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Perfect for sharing and
pairing with an ice cold Beer

or a glass of Champagne
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Spanish Tortilla with Red Bell Pepper, Aioli Garlic Prawns in Olive Oil
BHFIEHEINGEREES $98 BB ER RS $148



Jamon Iberico de Bellota

FEMFIcEAMEZEEFHE MR
40g $228
80g $438

Baked Portobello Mushroom,
Bacon, Onion, Cheese,

63°C Onsen Egg
W Sy FEZL
63°CERE $88

Fresh Steamed

US Manila Clams

in White Wine Broth
& Garlic Bread
AAEXEREEMR,
mES $168
Subject to seasonal and

limited availability
EHEREHE

% Grilled Octopus,
~ Black Chick Peas,
L Chorizo Stew
THAMAR-EEES
MR $158

Crisp Fried Calamari

Y & 2

FF._.' ]

Deep Fried Chicken Wings,
Salted Egg Yolk
BREEF#HE $98



Grilled Chorizo, Avocado

HHEEFEE $HR $88

Beer Battered Fish & Chips

OHMBEE A E R $158 |

Crispy Fries Garlic Prawns,
Garlic Chips, Aioli
lRMess /Rt MEm A
FEEEHE $138

- A 4. -
Crab & Prawn Balls, Beetroot,
Tomato Salsa, Guacamole

BN SHREFATS

Baked Bone Marrow,
Baked Snails with Herb
EEHER. REEHE

$158

? Spinach & Cheese

Filo Pastry

 BFRZLERE

$88




Ocean Rock Salad

'mE, [ S $158
Avocadél Beetroot, Chefry Tomato, Eag, Red Quinoa, Walnut ;s

4 i R RN AR @HE%J’& HE -HBEEF S

B

Made with the best and the 5.5 (R TD . " R Aol / oy T Colorful fibers fresh leaves are
freshest in seasonal ingredients v i o » 'y " 2 y - ac 3 : something a truly balance diet
with a Mediterranean twist. N - > ool ' ; WNGg Ve should not miss.

X 4 . A gl sy : g £

Mixed Lettuce Salad,

Roast Pumpkin,

French Dressing.
HEZELE BrM-
&Eﬂéﬁ’ $128

Cream of Pumpkmﬁab.kleat

®AELEES - ses
s Thai Poo Salad

BN LR $148

Sof Crab, Kale, Mango, Pomelo,

Thai Chili Sauce

R IREE ER. BF.

=AHT

PO J ) " Caesar Salad, Tuna Tataki,
Ef#ﬂ'—%ﬁﬁ:ﬁ;ﬁ TR & it j 63°C Onsen Egg
: ol Vet HmEMEEEA
63°CR R & $138

Bouillabaisse (For Share)
(Tiger Prawn, Barramundi, Calamari, Clams)

EE R D (2hAl AR 65 1) $368u
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P Baked Oysters 6pcs,
. Kilpatrick, Onion,
. Cheese, Chorizo
RE6E & -
=t Bl $268

Baked Oysters 6pcs,

Rockefeller,

| Spinach & Cheese
RBE6E HHE-

>l $268

Deluxe Mixed Seafood Platter Mixed Seafood Platter Mixed Qyster Platter 12pcs
KB AELEE ) : SEpERE $548

Main

to any types of seafood platters. (Except KPG Royal Card)
(KPG® &

Deep Fried Seafood Ship
i I 35 ¥ A $348
Qysters 2pes, Prawns 2pes, Soft Shell Crab,
Calamari, Fish Fingers and French Fries
SHIE-EEE WEEE-HRAEERD
EiFER



Jeadesd

New Orleans's Shake Shake Seafood -
(Choice of New Orleans's Cajun Butter Sauce or Garlic Butter Sauce) e o
Maine Lobster 1pc, Hokkaido Scallops 2pes, Sea Prawns 2pes, - :
Manila Clams 6pcs, New Zealand Mussels 4pcs, Sweet Corn,

Mew Potatoes & German 5ausages .

%1 B 77 B Shake Shake i fif i 28 ’ $888
BLEME—% BAAMBTIE, 8Eem B s
EREHRcE, MEMBEOL4E REX T B “ o ]
(7] 5 & 8 W ) b

Seafood Paella

with Carabineros,

Spanish Deep Sea

Red Prawns & Scallops

78 HI 5F 5 ¥ 1R AR
EERIFABESTT $668

Pan Fried
Whole Lemon Scle
with Lemon Butter Sauce
S ERFREERBA,
| EEF T $328

Seafood Paella with

Maine Lobster & Scallops

78 L o i 8 1R &R
BEBRRETF $668




QOriginal Flammkuchen, Sour cream, Onion, Chorizo,
W Bacon, Parmesan
Rk EBER I BiE ER-BEEEZE  $128

el 78 % 0 =0 8 o Add SerranoHam

- - il m;ﬁﬂf%ﬁtﬂ&l +$40
AgITTeD e Nl “Add Shrimp & Avocado

Alsace. Composed of bread imﬁ Eiphm 1 +$60

dough of a very thin & crispy 5 Aﬁd A o ¥

texture. L imE= e +$60 . ! 3
Al \ ke Garlic Bread with Fresh Tomato Puree Mini Beef Burgers, Raclette Cheese
#/f Add Goat Cheese $4E§'3 REREMENE $60 R - RETELHEE $90

+ )

i MF Azt

Bikini (Serrano Ham, Manchego Cheese)
LR mEFaE - =hEs) $90

Lobster Roll, French Fries

BER B MEEE



Frbiees

Enjoy our favourite ways
to taste the flavours
of the Erath

Red Wine Braised
amb Shank, .
Broccoli Mashed Potato

HLEBF

EEBRLEES

Iberico Pork Q}qare Rib

. with Mix Salad Bowl
‘& Guacamole %

75 1 B E B
EEEDR.
HHRE

French Spring Chicken,
Pumpkin & Carrot Puree
EEEH :
L EmL-HEE $288

US Beef Rib Eye Steak (1202,
* French Fries :

o =EANESFN2e):
CEER : $398
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Beef & Chorizo, Linguine,
Tomato Sauce

SEERE-
EFmtRER $198

Lobster Tail, Macaroni
& Cheese
NERE ZXLan

Z

Asparagus & Portobello,
Spaghetti, Pesto

TE N

BEEER $188

Grilled Seafood (Prawns,
Scallops, Mussels, Squid,
Snapper Fillet), Penne,
Zarzuela Sauce
iss (1g, &7, 50,
B, A
E@m@EmFLRAL $228

- % e




Warm Cheese Puddiﬁg, Nougat

. & Vanilla Ice Cream
W £ +7 0 BREEREGR, ses

& ' NN

You always have a room for
dessert as a perfect ending of
your meal.

Rhubarb & Mango Crumble with Vanilla Ice Cream
in Filo Basket, Custard Sauce

AEEZ - CREEMRE - ZRES R HLit ¢88




Degrert

Mango Nap%n with G
and Fresh Fruit Salad
CREZFHE. BRY

‘.\6 PARROTF
\ -u
€ GROUP

R W
Melting Chocolate & Raspberry Pudding, European Cheese Platter
Orange Salad (Manchego, Anton's Liebe, Bavarian Blue),
SEHBEHEFLAN -FEELE $88 Walnut & Dried Fruits

: BEztHBERlEaEER $98

Selection of Mévenpick Ice Cream & Sherbet

Mévenpick R BEE T $45/scoop






