sauce
BY - -EEM - BEHRANZL - BEXEME

$208



Dessert Combo
BRI AP E
$298

with ice-cream
BEEH +30/i% Scroop

Jumbo Soufflé o
ENKFE

Ginger / Chocolate / Vanilla
BB/ k&5H/8F

$208

’ X'
Soufflé w/ ice-cream

MFEEREH
BW/ k&5 H/8F
Ginger/Chocolate/Vanilla

$128

70% Dark Chocolate Fondant w/ ice-cream ¥

TO%BRENDARESH
$108

Caramel Pudding Castella Cake
RIEBEERERG TR

$108

Strawberry Delights
EERH
Strawberry Mousse, Syrup & Cream

with Dried Strawberry
EERH BEF EERNTARGERRAEES

$108

Mango Napoleon
CEREWS

$98

Oreo Serradura

Bt 25 K 8 75
$98
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