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PACIFIC CUISINE embraces recipes and cultural influences from around the Pacific 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 Pacific-inspired cuisine embraces the best of the region.
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BRUSCHETTA AL SALMONE NORVEGESE

Norwegian salmon tartar, fresh mint, onion, garlic, olive oil and crispy rye bread
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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
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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)
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PROSCIUTTO DI PARMA E MELONE

Parma ham with honey melon, arugula and balsamic reduction
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ORGANIC GARDEN SALAD

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

A2 / SOUP
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CREMA DI POMODORI AL BASILICO

Slow-roasted tomato soup with grilled scallop and olive oil
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MINESTRONE ALLA MILANESE

Vegetable soup and basil pesto
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ZUPPA DI PORCINI

Cream of wild mushroom and black truffle oil
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hREHIS
SOUP FOR THE DAY

A choice of Chinese Soup
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PUMPKIN BISQUE
Traditional pumpkin soup with toasted pumpkin seeds
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PACIFIC WAGYU BEEF BURGER

Sesame bun and wagyu beef burger with cheddar cheese, served with steak fries,

grilled onion, tomato, gherkin and salad

% K F3#3%% / Pacific Cuisine
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PACIFIC CRAB BURGER

Crab parry, onion, lettuce salad and French fries
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TUNA SANDWICH

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

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

Whole wheat bread, pesto mayonnaise, cucumber, arugula, avocado,

grilled green zucchini, asparagus and potato wedges

EXFIEmA /PASTA
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PENNE CON CARNE DI MANZO E FUNGHI
Penne with braised beef and wild mushroom ragout
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PENNE ALLA CARBONARA

Penne with bacon and mushroom cream
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SPAGHETTI ALL ARRABBIATA
Spaghetti with chili, garlic, olive oil, tomato sauce and parsley
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SPAGHETTI BOLOGNESE
Spaghetti and meat sauce

HEiiE / PIZZA (11<}/ inches)
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QUATTRO FORMAGGI

Buffalo mozzarella, gorgonzola, taleggio, mozzarella and tomato sauce
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FRUTTI DI MARE

Mozzarella, squid, snapper, diced scallop, mussels, shrimps and tomato sauce
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PROSCIUTTO CRUDO

Parma ham, mozzarella, arugula, tomato sauce and black truffle oil
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MARGHERITA

Mozzarella cheese, buffalo mozzarella, fresh basil and tomato sauce

6 M Bk / A-CROSS ASIAN
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ROASTED CHICKEN

Leek, sushi rice and teriyaki sauce

° K FERIZE / Healthy & Still Delicious D =8 / Vegetarian

U ERARTMNIE, BEEREZELFESE. / Above all prices are in RMB, inclusive of service charge and tax.
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HAINAN CHICKEN RICE

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

EPRR¥b IR

RGENRIMIRECLAUGRILIE & . FEXGH, B3, RIERRRIEESE

NASI GORENG

Indonesian traditional fried rice with chicken satay, deep-fried chicken wing,
pickles, fried egg and spicy peanut sauce
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PENANG CHAR KWAY TEOW

Rice noodles with prawns, egg, Cantonese sausage and sweet soy sauce

AXNERFIA
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WONTON NOODLE SOUP

Netfish soup, egg noodles with wonton, barbecued pork and vegetables
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SUZHOU PORK NOODLE SOUP

With bok choy, spring onion and coriander

£ 3 / MAIN COURSE

#FIRETH
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STEAMED COD FISH

With roasted cherry tomato, steamed asparagus, roasted king oyster mushroom,
seasonal vegetables and mango sauce
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OSSOBUCO ALLA MILANESE

Braised ossobuco with vegetables, thyme, rosemary, lemon rind, tomato and
white wine sauce
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PLANK SALMON

Black olive, quinoa with tomato caper sauce

$&51%3\ 3% / GRILLED MEATS
EEHH - 2507

American beef tenderloin - 250g

EEAR - 2805
American beef ribeye - 280g

EEA4 - 3005%
American beef striploin - 300g

R FHE - 3807
Australian lamb chop - 380g

EE—Fhit: BHUT. Bk BT

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

[
Side Dish

PERRZE KRR
Grilled vegetable roots

b by

Py
Steamed asparagus

kb B
Sautéed mushrooms

T2k
Mashed potato

Zf

Potato wedges
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i< / SOMETHING SWEET
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IL TAGLIERE DEI FORMAGGI ITALIANI

With buffalo mozzarella, ricotta cheese, gorgonzola, taleggio, raisins, crackers
and dried fruits
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MASCARPONECHEESE COFFEE LIQUEUR COCOA AND LADYFINGERS
Mascarpone, Kahlua and black coffee

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

TEREERHEESRDA

EWRLHER

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

BEER
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FONDANT AU CHOCOLAT
Chocolate cake
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TORTA DI MELE

Italian apple pie with seasonal fruits and mango sauce
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A PLATTER OF FRESH SEASONL FRUITS
Five kinds of sliced seasonal fresh fruits
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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

ILBE L /DS MENU

ESZEZRIEES 144
FISH AND cHPS WITH TART AR SAUCE

ERPRE 7€
MINLHAMRURGER

SE¢qe® 6%
DEEP-FRIED SQUID RING

DEBASL (58) 54
CHICLEN SATAY (5 SKEWERS)

HEER® A4
DEEP-FRIED ONION RINGS

EBE (51 ) A4
RoASTED c¢HICLEN WINGS (5 PIECES)

B R A4
DEEP-FRIED FRENCH FRIES
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