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2 HE %2 BRUNCH 2RZHUE (BHBRMES17.00)
i}fi%%f**iﬁﬁgﬁﬁ%?ﬁﬁﬁ Italian Spices Chicken Set 400
M =BT RS 5 BRI BUE FIERE B

e EGRURE SIS R & Garlic Lemon Shrimp Burritos Set 390

e ERIE EREBER WS B

ERBE EREELER WMEMEE

=i e SRIEZALF I | BRIEEOE INEE+560

Y BRERTIARGEESFAFEEFE Hot Cheese Beef Homemade Danish Sandwich Set — 390

FH H £t B STARTERS 2 RIBHIE
EFR BRI 2T E S Barbecued Squid w/ Peeled Chili Pepper Sauce 390
L BRI EEY A IR / wErEgok Lemon, Herb Shrimps & Soft Baguette 350
=B EZED Soy Sauce Grilled Chicken Wings 280
IETHABREAR Truffle Fries /mribEIRE/ATTE(ER20:30 190

ENIRERE ME+540



A% ENTREE BAESAAT | 11:30%#LfE

&

| ATTRE11:30-20:30

Wy EBRREABEE BRI = AR Sous Vide Blade Steak & Roasted Vegetables

1B AT B/ \ERDEE Grilled New Zealand Ribeye Steak

620

600

Wy BRI SRR B 75 M) German Pork Knuckle & Sauerkraut

520
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] W - BB HE TORTILLA - PIZZA

PEARUEZEFE T HFE Smoked Chicken Pizza 330
Wy PIIEF R AN BRALEZ I BE Serrano Ham Pizza w/ Tomato Sauce 320
Wy B IERS ROEE B)SE S Smoked Duck Breast Cheese Tortilla 290
WAEREZEFETEST Black Truffle Mushroom Cheese Tortilla 280
B - Whi SOUP - SALAD WA 2AZA | 2RIRHE

W REFEAMREEPOO R SER RS EE 2 Serrano Ham and Peach Salad w/ Apple Brandy Dressing 360

ST ZE D RIS ZE i 42 Sauteed Pepper Chicken Salad w/ Yuzu Dressing — 350

EXEER/IURS Pumpkin Soup

160

W/ & REVE SET TETEEME | 2REHE

FEIHS ~ ZE0RFEUARL ~ BRIEEE / BEE0E INE+ 560

219




11:30-14:30/17:00%& 4tfE | ATT/E11:00-14:30/17:0078 it fE

YETCTE B S AASE T M Z= A A Duck Breast Linguine w/Truffle Cream Sauce ——— 420
AR EYHTETE 28 62 A KB Linguine alla Puttanesca /44 390
E=NBEE B R ZE S A4 Chicken Leg Linguine w/ Tomato Sauce ——— 380

/4% 350

%%%H%]LW IJ_I %%59& %ﬁ*u%@ Vegetables and Mushroom Linguine w/Camellia Oil and Soy Sauce /=

- BRI E 2 AR 1AF

11:30-14:30/17:00%& 4t | ATT/E11:00-14:30/17:00%% {f&

DOF P IR A AR A e IE A Galiza Seafood Paella 450
ERFE N EL S M BT 25 B8R German Pork Knuckle Risotto w/ Sauerkraut ——— 420

— BRI RES K B A IFER Flat Iron Steak Risotto w/ Mixed Peppercorns Cream Sauce 400

YETC B ANE I ZE AR Black Truffle Chicken Risotto 380
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Jiiii & % 8 MOCHI WAFFLE R (G
Wy EBIVIRRDKERA S SRS Tiramisu Lava Mochi Waffle 290
FESIEEZEZREE Yellow Lemon Curd Mochi Waffle 290
Wy BREEEEID RN 5T Brown Sugar Pearl Milk Tea Mousse Mochi Waffle ———— 280
FEFIRIREIA ST Matcha & Sesame Mochi Waffle 280
ETNENERZ SRR Caramel Walnuts Mochi Waffle 270

- BYERTRINEE+S525 / BERMABINE+S30




F i BE POUR OVER COFFEE Hoo

Wy REE | BRIE, Gori Gesha /Hi e o 220
SRR | B S8 Summer Islands /255 e o 160
RIE | B4ERE Blooming Orchard /7K e o 160

FAWMBE ESPRESSO Ho

2 KoEMILE REVE Ice Drip Coffee e 180
Wy IRRKER AN FE SRS, Tiramisu Latte e o 160

RIBFH =24 Black Cocoa Latte e o 160

7= KBB4 French Cold Brew Latte e 150

e 2y Classic Latte e o 150

ZEAMNBE Americano e o 110
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KA F1ERH R DESSERT

2 RAFHLHE

e DTS A &R Oolong Tea Basque Burnt Cheesecake

NIBFRIEE S M EFLE Blueberry Cheesecake

B E AR IE R S ICER Warm Tieguanyin Tea Cake w/ Rum Apple

BREBRTHBEA EAF ¥ Mango & Lychee Black Tea Roll Cake

& EEAREHTERE Lemon Curd Mousse Cake

< 1 8% BEVERAGES

180

170

170

160

160

W RER R EEE Matcha Milk Tea

EE2/ 2 4L 25 EE Thick Milk Tea

S BEZEESL Lychee & Apple Tea

RIBEEH KR KZE Honey Passion Fruit Tea

SR EEIKRIKE Lychee Orange Iced Tea

EZIATZE Black Tea

BT B R FRESH JUICE

160

160

160

150

150
110

INFNZEE - SEEERSRST Spinach & Apple Juice
MBI - BHTEEEERT Mango, Pineapple & Apple Juice

EEXEE - ANERBEZLT Pitaya, Coconut & Mango Juice

160

160

160




