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FRESH OYSTERS

A e

Tasmania (Southern Australia)
Firm texture, sweet, creamy, slightly salty 38

Pl ty Je W AR (R

Fine de Claire (Marennes Oléron, France)
Well balanced taste with smooth flesh 50
Sy e AEE  GEESE )

Eagle Rock, (Washington, USA)
Mildly salty, fat, plump and sweet 44

A ARE  (SE AR

Kumamoto (Washington, USA)

Sweet, mildly fruity with a light metallic flavor 50
AEAAIE  (GEEABHD

Tabasco selection

EprTiUES

Champagne mignonette Tomato salsa
AT JEEAR YA
Horseradish Salmon roe
BEEBAR A

Baked oysters in the half shell 198
K e 1

Oyster Rockefeller

Topped with spinach, rich butter sauce and crumbs

PIC RV S Sy 229

Oyster XO

Topped with homemade XO sauce and fresh scallion

fic E £l XO ¥ Fliet 2 24
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STEAKHOUSE

All the above prices are quoted in RMB and subject to 15% surcharge

DL AR v S I 15% )k 45 9
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STEAKHOUSE

SEAFOOD BAR
HpAeE e

Ice berg lettuce, vine ripe cherry tomatoes, lemon and cocktail sauce
Classic cocktails of your choice:
28900 M

Prawns 118
KR

Crableg 138
i

Half Boston lobster 198
PR

Scallops ceviche

Marinated lime with cilantro, chili, coconut, mango, avocado
and red onion108

T RPN AA b

Ahi tuna “Nicoise condiments”
Pan seared tuna with 10 years old balsamic vinegar and extra virgin olive oil
Nicoise vegetables, egg, red wine vinaigrette 88

ARt Je b dr

Anise cured Pacific salmon

Homemade cured and smoked, red onion and herbs salad, horseradish cream and
freshly baked rye bread 88

H Il R — St

Poached lobster
Y4 Boston lobster with confit artichokes and lemon dressing, tomato chutney and
balsamic cream198

YA IRIET

All the above prices are quoted in RMB and subject to 15% surcharge
CLEAHS AN R TSI e 15% 0k 55 9
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APPETIZER

Lt

CRU salad
Grilled mustard prawns, grilled beef, mesclun blend with bacon bits, cherry tomatoes,
marinated olives and crispy tobacco shallots 108

CRU KN iz e 2 A3 iAot /N 2

Warm chorizo salad
Chorizo and potato salad, pimentos, croutons, baby spinach leaves, whole grain
mustard and sherry dressing 88

WEVYEF & b4

Roasted vegetables salad
Seasonal vegetables, grilled onion, greens and endive, goat cheese, walnuts, pear and
honey mustard dressing 78

I R Z T AT T

Caesar salad
Heart of romaine lettuce, sautéed focaccia croutons, crispy smoked bacon, aged
Parmesan cheese and Caesar dressing 88

LD S O T R T i S L T

Add:

Churrasco grilled chicken P 1y 25
Churrasco grilled prawns PR 25
Poached egg TR 25

All the above prices are quoted in RMB and subject to 15% surcharge
CLEAHS AN R TSI e 15% 0k 55 9
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APPETIZER

Lt

Maryland crab cakes
Chili and bacon crab cakes with smoked pepper sauce 98

Ly B2 R At

Foie gras

Pan fried and seasoned with sea salt, rosemary roasted fig, confit beetroot, Port wine
and brioche 118

T RIS

Beef duo
Australian Wagyu beef carpaccio with pink peppercorn dressing, pickled vegetables.
Angus beef tartar, quail egg and crispy Parmesan cheese108

Mg A A

SOuP
Y]

Crustacean bisque
Fire roasted crab and lobster with crispy kadaif and créme fraiche 88

R

French onion soup
Caramelized onion, beef broth, crispy baguette and cheese 78

A WE S 877

Daily soup 68
BB

All the above prices are quoted in RMB and subject to 15% surcharge
LB LA R oH 55T e 159%J1k 55 3%



CHEESE SELECTION
b

3 cheeses 98
6 cheeses 178

Manchego

Origin: Spain

Milk: sheep

Family: hard cheese

Ste Maure de Tourraine

Origin: France

Milk: goat

Family: goat cheese with ashed rind

Gruyeére

Origin: Switzerland
Milk: cow

Family: hard cheese

Gorgonzola

Origin: Italy

Milk: cow

Family: blue veined cheese

Camembert

Origin: France

Milk: cow

Family: bloomy rind

Taleggio

Origin: Italy

Milk: cow

Family: washed rind
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STEAKHOUSE

All the above prices are quoted in RMB and subject to 15% surcharge

CLEAHS AN R TSI e 15% 0k 55 9
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STEAKHOUSE

THE GRILL
ks R

Includes choice of one sauce to complement.

All of our meats are prepared to perfection with your choice of seasoning:
Natural sea salt flakes, garlic and herbs, cajun spice mix

From the land

Angus Wagyu “cross breed” petit filet 208
1509
PULe /NS A

Angus Wagyu “cross breed” tenderloin 278
200g
PULe A

Wagyu beef tenderloin, marbling score 8 358
1009
I\ 8 Ze A=K

Angus Wagyu “cross breed” New York strip 288
3009
S-S R A

Wagyu striploin, marbling score 6+ 398
1509
P\ 6 LFIEA-H

Angus rib eye 248
3009
P2z YT

Wagyu rib eye, marbling score 6+ 538
200g
I\ 6 ZANIR A

Rib eye, bone-in, 120 days grain fed 548
700g
P\ 120 KRBT EIRA

All the above prices are quoted in RMB and subject to 15% surcharge
CLEAHS AN R TSI e 15% 0k 55 9
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TOMAHAWK STEAK

1288RMB/Kg
P KB HR HE 250 KA

250 days Australian Angus long bone in rib eye steak
with

sour cream and chive patato wedges
roasted root vegetables

green beans

red wine jus

Wagyu Angus “cross breed” T-bone steak for two 948
900g
INT F A4

Australian lamb T-bones 278
3009
YU T &4k

From the sea

Pacific black cod fish 188
1709

PR £6 490

Whole Boston lobster 362
5009
yardl s A 1N

Pacific salmon158
1709
YUt

Giants prawns 288
3009
SPINE

All the above prices are quoted in RMB and subject to 15% surcharge
CLEAHS AN R TSI e 15% 0k 55 9
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HOUSE SPECIAL

R 3K

Baby back pork ribs

Bourbon BBQ glazed, twice baked potato with sour cream and crispy fried onion
ringsl78

R e

Grilled chicken churrasco
Char grilled eggplants & cajun Jambalaya rice158

HiBExs 1A

Shellfish on the fire
Seasonal shellfish steamed in a white wine broth with aromatic herbs.
Char grilled vegetables and garlic bread 178

Ko AT i i

Surf and Turf au poivre
Pan seared black pepper beef tenderloin and jumbo prawns, flambé with brandy.
Confit tomatoes, arugula salad and shoestring fries 328

A FEARF A R
Sauces Butter Mustard
BT gl TFR
Mushroom Garlic Dijon
BEu T FRIR I KT+ AR
Three Peppercorn Truffle Whole grain
3 TR IR FET TEAKS
G | English
orgonzola -
Z vt Steak T RATFA g
arragon an
Red wine A HE J
. shallots
ARTERAR N
AN i
T ¢ p Orange
omato an o
: FERTTAR
jalapeno salsa Balsamic
a
PO 2T A AR Vb e
o TR

All the above prices are quoted in RMB and subject to 15% surcharge
CLEAHS AN R TSI e 15% 0k 55 9



SIDE DISHES
(353

Starch

MR

Steak fries 38
SR P S

Potato wedges with chive sour cream 38

[LoE Fi

Shoestring potatoes 38
Yrg e

Lyonnaise potatoes 38

L7 % S

Natural chips 38
Eh

Twice baked potato 38
S N

Creamy potato puree 38
WEL =R

Macaroni and cheese 38

TRk

cru

STEAKHOUSE

All the above prices are quoted in RMB and subject to 15% surcharge
LA as DU R S 15%0 55 9



cru

STEAKHOUSE

SIDE DISHES
[LiE

Vegetables
BRIAHR

Mix green salad with red wine vinaigrette 38

vz
Sautéed French beans with garlic 38

FRATRE

Sautéed or creamy spinach 38
Wy i

Red onion au gratin 38

Forest sautéed mushrooms 38
oA

Roasted seasonal root vegetables 38

R At i

Grilled asparagus 38
AVRE S

Crispy fried onion rings 38
REF T

All the above prices are quoted in RMB and subject to 15% surcharge
LB LA R oH 55T e 159%J1k 55 3%
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