[veg]

[veg]

appetizers and salads GEA% &7 YD1

Poached Tiger Prawns Cocktail with Raspberry Mango Dressing
RIS

Cooked tiger prawns with citrus segments and mesclun salad mix
FRpE AT HIACA LSS e AT

Grilled Green Asparagus with Homemade Sun-dried Tomato
and Asian Coleslaw

Y\ BRI PR R

Warm asparagus and oven-roasted tomato infused with white truffle oil
W& Ba A RH 2 AR 28
Trio-Smoked Platter =B fEH{%

Smoked salmon rose with roe, smoked duck breast with melon, smoked ham
with grilled peach

JoE = Pk ~ SR I ~ JEE KRR
Crab Meat Salad with Avocado and Tomato Tower

8 AR

Fresh crab meat marinated with homemade special dressing layered on
avocado and tomato

S VDR A R RS A O B R -

Crispy Fish Cake with Oriental Salad }EEYEf8f
Deep-fried Thai style fish cake served with sweet chili dip
Ve AR TR S B

Caesar Salad Specialist =SB

Romaine lettuce with Caesar dressing accompanied with your choice of
prawns skewer, peppered salmon loin or soft shell crab

B FS AR 250D ¢ I~ AR e iR
Greek Salad with Seared Fresh Tuna FJEDHRETESIAA

Classic salad with mixed bell peppers, garden lettuce, tomatoes, black olives
and feta cheese on herbs-marinated tuna fish

KRB LN ~ B2 25 R P
Marinated Dill Salmon Salad ZJE = ik

Fresh herbs-marinated salmon fillet served with mustard dill sauce and toast
TR — 2 il oAR T M %L

Cobb Salad HMEFEHXERC B 242

Combination of crispy lettuce, chicken, corn, avocado, tomato, egg, bacon,
cheese and ham with the choice of dressing

PRI ~ Al E b s KRR 2R AT FEAETHE
Garden Green Salad HEZHEZRDEE

Imported assorted lettuce with grilled sweet corn and shaved mushroom

HE CUREVD R ICRE R SROK e st Fr

soups &

French Lobster Bisque with Crab Meat FERFEIRGEEA
Lobster cream soup served with crab meat and a dash of cognac

REMEU S ARG (P EE A S 2
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Minestrone KBRS

Classic Italian vegetable soup with squid ink spaghetti and a swirl of basil pesto
S G O S fO A 5 5

[veg] Cream of Wild Mushroom Soup BFE SERE
Premium imported mushrooms with cappuccino foam and truffle oil
iy B ez FU U TR KA EE T

Baked French Onion Soup ¥ERERE
Onion soup served with sour dough cheese toast

A e N
Soup of the Day f&FEFHE

Please ask for our daily selection

FE SR -~ H H e
sandwiches, burgers and pizzas HE=%15

Deli Sandwich E3E=31&
Your choice of 3 fillings: roast beef, smoked turkey, smoked salmon, tuna fish,
cheese, tomato, avocado, egg salad

HEGKECRE B~ BUKEE ~ =S A 2 Bl AR~ BRIV
Garden Classic Sandwich fERATI=3G
Layers of roast beef, chicken, bacon, tomato, fried egg and lettuce
FreUBe A ~ B ~ A~ B0 ~ BT SRR =000
Butchkisiss Reuben EXFEHRRE =304

Pastrami, corned beef and roast turkey breast layered on rye bread with
melted swiss cheese, served with Sauerkraut & Russian dressing

VA~ BCEA ~ BRI E R R AR BT
Jumbo Hot Dog &)

Jumbo hot dog sausage served with French fries, coleslaw and pickles

2 B IC R B AR R SR I

Chicken Burger with Mozzarella Cheese ZRN= 1T

Breaded chicken breast with melted mozzarella, margherita and tomato sauce
F=WA P w Gip a3 Y&

Gourmet Beef Burger [210gm] JE#RF-HNEE
Angus ground beef with your choice of 3 toppings: egg, bacon, mushroom,

mixed bell pepper, guacamole, cheddar cheese
F SRR AR BRI =K SRR © BUEE ~ PPN ~ H ~ RERRL Al -~ §i T2
Smoked Salmon Bagel 1% =37 fKt

Norwegian smoked salmon served with cream cheese and red onion in plain bagel

P = SRR S TALE UK

Homemade Mexico Tortilla wrapped with Parma Ham,

Feta Cheese and Alfalfa Sprout

BPRREZ KRS L8

Sliced parma ham, crumbled feta cheese and alfalfa sprout in corn tortilla wrap served
with crispy onion rings

FHEREE R ~ 21~ ZFARSOKHEEE
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City Garden Pizza B=03RTH8k

Homemade pizza with corned beef, mortadella, barbecued duck, oriental mushroom
and cheese in tomato sauce

ML~ ENARS - S - S - FanlE 1
Smoked Salmon with Greens Pizza =7 fa&ifh
Sliced smoked salmon with mesclun salad

o = 20 DRSS B

Create Your Own Pizza 97 BH3E85F 9 INHf

Your choice of 5 toppings: capsicum, mushroom, olive, onion, sweet corn,
pineapple, parma ham, shrimp, bacon, smoked chicken, salami,
smoked salmon, tuna fish

FIHE S EERL ¢ EHARL - R~ B~ PR SR - RAL - AEERIE U -
PR ~ TP - PEEIE ~ VPEESES ~ R TSUE  RE

Extra topping $10 each S jEdREMEE$10

pastas B
Classic Bolognaise PJEAFI¥y

Your choice of pasta (spaghetti, penne or fettucini)
with homemade beef meat sauce and parmesan cheese

PRI Gk ~ Feamby s Ra el il e 05 2
Spinach Lasagna Al Forro J¥Z5N%E T &%

Layered spinach noodles with ground beef, tomato, mushroom
and cheese sauce

P =0t ~ fepn ~ ik o+
Penne with Grilled Salmon £E5ERHRE=3C A

Tube pasta served with red capsicum cream sauce topped in green asparagus

FCRLEHISUS FReT R fieea
Rigatoni with Aubergine 372 &8

Jumbo tube pasta served in chili tomato sauce and deep-fried eggplant
FrESERBC AT B KERT-
Linguini alla carbonara {BERNE AXF G

Thick Italian pasta served with eggs and bacon

TR A S T ICRE AR R

main courses FZ&

Barbecued Pork Spare Ribs with Crispy Fries EFE 421k

Roast pineapple marinates pork spare ribs with French fries and green leaf salad
BRI s RN T B eR St

Pan-seared Fillet of Atlantic Salmon with Sansho Salt

ILIAUERT =30

Served with champagne cream sauce and fresh chives

LYY SR T

Grilled Angus Tenderloin [180gm] with Pan-fried Goose Liver
SEBIRHR A RRGRIT

Served with red wine mushroom sauce

S B TR A HIC 7 RO B B BRI 1 R T
Veg — vegetarian dish ZfFEEE




[veg]

Grilled Double Lamb Chop with Garlic Roast Gravy
BEFY\lamra

Served with ratatouille, salad leaves and garlic herb gravy
SEE RS Rt et

Australian Wagyu Rib Eye Steak [200gm]

with Black Pepper Sauce

BRI SHRIN

Served in French fries and market fresh vegetables
PRER ~ P2 R PRI

U.S. Angus Sirloin Steak [220gm] with Wild Mushroom Gravy
EERFR IR

Served with French fries and market fresh vegetables
RER ~ IRFZR R P R BET

Baked Polenta Cake with Wild Mushroom Stew
PR R H

Cheese-baked Italian corn cake served with creamy mushroom stew and vegetables
Z NSRBI

Crispy Silver Dory Fish and Chips YEfii a2
Lightly dusted with seaweed, served with cucumber-caper relish and crab meat aioli

RHAES ~ BRINE SN
Seared Fillet of Halibut with Vegetable Fettuccini
A RULE B SRR iR

Fried halibut fillet in egg crust with capsicum coluis
R LR H F AR
Grilled Tiger King Prawns with Tarragon Cream Sauce

PRREPE AR

Served with mashed potatoes and steamed vegetables
PRI RGN 2R

Chicken “Saltimbocca” 2 =\HiEES K EREEH

Chicken fillet wrapped with prosciutto, served with mashed potatoes and wasabi gravy

HUEGHZ K BRREY (225 ke 5 AR T

asian favorites T HER

Fried Rice “Yeung Chow” Style with Lobster B2 NP8k

Egg fried rice with lobster, shrimp, barbecued pork and spring onion
FENE ~ B - B

Wonton and Abalone Noodles [soup or dry]

MR EaE (BEEH)

Thin egg noodles with shrimp wonton, abalone and seasonal greens
B ERIPAE R~ SRIREELY ~ RS SN E UK

Sweet and Sour Prawns with Garoupa Fillet FHES RS BEHN
Served with steamed rice and seasonal greens

R B IRF iR
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Deep-fried Honey Shrimps with Spicy & Garlic Peppered Beef Fillet
EE g R S S g ik S

Served with coriander asian-flavored fried rice
TRar = i
Chicken Pad Thai A ZEHNSEN

Stir-fried ribbon noodles with chicken fillet, egg, bean sprout, tofu and crunchy peanut
KB RREA ~ 4] - 35 - SR A

singaporean & malaysian delights £ - EXEg
Nasi Goreng FI[EX 8K

Indonesian style fried rice with egg, satay, chicken drumstick and prawn crackers
PRI ~ VI8 ~ SRR KT
Malaysian Beef Curry J&3RIINEZ4A

Served with roti prata

PRI BRIHEH

Hainanese Chicken Rice ¥§rg%EaR

Served with clear chicken soup and three special sauces
e B = SR

Tandoori Chicken with Curry Vegetables FJ]JE %3 Ay £RuNE 228

Fragrant Indian dry curry served with steamed rice and papadum
BEEN S HEY R EH B

Tempura King Prawn Udon KigEE R L5
Thick Japanese rice noodles in soup served with crispy prawn and vegetables

EEVEERE (SRS

desserts EH 5,
Seasonal Fresh Fruit Platter fif5HE

Warm Apple Crumble with Vanilla Ice-cream

IRNEER TIPSR

Mixed Berries Fruit Tart with Vanilla Mascarpone Cream

BMERRAZ RS

Tiramisu B AF]Z ke

Sweetened Mango Pudding with Sago and Pomelo
B HBEE R

Trio Creme Brulee — Chocolate, Green Tea and Ginger
ER=BE ARG ok B

Freshly Baked Waffle with Tropical Fruits and Ice Cream
FERERAPRER KB

Selection of Sliced Cakes & L&k
New York Cheese Cake ##9=2 8%
Double Scoop Ice-cream ZEf: (FHER)
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Dessert Sampler $55\FH M

Fruit tart, tiramisu, mango pudding, creme brulee

BEREE ~ RORMIZ L8t ~ R At ~ s

Beverages &5,
Selected White or Red Wine FHEALEE

Draught Beer 415

Beer M7

Budweiser, Carlsberg, Corona, Heineken, Guinness, Tiger, Tsing Tao or San Miguel

Spirits K EXEIE
House Spirits: Gin, Whisky, Vodka or Rum
Premium: Johnnie Walker Black Label or Chivas Regal

Classic Cocktail FEREH
Bloody Mary, Dry Martini, Margarita or Singapore Sling

Special Mocktail S-SR

Fruit Punch, Lemon Squash or Orange Squash

Seasonal Fruit Juice R H

Apple, grapefruit, kiwi, mango, orange or water melon

B~ DUkl wPEA - R R PER
Healthy Smoothies {{&PLESEFER

Apricot, blueberry or strawberry
g~ B B

Soft Drinks &3 57K
Coke, Diet Coke, Ginger Ale, Sprite, Soda Water or Tonic Water

Mineral Water Rk
Perrier or Evian

Selected Tea JHFRXER

English Breakfast, Camomile, Darjeeling, Earl Grey, Japanese Green Tea,
Jasmine, Orange Pekoe, Peppermint or Pu Erh

Aromatic Coffee Nk

Cappuccino, Latte, Mocha, Regular coffee
ARG ~ SEahnmo ~ AR Jomik ~ niigk
( All are available decaffeinated ]S UMVERINMIGE )

Espresso Bk

Iced Coffee or Iced Tea  FRUNWESHAEBER
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