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APPETIZER

LOBSTER BISQUE
Served with crab & celery
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GARDEN SALAD
Served with mixed lettuce, avocado, asparagus, toasted walnuts, lemon vinaigrette

REDRIERRAER, FHhR, FH, Bk, fwEhEET
MAIN COURSE

GRILLED NEW ZEALAND GRAIN FED BEEF FILLET
Served with roasted garlic & cherry tomato
A=A R4 BB SR E M
OR

GRILLED NEW ZEALAND GRAIN FED BEEF RIB EYE
Served with roasted garlic & cherry tomato
A=A A4 RNERAC B 7 R k& Al
OR
GRILLED HERB MARINATED LAMB RACK
Served with roasted garlic & cherry tomato
EERBENFHER SRS
OR
BAKED HERB BUTTER CRUSTED HALF LOBSTER
Served with fennel orange salad
FEER A EREE IRIMFE S EEFHL
OR
GRILLED SALMON FILLET
Served with fennel orange salad
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SIDE DISH
FRENCH FRIES TRUFFLE MASHED
% REETR
GARLIC SWEET BEAN MUSHROOM
mEHE AE&EEHA

Served with red wine sauce, black pepper sauce, bearnaise sauce
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DESSERT

EAST STYLE TIRAMISU . 3 KINDS OF DAILY CAKE
ALK SM—SHEHEER

RMB 328/PERSON(i
* FREE FLOW OF DRINKS

Only add 99RMB/person, including red wine, white wine, beer, soft drinks, juice, coffee & tea
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FEAST A LA CARTE MENU

APPETIZER
LOBSTER BISQUE 78 FEAST ANTIPASTI 88
Served with crab & celery assorted cured meats, cheese, pickled
shiEiF At AR A cucumber, marinated olives
Feast: 4TI REE VLY, Z L, JHidH
I A
ROASTED TOMATO SOUP 5g HLERR/
Served with pesto
b 4
BT HE GARDEN SALAD 58
Served with mixed lettuce, avocado,
PROSCIUTTO SALAD 68 asparagus, toasted walnuts, lemon vinaigrette

With rocket, pine nut ,melon, balsamic
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PIZZA & PASTA

PROSCIUTTO 88
Roasted Cherry Tomatoes, Fresh
Mozzarella & Rocket

BEARRTFARE, EkirEm, HES
AV am u 15217 2

SPICY SALAMI 88
Roasted Red Peppers, Oregano & Mozzarella

BAFFERCRER, LXMW, 2RI
HEHZ+

FUNGI 78
Truffle &Truffle oil, Parmesan & Thyme
NHIAEELE, MEw MBEZTNEES

MARGHERITA 68
Mozzarella Cheese, Basil & Virgin Oilve Oil
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MUSHROOM RISOTTO 68
Mixed wild mushroom, rocket, parmesan
shaved, truffle oil
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BOLOGESE LASAGNA 68
Rich tomato sauce, arugula
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FEast



FEAST A LA CARTE MENU

MAIN COURSE

GRILLED NEW ZEALAND GRAIN FED 188

BEEF FILLET
Served with roasted garlic & cherry tomato
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GRILLED NEW ZEALAND GRAIN FED 188

BEEF RIB EYE
Served with roasted garlic & cherry tomato
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GRILLED HERB MARINATED LAMB RACK 168

Served with roasted garlic & cherry
tomato

EERBENFHECE AR E

BAKED HERB BUTTER CRUSTED 188
HALF LOBSTER
Served with fennel orange salad

EERNEOMEE R FRE SR
Fibt

GRILLED SALMON FILLET 168
Served with fennel orange salad
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SPRING CHICKEN 168
lemon grass marination, with tomatoes
basil salad

BEGE S SRS

SIDE DISH
FRENCH FRIES TRUFFLE MASH 18
BF REER
GARLIC SWEET BEANS MUSHROOMS 18
FEiE OEfEHA

Served with red wine sauce, black pepper sauce, bearnaise sauce

BRATE T, BT, e L&

DESSERT
EAST PAVLOVA 48 TIRAMISU 48
B §=t= V]2 =
Strawberry ice cream, fresh fruit, passion ALK
fruit sauce
DAILY SLICED CAKE 48
REERG SHTESEE

FEast



