THE TASTING TABLE MoP

Cold Angel Hair R {E & 298
Truffle Vinaigrette, Kombu Salt, 10g Cristal Caviar

FAFEHEE -, BRATEEL, KT

Marinated Blue Fin Tuna Tartelette T5#8 &0 fI53E 148
House-Made Pickles, Smoked Carrot, Finger Lime
B Filfe s, WS, FHEiTiE

Sicily Sardine Toast FHPE EH4R & IH- 5] 158
Piquillo’s, Eggplant Caviar, Basil Coulis
KTIERR -6, D)

Alaskan King Crab ({07 T8 148
Grilled Pineapple, Boutique Salad, Remoulade

KIEH S, R/ Vi, B

Crispy Shrimp Cocktails #5EZEEIT W 158
Crispy Prawn, Avocado, Iceberg Salad
HEoREN AL , 4SR50

Oxtail Consommé 4= 5% 148
Clear Essence, Daikon, Baby Root Vegetables, Morel Mushroom
HAE b, BRIFREZGRSE, FhtE

Boston Lobster Bisque J7 - V4R 1% 168
Hand Picked Sweet Peas, Fresh Lobster, Tarragon Foam

FRILEH S, e oar, TR

Double-Boiled Fish Maw & Yellow Chicken Soup 1€5E{ERSZ 228
Matsutake Mushroom, Cordyceps Flower, Whelk

e

FREL, HEAE, /IR

FRESH & CRISP

Heirloom Tomato & Lemon Ricotta fH{E&E i &ITETHEL ol 148
Seasonal Fruit Tomatoes, House-Made Lemon Ricotta, Puffed Buckwheat,
Aged White Balsamic

i, BRI, TR0, R AR A B

Classic Caesar Salad 2Z2BLY[ /b 158
Crispy Romaine, Smoked Bacon, Quail Egg, Aged Parmesan, White Anchovy,
Garlic Croutons

120 Eh AR 3, IR EEAR, 19594, PRS2+, RV, #abkma T

Add: Grilled Tiger Prawn (2pcs) | Free Range Chicken Breast | Parma Ham

(Supplement 88)

S0 FEEREF R | BErehgr | ik iR (530 88 (Tt )

Smoked Sardine Salad JEE/D T b & 168
Endive, Baby Spinach, Fine Herbs, Nashi Pear, Toasted Hazelnut Oil,

Dijon Vinaigrette

L, T, T, FAY, S RTOh, BT

Mediterranean Grilled Octopus it H1 X\ & 2 /U 168

Gordal Olives, Piquillo Peppers, Capers,
Chiteau D’ Estoublon Extra Virgin Olive Oil
TIRIRENE, PEIEAFL18R, W, R ME

Purple Shrimp Carpaccio PEPEEINER 238
Creme Fraiche, Baby Turnips, Calamansi Vinaigrette
B, 0% N, FFohlgT

HOUSE FAVORITE

Sweet, Sour & Spicy Tiger Prawn g0 =Bk KHF &N 218
Wok-Tossed, Szechuan Chili, Sichuan Peppercorns
JTIBRFBRARL, PUJIFER

Nasi Goreng Kampung % XUk L 3RIPTR 178
Wok-Fried Rice, Chicken Satay, Prawn Crackers, Sunny Side Up Egg
YVEERGIAL MR , HE AR, RURPHER

Hainanese Chicken Rice J§E5 K 168
Poached Free Range Chicken, Fragrant Rice, Ginger Sauce, Chili, Dark Soy
TKEHIFENG, SFKFTEOR, Z2T, Bl EHh#E

Chicken Tikka Masala FEEUIVEEXS 188
Tomato Rasam, Biryani Rice, Papadum, Chili Pineapple Chutney, Garlic Naan
AT, EIFERTER, e, BRIFCE BBk, v T

Imperial Wagyu Phé #EFFI4- A7, W 168
24 Hours Beef Consommé, Sawtooth Herbs, Lime Wedge,
House-Made Hoisin Sauce

24 /NS B, OB B &, BT, R4
Stir Fried Wagyu Rice Noodles b H A R4y 208

Yellow Chives, Onion, Scallion, Yuan’s Premium Soy Sauce
B3, A, F A, FrEE

W Pork ol Vegetarian ¥ Gluten Free

CULINARY DESTINATION MoP

Norwegian Salmon BRI =& 198
Leek Fondue, Oyster Leaf, Clams, Shiso Oil
e &, AeEnt, RIT0h

Fish & Chips YEAZES 228
Crispy Battered Fish, Tartar Sauce, Malt Vinegar Spray
HEHEE EA, B, ER

Roasted Miso Glazed Toothfish JELER X LiER | 288
Watercress Purée, Charred Watercress, Baby Squid, Champagne Beurre Blanc
PEESEE, BTG, IR/ UNE, TR A HE T

French Duck Confit JA=HE YR 248
Confit Baby Potato, White Bean Cassoulet, Petit Salad

HE T, WTEE, REDE

Roasted Pork Rack JAEJERED | 268
Spiced Blood Sausage, Green Peas, Chickpeas, Polenta Croquettes

RIS, B, ST, oRAT

Australian Lamb Rack &8 B R 358
Ratatouille, Moroccan Spice, Mint Oil, Natural Lamb Jus
DT, BES B E R, TEAT

Wagyu Beef Striploin (300g) f14-75% W 588
Roasted Baby Potato, Micro Salad, Black Pepper Beef Jus
JE+ T, ORGSR, BRI

THE COMMUNAL FEAST

Truffle Club Sandwich R EABXIE =014 o 208
Chicken Breast, Truffle Bone Ham, Comte Cheese
ARG A, FARE KR, FLEZ+

Ritz Beef Burger §i B4 AN E 258
180g Aged Australian Beef, Cheddar, Whole Grain Burger Buns,

Garlic Chili Mayonnaise, Honey Bacon, Gherkin, Foie Gras, Grilled Onion

180g JHMANEA A, VIR Z L, 23 EREL, Tk R,

IEEEEEAR, BEE I, JATISHT, JEER

Add: Sunny Side Up Egg (1pc - Supplement 15)

S0 ¢ RPEE (—R - 5115 & 15T)

Smoked Bone-In Ribeye (1kg) JHE#HFHIR (1 A7) 1288
Garlic Confit, Sage Smoke, Mashed Potato, Whisky Beef Jus

B AT, WEERER, L5 Bttt
Dover Sole (For Two) EFUEFIE (HHASE) & & 688

Beurre Noisette, Roasted Almonds, Mashed Potato, Sautéed Broccolini

B, BEEC, L5k UHE=E

PASTA

Conchiglie Pomodoro #fi;1 N = EH 143
Slow Simmered San Marzano Tomato, Fresh Basil, Aged Parmesan

PR E L ihE I, B2, RERDRZ+

Fettucine with Market Fresh Clams #2858 R = 1H 188
Zucchini, Salsiccia, Baby Broccolini, Crispy Garlic Chips
TR, BAKMAR, H2%, mEheh

Crab Aglio e Olio BB Py B H 188
Soft-Shell Crab, Dungeness Crab, XO Sauce, Garlic,

Extra Virgin Olive Oil

R, 2 F R, XO &, Kowm, FrRIvEmm

Red Prawn Angel Hair 2T JIF R{HE W 308

Red Prawn, Slow Cooked Tomato Concassé, Chili, Basil
ZLRENT, e iz hh T, B, 2 it

SWEET ENDINGS

Summer Pavlova B HE G ERE L 138
Mixed Berries, Yoghurt Ice Cream

I SRR, BRIV

Single Origin Chocolate 217577 1) 138
Raspberry Compote, Chocolate Mousse

A, T IR
Seasonal Mille-Feuilless Ak 7= W 58

Look for the expert for asssitance. We sell by the way you wanted to cut.

THE A TSR] PR,

& Nuts 4% Sustainably Sourced 9 Signature

All our eggs are sourced from cage-free chicken farm F{ T8 NG & B 7 B TIEE G
If you have any food allergy or dietary requirements, please inform your server before ordering 175 (T o] G477 sis g G %ok > Hog s s o
All prices are subject to 10% service charge /1 5 ZARZMHL 10%f2558%




