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Bih&

Bar Snacks

AEE

POACHED EDAMAME

== 0 Z B IR
e, TER
—>—. @ SpICY "YUNNAN" SHUAN-SHUAN CHILLI CHICKEN WINGS
Peanuts, Sichuan Pepper

=GB NI E
BLAR 18 5

=" CHICKEN SATAY
Spicy Peanut Sauce

AEHEHE B BT I 57
“S=FRITTO MISTO
Crispy Deep-fried Seafood, Tartar Sauce

AR

KR, ik KA, HMZ e
WAGYU BEEF SLIDER

Truffle Mayonnaise, Brioche & Sesame Bun

=D RN
R 2

2= @ LAMB SKEWERS
Cumin, Chilli, Sesame

68

88

108

138

178

BEEARZ PR
Charcuterie and Cheese
REZ IO
BNEZ L, KAZA, TR BREE
CHEESE BOARD
Selection of Cheese, Dried Fruits, Stewed Apricot Compote

COREENR

WIRFIKIE, HFEE NG, MFRNE FhREG, WX JEhtE
€ CHARCUTERIE BOARD

Parma Ham, Mortadella, Coppa, Salami, Pickles, Crispy Bread

CORFBEARZ A
K2 RIS R T

@ CHEESE AND CHARCUTERIE BOARD
Selection of Cheeses and Cold Cuts with Pickles and Dried Fruits

158
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S

Appetiser
C1Ri: S4Z A 128
G O4FE, HIEGREZEAL, #EHEER, ST
CAESAR SALAD
Romaine Lettuce, Parmesan Cheese, Brioche Croutons, Caesar Dressing
T 48
Add Grilled Chicken or Grilled Shrimps to Your Salad
Hh gD RL 128
k&, #HIN, G, B, FEAE A, 7R, BT
MEDITERRANEAN SALAD
Cherry Tomatoes, Cucumbers, Peppers, Black Olives, Feta Cheese, Red Onions, Italian Dressing
Jesrbhr 138
LA, FHNGE, JEEeem, E, VWEE, 1&2, &, 255, Raw
NICOISE SALAD
Romaine Lettuce, Boiled Egg, Seared Tuna, Black Olives, Green Beans, Potato, Tomato
Red Onion, Anchovies
CE R HOF I K B8 188
@EBIBERICO HAM
Poached Egg, Green Asparagus, Parmesan Shavings
B HISR B E = & 168
B HE, KIRH, FHEE, A
HOMEMADE NORWEGIAN SMOKED SALMON
Fennel Salad, Capers, Onions, White Toast
50 iR EANfE T # 598
Fl -G DO KM, BB, EHE, ZLEL, HERE, FHAW
50 GRAMS KALUGA CAVIAR
Served with Potato Blinis, Capers, Sour Cream, Chives, Shallots
Chopped Egg Yolk, Chopped Egg White
w7
Soup

B 78

LB, JIH, EREEN, R Z A, FEE

MUSHROOM SOUP

Sautéed Mushrooms, Cream, Truffle Oil, Parmesan Cheese, Thyme

FHEG 98

HPH, ML
ASPARAGUS SOUP
Green Asparagus, Burrata Cheese

2 ‘
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=%
Sandwich
F s = WIE 32 S 2 4
All Sandwich Dishes are Served with French Fries
O emAaTtE=m%
KINH, ZI7FE, 7 A2 (FER YA T A 6
@ TUNA MELT SANDWICH
Capers, Red Onion, Celery, Cheddar Cheese, Choice of Multigrain or White Toast Bread

S

L LAgFE, YEGH, EEZE L, JIMET B

CHICKEN CAESAR WRAP

Romaine Lettuce, Grilled Chicken, Parmesan Cheese, Caesar Dressing, Wrapped in Tortilla Bread

EDp BERW=4

PGIGRT, A, TFR, &ar R, R
INNEE 78 %, T A a0, (FEA A2 F it 7] 6
@EPBJ CLUB SANDWICH

Grilled Chicken Breast, Lettuce, Bacon, Tomato, Avocado, Fried Egg
Curried Mayonnaise, Mixed Green Salad, choice of Multigrain or White Toast Bread

U ) e 2 O

HEFRZ L, it Z LB E L W, L, B %

ETAUSTRALIAN BLACK ANGUS BEEF BURGER

Choice of Cheddar, Swiss or Blue Cheese, add on Bacon, Mushrooms, Onions, or Fried Egg
N RTREFF

Add Pan Seared Foie Gras

128

188

48

Ly il

Pasta

=R AR A

A B BIPEH . BT A5, 1R AT
"2=SPAGHETTI ALLE VONGOLE

Pasta Tossed Garlic, Chili, Olive Oil, Parsley, Clams, White Wine

CRPWBRERER

i1 hd, WHAREG KGR, 1R 2 A

@FBTAGLIATELLE ALLA “CIPRIANI”

Baked Tagliatelle with Cream, Parma Ham, Parmesan Cheese

FREEERT%

3% & 20 [ 55 B 0 7

(FESCEHE T Tt BBt AT, A 53 & 2 7 s

PASTA OF YOUR CHOICE

Choice of Spaghetti or Penne

Choice of Sauce: Tomato, Arrabbiata, Carbonara, Bolognaise or Creamy Pesto Sauce

A4 AR T

RS AR, E L2

BEEF SHORT RIB PAPPARDELLE

Truffled Mushroom Ragout, Parmesan Cheese

CORERERIBIK

BAFK, LW, AR, &

@B SEAFOOD RISOTTO

Italian Rice, Mixed Seafood, Lobster Bisque, White Wine

= 0 P WA R R

TEAF, G, FH, BRI, PEHEE . AR

2= @F»BOSTON LOBSTER LINGUINE

Lobster, Garlic, Chilli, Olive Oil, Cherry Tomato, Lobster Bisque

138

128

168

168

258
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e

The Coastal Grill
5 £ A9

SEABASS

R =CH

NORWEGIAN SALMON

R pEHF

BLACK TIGER PRAWNS

KIERAR
The Farmhouse Grill

RIEEEER

ROSEMARY’S-MARINATED SPRING CHICKEN

AN e I D 21N

IBERICO PORK CHOP

B FEHE

AUSTRALIAN LAMB CHOP

BN 2R 3T M3 4 BB

AUSTRALIAN RANGERS VALLEY ANGUS M3 BEEF TENDERLOIN

WM HT D JE LA 300 R ZA8 Hi 4-IR AP (300 3T )

JITAT 5 006 2R3 O I 4 B0 5
All Grilled Section Dishes are Served with Seasonal Vegetables and Roasted Potatoes

158

208

298

218

258

278

498

TASMANIA ISLAND BARLEY GRAIN FED 300 DAYS ANGUS BEEF RIB EYE STEAK (300 GrRAM)

[LGE
Additional Side Dish

BB AR

MIXED GREEN SALAD

BRI

STEAMED RICE

7 B R NTIENE

GARLIC BREAD

EF

FRENCH FRIES

L&

MASHED POTATOES

B EIE R ES

GREEN BEANS IN TOMATO SAUCE AND BACON
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TEHER
Asian Flavours
EE R OETH 18
BFARIE R OE, BT, 58522, X525, 2, 255, &
@EEPWON-TON SoUP

Ground Pork and Prawn Filling, Noodles, Shredded Egg Roll
Chicken Broth, Sesame Oil, Nori, Coriander

o GED E BETIIVE B I RS 138
FLAERFIENK, MY, I TH G
2= @&E BUTTER CHICKEN

With Steamed Jasmine Rice, Raita, Paratha Bread

o EB AR 138
YGR T AFR. BXSRNZE, RivSiE, 475, HRRE#E

“>— @EPINDONESIAN STYLE FRIED RICE
Diced Chicken and Prawns, served with Chicken Satay, Fried Egg, Prawn Cracker, Sambal Sauce

- EBFERPRY u8
AR, TSR, K#, 12, B, REHE, B, B3

=@ MEE HOON GORENG

Shrimp, Chicken, Rice Vermicelli, Potato, Tomato, Sambal Paste, Eggs, Coriander

B pm .

@BEEF NOODLE SOUP
Lamian Noodles, Braised Beef Short Ribs, Bok Choy, Broccoli, Coriander

= @D R T YINES B 168
FEIA, ZK, DA AP

=@ BEEF RENDANG

Beef Chuck, Fragrant Rice, Nyonya Acar Pickles, Prawn Cracker

~=GEE Y 188
AL, #E, R, HEY, A

= LAKSA

Fish Ball, Yellow Noodle, Bean Sprouts, Coconut Milk, Mixed Seafood

1SR 198
J TRV, BEF R, BRI G, EalEr, S

HAINANESE CHICKEN RICE

Poached Guangdong Zhanjiang Chicken, Lemongrass and Garlic-scented Jasmine Rice
Rich Chicken Soup, Ginger-Garlic Dip, Dark Soy Sauce

Bl gt s

BEIJING FAVOURITES
BRS04 88
PAN FRIED DUMPLINGS WITH PORK AND CELERY (4 PCS)
bR YEEm 108

ZHA JIANG MIAN : BEIJING-STYLE NOODLE WITH YELLOW BEAN SAUCE

D R A e AL 2 R 108

@ WOK-FRIED BEEF WITH CORIANDER & LEEK, SESAME BUNS

a0 ‘
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FYGARER
Naturally Peninsula

W

FHRRZERARR. BEFRERNENRS, BEHFRERIERTR.

Naturally Peninsula cuisine is prepared with natural,

nutritious plant-based ingredients, designed to support a wellness lifestyle.

= @EBIERAR

B, A

~>—. @& CAULIFLOWER RICE
Coriander, Vegetable curry

JEYEE A

7 1 T ]

VEGAN MEATBALLS

In Rich Tomato Sauce and Plant-based Spaghetti Pasta

AREHHR

rEK, HEIHE, B, SN, AT, BE R, B, I, RAE, K
VEGAN BIBIMBAP

Brown Rice, Kimchi, Mushroom, Tofu, Zucchini, Carrot, Spinach, Broccoli
Bean Sprouts, Chilli Sauce

BEETH

B BT AR

KON]AC NOODLES

Mushrooms, Mushrooms Broth, Mix Vegetables

EBRIVNE
BPGFF I G T, BRI, T2, R E, A%
@EBVEGAN BURGER

Black Beans, Corn Kernels, Zaatar Bun, Sweet Potato Wedges
Guacamole, Roasted Pepper Dip

18

18

128

148
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% %Lﬁi% Nuts | % Aﬁw Spicy | 6?:/ Naturally Peninsula | @IET’E% Chef's Recommendation
WEAETE Y BOR G, VETE F AT AN 1) AT 53 s
DL B LN R TSI B 43 2 475 sS N 2%
Please inform a member of staff should we be aware of any food allergies.
All prices are in RMB and are subject to 16.6% surcharge.




T

it i

Dessert

TR B B)5 T 55 GF 55 A 7T 36 19955 1 it
LB BB AR L5 B

Bakery and dessert selections are specially crafted by our pastry team.

2 KM 78
R, BEIREB, IO RN, wiCa FE

@F>BAKED ALASKA

Strawberry Ice Cream, Vanilla Ice Cream, Pistachio Ice Cream, Italian Merengue

@ KT L VKB 138

FLREORIRM, Bk, TFORK AN, & i

TN 2

@B BAKED ALASKA FLAMBE

Strawberry Ice Cream, Vanilla Ice Cream, Pistachio Ice Cream, Italian Meringue
Flambéed with Cognac

EAHFAT T %
WP, L R
CHIA SEED PUDDING

Coconut Milk, Mango, Mint

Bawas -8
Y — BEIR T B
RNy, BRETEAE K, K2 s, D

@WHOLE BANANA WONDER
A Zero-Waste Dessert Made from a Whole Banana
Banana Mousse, Banana and Peanut Ice Cream, Salted Caramel Sauce, Caramelised Banana Skin

Y558 IR R B RS 78
TG g5 H, BREBEIEE, ] IR A

CHOCOLATE AND CHERRY CAKE

Kirsh’s Chocolate Mousse, Sour Cherry Jelly, Cocoa Sponge

RHKTF 78
BT, BHREZZ A, TR, &k

TIRAMISU AFFOGATO

Italian Biscuit, Mascarpone Mousse, Espresso Coffee, Vanilla Ice Cream

i 47K R4 128

THE SEASON’S FRUITS PLATE

VKR
Ice Cream and Sorbet
£FEK Per Scoop

YKL

BH, 1557, Hi, R

ICE CREAM

Vanilla, Chocolate, Strawberry, Pistachio

UK 68
175, W+, M

SORBET

Lemon, Coconut, Raspberry

68
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