
开胃菜和沙拉 / APPETIZER & SALAD

挪威三文鱼烤面包片
鲜三文鱼丁混合鲜薄荷叶、大蒜、洋葱及橄榄油调味，配以香脆黑麦面包片

BRUSCHETTA AL SALMONE NORVEGESE
Norwegian salmon tartar, fresh mint, onion, garlic, olive oil and crispy rye bread

凯撒沙拉
新鲜罗马生菜配凯撒汁及帕马臣芝士片、培根碎及香脆面包丁可配卡真味鸡胸肉

或煎蒜味大虾

CLASSIC CAESAR SALAD
Fresh romaine lettuce tossed in Caesar dressing with parmesan, bacon bits and
crunchy croutons, served with Cajun chicken or grilled shrimps with garlic

太平洋田园沙拉
混合生菜、芦笋、蘑菇、小胡萝卜、樱桃番茄、秋葵、牛油果、玉米粒及

河虾仁伴葡萄香草油醋汁（可选放素食）

PACIFIC GARDEN SALAD
Fresh salad leaves, asparagus, mushroom, baby carrot, cherry tomato, okra,
avocado, sweet corn, river shrimps, grape and herbs vinaigrette dressing
(Vegetarian option available)

意式帕尔马火腿配蜜瓜和芝麻叶沙拉
风干帕尔马火腿切片配以甜蜜瓜、芝麻叶及浓缩意式香醋汁

PROSCIUTTO DI PARMA E MELONE
Parma ham with honey melon, arugula and balsamic reduction

有机田园沙拉
藜麦、腌红菜头、樱桃番茄、水萝卜、苦菊、柠檬酸角汁和橄榄油

ORGANIC GARDEN SALAD
Toasted red quinoa, beetroots, cherry tomatoes, radish, yellow frisee, 
lemon juice and olive oil

汤类 / SOUP

慢烤蕃茄奶油汤
番茄奶油汤配以扒带子及橄榄油

CREMA DI POMODORI AL BASILICO
Slow-roasted tomato soup with grilled scallop and olive oil

传统意大利蔬菜汤
传统意大利混合蔬菜汤配紫苏酱

MINESTRONE ALLA MILANESE
Vegetable soup and basil pesto

意大利奶油蘑菇汤
扒蘑菇及黑松露油

ZUPPA DI PORCINI
Cream of wild mushroom and black truf�e oil

当日靓汤 
中式每日靓汤 

SOUP FOR THE DAY 
A choice of Chinese Soup 

南瓜汤
传统南瓜浓汤配烤南瓜籽

PUMPKIN BISQUE
Traditional pumpkin soup with toasted pumpkin seeds

三明治和汉堡 / RE-ENERGIZE

太平洋雪花牛肉汉堡
芝麻包配雪花牛肉汉堡和切达芝士，配薯条、烤洋葱和番茄、腌小黄瓜和沙拉

PACIFIC WAGYU BEEF BURGER
Sesame bun and wagyu beef burger with cheddar cheese, served with steak fries,
grilled onion, tomato, gherkin and salad
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三明治和汉堡 / RE-ENERGIZE

太平洋蟹肉汉堡
配自制帝皇蟹肉米饭饼、洋葱、各式生菜沙拉和炸薯条

PACIFIC CRAB BURGER
Crab parry, onion, lettuce salad and French fries

吞拿鱼三明治
配吐司面包、蕃茄片、新鲜生菜沙拉和薯条

TUNA SANDWICH
With white toast bread, sliced tomato, fresh green lettuce salad and French fries

太平洋俱乐部三明治
烟熏鸡胸、培根、双面煎蛋、生菜、番茄配炸著条和桑巴蛋黄酱

PACIFIC CLUB SANDWICH
Pan-seared chicken breast, bacon, over-easy fried egg, lettuce, tomato with
French fries and sambal mayonnaise

绿色女神三明治
全麦面包、香草蛋黄酱、黄瓜、芝麻叶、牛油果、扒绿节瓜、芦笋及炸薯角

GREEN GODDESS SANDWICH
Whole wheat bread, pesto mayonnaise, cucumber, arugula, avocado,
grilled green zucchini, asparagus and potato wedges

意大利面食 / PASTA

牛肉蘑菇烩笔尖面
意式笔尖面配奶油汁烩牛肉和野菌菇

PENNE CON CARNE DI MANZO E FUNGHI
Penne with braised beef and wild mushroom ragout

奶油培根蘑菇汁竹节面
意式竹节面配培根蘑菇奶油汁

PENNE ALLA CARBONARA
Penne with bacon and mushroom cream

辣味番茄酱意大利面
意式面配辣椒、蒜、橄榄油、番茄汁及欧芹

SPAGHETTI ALL’ ARRABBIATA
Spaghetti with chili, garlic, olive oil, tomato sauce and parsley

意大利肉酱面
意大利面配意大利肉酱

SPAGHETTI BOLOGNESE
Spaghetti and meat sauce

批萨 / PIZZA (11寸/ inches)

混合乳酪
水牛乳酪、高根佐拉乳酪、特洛久乳酪、玛瑟里拉芝士和番茄酱

QUATTRO FORMAGGI
Buffalo mozzarella, gorgonzola, taleggio, mozzarella and tomato sauce

什锦海鲜
马瑟里拉芝士、鱿鱼、鲷鱼、扇贝丁、青口、虾仁和番茄酱

FRUTTI DI MARE
Mozzarella, squid, snapper, diced scallop, mussels, shrimps and tomato sauce

意大利火腿
帕玛尔火腿、玛瑟里拉芝士、芝麻菜、番茄酱和松露油

PROSCIUTTO CRUDO
Parma ham, mozzarella, arugula, tomato sauce and black truf�e oil

玛格丽特
玛瑟里拉芝士、水牛芝士、新鲜罗勒叶和番茄酱

MARGHERITA
Mozzarella cheese, buffalo mozzarella, fresh basil and tomato sauce

亚洲风味 / A-CROSS ASIAN

日式烤鸡肉卷
配京葱、饭团和日式照烧汁

ROASTED CHICKEN
Leek, sushi rice and teriyaki sauce
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以上为人民币价格，已包含服务费及税金。/ Above all prices are in RMB, inclusive of service charge and tax.

太平洋菜肴 / Paci�c Cuisine 太平洋健康菜肴 / Healthy & Still Delicious 素食 / Vegetarian

泛太平洋酒店菜品的灵感源自于太平洋海岸文化的影响，由充满激情的厨师用扎

实的烹饪技术并选用来自东南亚地区的各种新鲜食材，无论是辣椒、南姜、印尼

丛林的棕榈糖、越南的河虾、加拿大的三文鱼、新加坡的肉蟹或是澳大利亚的牛

肉等等加以精心的烹调为您呈现该地区最好的菜品选择。

PACIFIC CUISINE embraces recipes and cultural in�uences from around the Paci�c Rim. 
Whether it is chilli and ginger from Southeast Asia, palm sugar from the jungles of 
Indonesia, Vietnamese prawns, Canadian salmon, Singapore crab or Australian beef, 
our Paci�c-inspired cuisine embraces the best of the region.



亚洲风味 / A-CROSS ASIAN

海南鸡饭
白切鸡、鸡油饭、鸡汤配以自制辣椒酱、姜汁和酱油

HAINAN CHICKEN RICE
Poached chicken, steamed chicken rice and chicken broth with
homemade chili paste, ginger sauce and soy sauce

印尼炒饭
传统印尼炒饭配以鸡肉沙嗲串、炸鸡翅、泡菜、煎蛋及辣味花生酱

NASI GORENG
Indonesian traditional fried rice with chicken satay, deep-fried chicken wing, 
pickles, fried egg and spicy peanut sauce

槟城炒粿条
河粉配鲜虾、鸡蛋、广式腊肠和甜酱油

PENANG CHAR KWAY TEOW
Rice noodles with prawns, egg, Cantonese sausage and sweet soy sauce

港式叉烧云吞汤面
大地鱼汤、港式竹升面配鲜虾云吞、港式叉烧和绿叶时蔬

WONTON NOODLE SOUP
Net�sh soup, egg noodles with wonton, barbecued pork and vegetables

苏式卤肉汤面
苏式卤肉红汤面配青菜、青葱和香菜

SUZHOU PORK NOODLE SOUP
With bok choy, spring onion and coriander

主菜 / MAIN COURSE

蒸银鳕鱼 
配油封番茄、芦笋、烤杏鲍菇、时蔬和新鲜芒果酱汁 

STEAMED COD FISH 
With roasted cherry tomato, steamed asparagus, roasted king oyster mushroom,     
seasonal vegetables and mango sauce   

米兰式烩牛膝骨
意式烩小牛膝骨配蔬菜、百里香、迷迭香、柠檬皮丝、番茄和白葡萄酒汁

OSSOBUCO ALLA MILANESE
Braised ossobuco with vegetables, thyme, rosemary, lemon rind, tomato and
white wine sauce

煎三文鱼
黑橄榄沙拉、黎麦配刺山柑番茄汁

PLANK SALMON
Black olive, quinoa with tomato caper sauce

精选扒类 / GRILLED MEATS

美国牛柳 - 250克
American beef tenderloin - 250g

美国肉眼 - 280克
American beef ribeye - 280g

美国西冷 - 300克
American beef striploin - 300g

澳洲羊排 - 380克
Australian lamb chop - 380g

任选一种汁：黑椒汁、烧烤汁、蘑菇汁

Choose one of sauces: black pepper sauce, BBQ sauce or mushroom sauce

配菜
Side Dish

烤根茎类蔬菜

Grilled vegetable roots

蒸芦笋

Steamed asparagus

炒蘑菇

Sautéed mushrooms

土豆泥

Mashed potato

薯角

Potato wedges

甜点 / SOMETHING SWEET

精选意式乳酪拼盘
水牛乳酪、利可塔乳酪、高根佐拉乳酪和特洛久乳酪伴以提子、苏打饼干及干果

IL TAGLIERE DEI FORMAGGI ITALIANI
With buffalo mozzarella, ricotta cheese, gorgonzola, taleggio, raisins, crackers 

and dried fruits

马斯卡泊尼乳酪咖啡甜酒可可粉配手指饼干
店制提拉米苏配以马斯卡波尼乳酪、咖啡酒及黑咖啡

MASCARPONECHEESE COFFEE LIQUEUR COCOA AND LADYFINGERS
Mascarpone, Kahlua and black coffee

柠檬奶油配黄油脆杏仁意大利蛋白糖
柠檬派配蛋白饼

LEMON CURD WITH CRISPY BUTTER ALMOND AND MERINGUE
Lemon pie with eggwhite

千层酥配芒果啫哩芒果沙司
拿破仑配芒果

MILLE-FEUILLE WITH MANGO JELLY AND MANGO SAUCE
Napoleon with mango

熔岩蛋糕
巧克力酿馅蛋糕

FONDANT AU CHOCOLAT
Chocolate cake

意式苹果蛋糕
配时令鲜果及芒果汁

TORTA DI MELE
Italian apple pie with seasonal fruits and mango sauce

新鲜时令水果盘
五种季节性切片鲜水果

A PLATTER OF FRESH SEASONL FRUITS
Five kinds of sliced seasonal fresh fruits

芭斯罗宾冰淇淋
单球：香草、草莓、巧克力、绿茶冰淇淋

自选搭配一种芒果酱、草莓酱、巧克力酱或时令水果

自选搭配一种坚果：烤杏仁片、烤榛子粒或烤核桃

BASKIN ROBBINS ICE CREAM
One scoop of vanilla, strawberry, choc-choc chip or green tea ice cream 

Choose one from mango sauce, strawberry sauce, chocolate sauce or fresh fruit

Choose one of nuts: baked almond, baked hazelnut or baked walnut
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儿童菜单 / KIDS MENU

炸鱼薯条配塔塔酱
Fish and chips with tartar sauce

迷你小汉堡
Mini hamburger

香炸鱿鱼圈
Deep-fried squid ring

沙爹鸡肉串（5串）
Chicken satay (5 skewers)

炸洋葱圈
Deep-fried onion rings

烤鸡翅（5只）
Roasted chicken wings (5 pieces)

炸薯条
Deep-fried French fries
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以上为人民币价格，已包含服务费及税金。/ Above all prices are in RMB, inclusive of service charge and tax.

太平洋菜肴 / Paci�c Cuisine 太平洋健康菜肴 / Healthy & Still Delicious 素食 / Vegetarian


