Entree BUX

Daily Soup % /&€ BIEEEH
Chilled Creamy Broccoli Soup with Toasted Almonds *{ REBEIaF S A
Cured Salmon with Caperberries, Eschallot Rings, Croutons and a Soft Egg Dressing &I =X &~ Bk KNI RE
Organic Chicken and Tarragon Terrine with Gherkins and Toasted Wheat Bread B8 L &R A0/ \BRNIEZEZEE

Tempura Soft-shelled Crab with Nectarine, Cucumber and Celery KT SIRNFEER MMk, B/MNFTEAF
Roast Beetroot, Radicchio and Feta Salad with Walnut Dressing *‘ FETHRAR, 20 &0, IENDRIBCEANKT
Caesar Salad: Quail Eggs, Garlic Croutons, Prosciutto, Blue Cheese and Anchovy Dressing  gl38lE2 4]

Garden Salad: Cucumber, Baby Carrots, Asparagus, Globe Artichoke and Cherry Tomatoes % ARG Eh

Mains T3

Linguini Pasta with Semi-Dried Tomatoes, Black Olives, Chilli, Parmesan and Lemon™ HECRIEBIEE, BEUS, WIFIET
Pan Roast Sea Bass with Wilted Leeks, Capers, Chiliand Pine Nuts  BlIYREFr&8RCRRE, o, KTWIFIMZ
Angel Hair Pasta with Smoked Salmon, Sicilian Caper Salsa and Crispy Leeks ~ =AFXEiCRE =T &FFEFEN+, BIER
Lemon-Thyme Roast Organic Chicken with Pear-Walnut Salsa and Pan-Gravy  EEHSECKEEL, ZHHTDDFIS T
Marinated Lamb Loin with Spiced Chickpeas, Spinach and Cherry Tomato  fBHIFIRABCIZEES, SHXFA/N\ETEH
Roast Tsingtao Beef Fillet with Fresh Peas, Shiitake Mushroom and Onion Rings  1E& 341/ )\ &2, FEAVEERE

Sides @it 40RMB

Sautéed Lemon Spinach  IRUEX
Grilled Asparagus with Balsamic Caramel  J\FHETE>T
Twice Cooked Baby Potatoes with Aioli ~ VE/)\ T 2 ECFRIKEREE

Dessert 53

House-Made Ice-Cream and Sorbet Selection K5 B ICEMFDIKFE
Chocolate-Almond Torte with Honeycomb, Caramel and Coffee Ice-Cream  I559 N4, ES¥E, E¥EFI00HEEKGEK
Black Sesame Panna cotta with Green Tea Ice-Cream and Sesame Cake R RRINE, RENCEMEC S MRELE
“From the Orchard”: Fruit, Gel, Jelly, Sorbet ~ [NSKR, RA&, KBHE

&

Lunch ~ Served from 11:30am - 2:30pm, Monday to Friday Rooftop Restaurant

. . L B
RMB 138 for 2 courses-choice of 1 main & 1 other course b;”;gtehh:”

RMB 150 for 3 courses-choice of 1 main & 2 other course



