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/15744 appetizers

deep-fried frog legs with provencal butter sauce

B HER R Y

pan-fried scallop and asparagus with tomato salsa

T2 BEF RIS IR

alaskan king crab and cucumber salad with smoked salmon

P B BB

south asia crab cake

RN
king crab and saffron egg pudding
fish stock, cream, king crab sautéed with mushroom, shallot, white wine and saffron

iﬂﬂf/& soups
gl

mushroom cappuccino soup

PR E P

cauliflower and cheese soup

seafood boulliabaisse
J/#* salads

caesar salad
crisp romaine lettuce with our home made dressing, shaved parmiggiano reggiano, bacon,
crumbs and garlic focaccia slices

PRI FIpR Ry
Add

smoked salmon, scallop or grilled chicken breast

JERX

nicoise salad
ZEAEXNH
CYAY=, o ) 2 i

azie chef’s salad
mixed green salad with swiss cheese, turkey ham, roast u.s rib eye beef, prawn sate,
kalamata olives, semi-dried tomatoes and marinated artichokes.



Eﬂf/yl’g’,‘ sandwiches

AR = 11
regent club sandwich

smoked chicken breast, fried egg, bacon, cheddar cheese and tomato with mustard
mayonnaise on toasted whole wheat and white toast bread

BT AR E6 5 i
u.s ground 60z beef burger
with crispy bacon, fried egg, tomato, onion rings, french fries and small salad

2 BB P

rye bread sandwich with chicken and quail egg

B[R ILET PRIEIE i

prime beef burger with arugula salad and sautéed potato
FjE pizzas
F PRI

vegetarian pizza
topped with with broccoli, peppers, mixed mushrooms and zucchini with eggplant sauce

EI VR i

organic margarita pizza
AR 7

fire house pizza

topped with basil, onion, mushroom, black olive, spicy italian sausage; pepperoni, with
spicy sauce

Ht 5 A
arabiata seafood pizza
topped with shrimp, scallop, squids and onion, garlic, basil in arabiafe sauce

prosciutto ham pizza with arugula
Argfk risottos
L7 FrErH

assorted seasonal mushroom with wild celery risotto

SEF I

mixed mushroom risotto with sea bass

PG FI7, EIPAR

green peas risotto with prawn and scallop




gk rice
XO 457 FI41ek

X0 sauce fried rice
scallops, prawn, egg, green onions and shallot

FEIHT R
hainan chicken rice

fragrant pandan flavored chicken rice, poached chicken and broth. served with chili, ginger
and soy sauce

gengeral zho's chicken rice
sichuan style chicken with chili and cashewnuts over steamed rice

FI75F e (KB 70/%)
japanese style beef curry(u.s rib finger beef)
mariner shoulder beef braise with carrot, potato, apple and light chili

BT SR
beemin bap
in a stone bowl with rice, egg, beef and vegetables, Korean peppered miso and Kim chee

LA pasta
GHREPHT T B (R F TP P A

lasagna or spaghetti bolognese ( new zealand and australia chunk eye roll )
prepared with nonna’s recipe

AT
pan-fried Ilngume with clams and white wine
with onion, garlic and basil , topped black pepper and red pepper crush

YR S B A A

spicy pollack roe and cod fish with spaghetti

Pl R 1 fif

“sous vide” abalone and mullet roe, linguine with garlic and chili

B B IES AE
us prime rib eye beef linguine
with foie gras and truffle sauce

= BB

ng crab spaghetti with garlic butter cream

75 S A PR

parisian butter baked boston lobster, fettucine with shellfish sauce




Fnoodles

TR B
won ton noodle soup
with bbq pork, black mushrooms, pork dumplings and kai lan

B R R
char kway teow
stir-fried mix noodles with Chinese sausage, shrimps, clams, squid and vegetables

AT PR (BT P FiR )
formosa beef noodles (u.s rib finger beef)(original / spicy)
tender braised beef and noodles with our home made spiced beef broth

FREX BT HEE
u.s. prime rib eye steak noodles soup (6 0z)
pan fried u.s rib-eye steak with noodles

ﬁ‘/f”%(@‘western cuisines

R R BT
roasted spring chicken with mushroom sauce
with rosemary, mashed potato and vegetable, served with mushroom sauce

2 ERS LTSN, o [

XBFPEHT HE

u.s.'sous-vide short ribs

I B

thick cut u.s. roast rib eye beef

roasted u.s. rib-eye beef with seasonal vegetable

B R
pan-fried daily fish with champagne sauce
chef recommend fresh seasonal fish

B Hte A4
pan-fried lamb
with bone and mashed potato and vegetable, with prommery mustard sauce

FI X BT P 2RI B
u.s. beef tenderloin steak
u.s beef tenderloin with foie gras, vegetable, mashed potato and truffle sauce

RS
braise australia waygu cheek beef
with red wine sauce and mashed potato



K% g asian cuisine

i

szechuan spicy dumpling

vegetable dumpling

Ty tse
shrimp dumpling

o) A

shanghainese dumpling

71 B
balinese sate
chicken, u.s beef sirloin and prawn sate, with achar, prawn crackers and peanut sauce

7 /f%ﬂ{%;‘desserts

P S LZ R EZE- D)

Haagen dasz ice cream by scoop

tiramisu
traditional tiramisu, mascarpone cheese cream with ladies finger punched in coffee

HEF TR

azie fresh fruits platter

B 5] R g
strawberry delight
Almond sponge, strawberry jelly and light vanilla cream

U s
chocolate devils whispers
Dark chocolate mousse, caramel jelly and chocolate almond sponge

soufflé
Vanilla jasmine tea soufflé with mango ice cream and sauce

Ay f7 /%jf'f[/lo% W5



