THE TASTING TABLE Hiox

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

FAFE B, RATEEL, 10 FOKRAE T

Marinated Bluefin Tuna Tartelette XSO HAIZE 148
House-Made Pickles, Smoked Carrot, Finger Lime
B Filfe s, GRS N, FHEtrE

Sicilian Sardine Toast FHPEEH DT AH 5] 158
Piquillo Peppers, Eggplant Purée, Basil Coulis
P KR SR, B TTe, P

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

KB, Fr @A, AR

Crispy Shrimp Cocktails 1B SRR o 158
Crispy Prawn, Avocado, Iceberg Salad
o RER AL, 45, 425201

Oxtail Consommé 4= 5% 148
Daikon, Baby Root Vegetables, Morel Mushrooms
HEE b, ARG, FRLE

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€5EERSZ 228
Matsutake Mushroom, Cordyceps Flower, Whelk

e

FREL, HEAE, /IR

FRESH & CRISP

Heirloom Tomato & Lemon Ricotta fH{EHMECHER Y21 &l 148
Seasonal Tomatoes, House-Made Lemon Ricotta, Puffed Buckwheat,
Aged White Balsamic

INf <25 7, BHIFT SRR 8 2, SRR, PRAE A 1

Classic Caesar Salad 22 HLE[ #5070 L 158
Crispy Romaine, Smoked Bacon, Quail Egg, Aged Parmesan, White Anchovy,
Garlic Croutons

PEHED TR, INEEHE, 9594, RS &2+, KB A, ke T

Add 88 : Grilled Tiger Prawn (2pcs) | Free Range Chicken Breast | Parma Ham

5510 88 * PR R RAT | BRISRIP | 35K R

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

Dijon Vinaigrette

O, WO, B, BRL, HUEHE T, EACHET

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

Gordal Olives, Piquillo Peppers, Capers,
Chateau d’ Estoublon Extra Virgin Olive Oil
IR/, PRI R L, e =, R IR

Purple Shrimp Carpaccio 575 R EIFHH € 238
Creme Fraiche, Baby Turnips, Calamansi Vinaigrette

EABRYH, B b, FiHET

HOUSE FAVOURITE

Wok-Fried Sweet, Sour & Spicy Tiger Prawn {EP=R AUF & 218
Sichuan Chili, Sichuan Peppercorns
U TI3BRAER, PO TFERR

Nasi Goreng Kampung % XUk L3P TR 178
Wok-fried Rice, Chicken Satay, Prawn Crackers, Sunny Side Up Egg
WYIR, POEEXG AL, B R A PHER

Hainanese Chicken Rice J§E5 K 168
Poached Free-range Chicken, Fragrant Rice, Ginger Sauce, Chili, Dark Soy
BRGRNY, FRFIEK, Z5ET, BN,

Chicken Tikka Masala FEEUIVEEXS 188
Tomato Rasam, Biryani Rice, Papadum, Chili Pineapple Chutney, Garlic Naan
ARG, EIERIR, i, K Mo, vrd 1R

Imperial Wagyu Phé #RESRIZ4-PIAR) W 168
24-Hour Beef Consommé, Sawtooth Herbs, Lime Wedge,
House-Made Hoisin Sauce

24 /NIRRT U, RISERE, FEIT, FAHIEHEE G
Stir-Fried Wagyu Rice Noodles -0 H A R4y 208

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

™ Pork 5% @) Vegetarian 2 3 Gluten Free L8t @ Vegan 4%

CULINARY DESTINATION

Norwegian Salmon BRI =&
Leek Fondue, Oyster Leaf, Clams, Shiso Oil
YR A S, et WE, S750H

Fish & Chips YFf1E 5
Crispy Battered Fish, Tartar Sauce, Malt Vinegar
BRI, BB, R

Roasted Miso Glazed Toothfish ¥ELER XEREERE W)
Watercress Purée, Charred Watercress, Baby Squid, Champagne Beurre Blanc
PEESEE, FIBPE 3, /M6, TIEE M

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

HEVNAES, RHEE, REVHL

Roasted Pork Rack JEE5EHE W
Spiced Blood Sausage, Green Peas, Chickpeas, Polenta Croquettes

ERERI, B2, WS E, JEIoRAT

Australian Lamb Rack &8 B R
Ratatouille, Moroccan Spices, Mint Oil, Natural Lamb Jus

DU R, B S SFE R, D, SFAT

Wagyu Beef Striploin (300g) F14:75)% (300 35) W
Roasted Baby Potato, Micro Salad, Black Pepper Beef Jus

BT, JREVVL RERA AT

THE COMMUNAL FEAST

Truffle Club Sandwich 5 EMAE XL =HEE W
Chicken Breast, Truffle Bone Ham, Comté Cheese
XGRG A, FARR K, FLEZ 1

Ritz Beef Burger i 24 AN EE

Aged Australian Beef (180g), Cheddar, Whole Grain Burger Buns,

Garlic Chili Mayonnaise, Honey Bacon, Gherkin, Foie Gras, Grilled Onion
SBONPEARA (180 3E), VIEkZ 4, 235 R, bk BfiiE 3,
IR, BEE N, JEANGHT, KSR

Add 15: Sunny Side Up Egg

5015 : KFHE

Smoked Bone-in Ribeye (1kg) JAEHE AR (1 A7) =
Garlic Confit, Smoked Sage, Mashed Potato, Whisky Beef Jus
HERT, MEREE, T5R, B4Rt

* Please allow 40 minutes for Medium Well £ /% ZAHI1EZAT 40 250

Dover Sole (For Two) HERIFIEA (FAL) &

Beurre Noisette, Roasted Almonds, Mashed Potato, Sautéed Broccolini

BALE, BEEC, 15 UE=8
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PASTA

Conchiglie Pomodoro #iii 1 EEH

Slow-simmered San Marzano Tomato, Fresh Basil, Aged Parmesan
1o L i, BEP 8, PR D&+

Vegan options are available J2H#4E EBHIE

Fettucine with Fresh Clams #4457 R B |
Zucchini, Salsiccia, Baby Broccolini, Crispy Garlic Chips
TR, BAKAR, NNEZE, i s

Aglio e Olio with Crab %Pk E I

Soft-shell Crab, Dungeness Crab, XO Sauce, Gatrlic,
Extra Virgin Olive Oil

R, 2 F R, XO ¥, Ko, FrRIvEmm

Red Prawn Angel Hair 2T IR A fEE 9
Red Prawn, Slow-cooked Tomato Concassé, Chili, Fresh Basil

ZLIREAR, PRI T, B, B )

SWEET ENDING

Summer Pavlova B HE A BRERE
Mixed Berries, Yoghurt Ice Cream

I SHER, BRI

Single Origin Chocolate B, R B[T55E 1]
Raspberry Compote, Chocolate Mousse

TR, T IR
Scasonal Mille-Feuilless JAXFr T2 W

Please ask the server for assistance. Priced according to your selected portion.

AR AR VN R ER TR

& Nuts & 1IZ 5 4% Sustainably Sourced F[f4E31)F W Signature %

All our eggs are sourced from cage-free chicken farm F{ JfT#E XS & B 7 B TIEE G
If you have any food allergy or dietary requirements, please inform your server before ordering 175 (T il G477 sl s g G %ok > Hog s s o
All prices are subject to a 10% service charge /1 H &Y MZHL 10%HK 55 7%
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