TASTE OF BRUNCH A

Sommelier Recommended Welcome Drink
Asdo =4 4f =84

Chef's Recommended Garden Salad
HZ 3 71E s
+ Ricotta Cheese (7,900) + Smoked Salmon (9,900)
A= i P SA| Ao

Pissaladiere
s detelo| 2 (437]:m] AN
Beef, Salmon, Shrimp, Octopus

OR

Egg Benedict
oL HUHE (Z=ute], {Hm|=4h)
Mushrooms, Spinach, Rosemary, Ham, Holandaise

OR

Bruschetta Baguette
FE2AE A E

Smoked Salmon, Shrimp, Avocado and Burrata cheese

+ Garlic Bread 2pcs (3,900)

7e) mae

Chef's Recommended Dessert
M =4 tAE

Coffee or Tea
A1 E+= F

25,900

10% service charge and 10% tax included
A7) FH2 10%2] SAIESE 10%2] Aol Zed 7H duth.
If you have allergic intolerance or dietary requirementsm Please inform our order taker

o |} Alo] R o] 9l o Al Bo Qo)A A=A 4.
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TASTE OF BRUNCH B

Sommelier Recommended Welcome Drink
Asdo =4 4f =84

Chef's Recommended Garden Salad
HZ 33 71E s
+ Ricotta Cheese (7,900) + Smoked Salmon (9,900)
A= o P SA| Ao

Kensington Beef Burger
L™ 2317] WA (&aL7]:m]=4h)
Beef, Tomato, Olive, Anchovy, Potato, Cheese

OR
Seafood Saffron Bouillabaisse
AR AL E HotH| A (Z2ute], ¢:a|=1Ah
King prawn, Scallops, Mussel, Saffron Tomato

OR
Beef Cream Stew with Arancini
A317] 3 AR oA Y (Bi=nAE, Aal7]im]=Ah
Fresh Cream Cheese Sause with Rice Ball

+ Garlic Bread 2pcs (3,900)

71e) ma=

Chef's Recommended Dessert
Mz =3 HAHE

Coffee or Tea
A1 E+= F

29,900

10% service charge and 10% tax included
7] S8 10%2] SAIESE 10%2] Algol Zdd 7H Ayt
If you have allergic intolerance or dietary requirementsm Please inform our order taker

o L} Alo] @ o] 9l 0 Al Bo Qo)A LA L.

A——1 . AT



GOURMET

Freshly Baked Bread

e

Salmon Curd Crepe with Caviar

Aof A= A<t 7fH)of

Wild Mushroom Soup with Truffle & Foie Gras
Ee%, Follets 2591 opy M3l £

Herb Cod Saltimbocca
5|2 o+t A H T}

Black Angus Tenderloin Steak & Half Lobster
e 7] 2 byl 2eflo) 210k BHT FAR (L]l SHAY

Kensington Flowerpot Mascarpone Tiramisu
AR 3 uhasky) ezl

Coffee or Tea
¥ E= E

199,000

Please Make a reservation 2 days in advance.
290 7 AP oF Al 018 7K T,
10% service charge and 10% tax included
A7) 282 10%2] SARR S 10%2] Algol Zdd 7H duth.
If you have allergic intolerance or dietary requirementsm Please inform our order taker

AL Aol g o] JloAl 2 A of|A FaFA|L.
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LOVE IN NEWYORK

Freshly Baked Bread

T

Tart of Smoked Salmon Gravlax, Crusted Sea Bass with Caviar and Wasabi
_Basil Pesto, Provencal Vegetables
opapu] uh W SRS 259 Aujote o] AeAE, A o] H2E

Herb Marinated Sea Scallop and Sicilia Arancini
with Tomato Gazpacho, White Truffle Oil
EdE 2¥8S 259 oAy e} 71E|v] 9 EntE Vtaukx

Lobster with Saffron Bouillabaisse
HSL7H 7} Soj7k ARLE Rop| 2

Champagne Lime Sherbet
A1 2ol A

“Rossini Style”

Grilled Beef Tenderloin, Fuie Gras, Black Truffle Artichoke, Balsamic Pear
Chutney, Champagne Sauce
FAIY 2EH| Foleloh AL G4 ABlo|EL (17| H4E, o} ek e

Chef's Special Newyork Dessert Platter
AL 28 d 78 HAE S E

Coffee or Tea
A3 = E

159,000

Patissier special cake and Sommelier Recommended Bottle of Wine are included
atE|Alof 238 Alo]Aof Aol 4 ekl 19o] 23] AFHT.
10% service charge and 10% tax included
A7) B 10%9) BALESF 10%2) Aol I A4,
If you have allergic intolerance or dietary requirementsm Please inform our order taker

AL Aol g o] JloAl 2 2 of|A AL,
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LINCOLN

Freshly Baked Bread

e

Smoked Salmon and Prawn Ceviche
with Citrus Aioli, Basil Pesto, Provencal Vegetable
SA| Aofel A AlvA|

Herb Marinated with Pine Mushrooms & Wild Mushroom Cream Soup
Aol EAU opAl WAl A7 =

Lobster Bisque with Fresh Burrata
NAE Refel =S 2E B b2

Black Angus New York Strip Steak with Foie Gras
ForLete} & AFo| A (FFofleh A4, A7) im|=Ah

Opera Cheese Cake
Q) 2% o]

Coffee or Tea
Au] E= E

129,000

10% service charge and 10% tax included
A7) 282 10%2] SARRSE 10%2] Algol Zdd 7H .
If you have allergic intolerance or dietary requirementsm Please inform our order taker

AL Aol g o] JloAl 2 2 of|A AL,
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KENNEDY

Freshly Baked Bread

T

Herb Marinated Sea Scallops with Bell Pepper, Cauliflower, Avocado Salsa
5. teujo|= 7}ejulet oput AAL

Wild Porcini Mushroom Soup Martini Wine Flavored Cream Brioche
EAY opA) WA S

Pan Scared Sea Bass Fillet Lemon and Garlic Spinach
e 2922 AgAE 254l 5o 7ol (sl F=1h

Surf and Turf

Black Angus Tenderloin Steak & Half Lobster Tails
WAL Al LEjo] et FAH HY (S17]H]=4h
Seasonal Vegetable and Champagne Sauce

Seasonal Fruits Tart With Vanilla Custard
videl AAHESH A1 3k g2 E

Coffee or Tea
¥ = E

99,000

10% service charge and 10% tax included
A7) FH2 10%2] SARESE 10%2] Algol Zdd 7H Ayt
If you have allergic intolerance or dietary requirementsm Please inform our order taker

AL Aol g o] JloAl 2 2 of|A AL,
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SIGNATURE COUPLE

Freshly Baked Bread

R

New York Platter
158 Zefe
Smoked Salmon Tartar and Halibut Brandade, Crostini

Seafood Papillote
AzelA ke Tt a e
Sea Scallop, King Prawns, Olive-Bell Pepper, Garlic Dressing

Fresh Burrata Salad
A Hetek 2|2 s

Choice Main Menu
Hel ae F 81

Prime T-Bone Steak
E|&E AHo|F (&a17]:0]=A
OR

Tomahawk Steak
BEuls 3 AH0|3 (4&a17]:u])=Ah

Kensington Dacquoise
ALE tFtol=

Coffee or Tea
Au] E= g

199,000 / for Two Persons

10% service charge and 10% tax included
71 B2 10%2] SAZ2F 10%2] Aol Zdd 7 Yyt
If you have allergic intolerance or dietary requirementsm Please inform our order taker
A A Aol ario] 9loAl £ A oA AL,



SIGNATURE LUNCH

Freshly Baked Bread

e

New York Antipasti
575 Qe 1]
Chef's Special Marinated Olives, Grana Padano, Balsamic Oil Vinegar

Broccoli Chowder Cream Soup
EEEEEDRIEE

Caesar Salad
AA AH =

Black Angus Tenderloin Steak
BAL M AE[0] A (4xaL7]:m]=4h)
Seasonal Vegetables, Chasseur Sauce

Orange Cream Brulee with Vanilla Bean
shde} gfo] odlx) 32 BH

Coffee or Tea
¥ = E

79,900

10% service charge and 10% tax included
71 B2 10%2] SA=2E 10%2] Aol Zad 7H Ayt

If you have allergic intolerance or dietary requirementsm Please inform our order taker
A A Aol ario] 9loAl B3 A oA AL,



EXECUTIVE LUNCH

Freshly Baked Bread

T

Cured Salmon Tadakki with Lemon Ricotta Basil
g2 2 ZEHE 252 o )

Italian Seafood Tomato Soup, Penne
F27 4] SARE Taet

Choice Main Menu
Hel a7 F 9 |

Mediterranean Baked Sea Bass and King Prawn
AZ3A & PRS-} Irof 2eo]=L

OR

US Angus New York Strip Steak
VAL AE 78 LH 0| (&3L7]:m]=4h

Walnut Brownie
5= Baew
Chocolate, Apricot Compote

Coffee or Tea
A3 E= E

59,900

10% service charge and 10% tax included
A7) S8 10%2] SAESE 10%2] Algo] Zdd 7H Ayt
If you have allergic intolerance or dietary requirementsm Please inform our order taker

AL Aol g o] JloAl 2 2 of|A AL,
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A LA CARTE

Grilled Sea Bass with Garlic, Vongole 39,900
18of & Fo] 2Ho|A (Fol:T=4b)

Sea Bream Papillote 39,900
e
Shell Fishes Bouillabaisse 29,900

AL S 2

Antipasti New York Tapas Platter 29,900
8 AEF O] Bluks A 9 7

Burrata Caprese, Basil Pesto and Sea Scallop, Shrimp

Smoked Salmon Rillettes with Condiments 25,900
SA Ao glof=

Shrimp Ceviche 25,900
A5 AlHA

10% service charge and 10% tax included
A7) B 10%] BAZSE 1099 Aol E3H vk
If you have allergic intolerance or dietary requirementsm Please inform our order taker

AL Aol g o] JloAl 2 2 of|A AL,
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GRILL

Rossini Style

FZAIY 28U Q] FolTetel PAA B AFo]A (Ad17]m]=4 FrobLe:

Grilled Beef Tenderloin, Fuie Gras, Black Truffle Artichoke,
Balsamic Pear Chutney, Champagne Sauce

Surf and Turf Beef Tenderloin & Half Lobster
4a17] Qh AEo| A9k HAH HY (4al7]im|=4h)
Tails, Seasonal Vegetable and Champagne Sauce

US Angus Beef Tenderloin
W2 A AHo|A (a7]im]=Ah

US Angus New York Strip
VAL & AF oA (423L7]:m]=4h

Steamed Sea Food Platter
iz A ]

Garlic King Prawn, Local Abalone, Lobster Seasonal Vegetables

Grilled Australian Lamb Chops with Garlic and Rosemary Oil

N P NERG A =)

10% service charge and 10% tax included
A7) G 10%2] BARS 10%2] Algo] E3hE 7HA I,

If you have allergic intolerance or dietary requirementsm Please inform our order taker

AL Aol g o] JloAl 2 2 of|A AL,

vl 12

89,900

59,900

49,900

49,900

49,900

49,900



RED WINE
Glass Bottle

Domain de Pegau, Chateauneuf-du-Pape Cuvee Laurence 609,000
France

Robert Mondavi Napa Valley Cabernet Sauvignon 239,000
USA

Chateau, D'Esclans Rock-Angel Rose 199,000
France

Conchay Toro, Terrunyo Cabernet Sauvignon 179,000
Chile

Bogle, Phantom 159,000
USA

Bogle, Essential Red 129,000
USA

Corte Giara, Valpolicella Ripasso 19,900 99,900
Italy

Castellare Chianti Classico 99,900
Italy

10% service charge and 10% tax included
A7) FRE 10%2] BALR} 10%2] Aol 23 AHF )



RED WINE

Thorn Clarke Terra Barossa Shiraz
Australia

Famille Areau Il est des Noootres Gamay
France

Calia Magna Malbec

Argentina

Monasterio Reserva
Spain

Maison Ventenac L'Idiot
France

Jean Balmont, Pinot Noir
France

Clos Montblanc, Cudtro Red
Spain

Island Easter, Cabernet Sauvignon
Chile

10% service charge and 10% tax included
7] FRE 10%2] BALR} 10%2] AlFo] 23 AT,

Glass Bottle
89,900

79,900

79,900

69,900

59,900

59,900

15,900 49,900

12,900 35,900



WHITE WINE
Glass Bottle

Domaine Roux, Chassagne-Montrachet 'Les Morichot' 339,000
France

Marques de Murrieta, Capellania Reserva 199,000
Spain

Domaine des Fines Caillottes Pouilly-Fume 159,000
France

Koha Sauvignon Blanc 79,900
New Zealand

Fantini Trebbiano d'Abruzzo 69,900
[taly

Clos Montblanc, Cu4tro White 15,900 49,900
Spain

Terroir & Vignobles Gros Mangseng Moelleux 15,900 49,900
France

Island Easter, Sauvignon Blanc 12,900 35,900
Chile

10% service charge and 10% tax included
7] FRE 10%2] BALR} 10%2] AlFo] 23 A4,



SPARKLING WINE
Glass Bottle

Laurent Perrier, Cuvee Rose Brut 759,000
France

Fantini Gran Cuvee Rose Swarovski 89,900
Italy

Giordano Vini Blanc de Blancs Extra Dry 59,900
Italy

Blanquette de Limoux Brut 59,900
France

Bonne Chance Moscato 12,900 35,900
Spain

10% service charge and 10% tax included
A7) FAL- 10%2] BATEL} 10%2] AlFo] £ 7HE U,



