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— === CHINESE CUISINES —————

LIGHT BITES | /J\0%

QAR
Al Thal Mango Salad with e 33
FEEN TR

a] Anchowvies (LR

3] Fish Fillel By

Shredicend yowng mango, fonch {_;Li.' e RowEr, © ol and onnan

fossad wilh fish sauce and foppad with anchovies ar fish el

AT, =HeE, B, MUiEREGR

. Steamed Prown Dumplng [Xia Jico) |4 pieces 32
i () e I4p l

. Salt and Pepper Sguid 30
R T Sk

. Deep Fried Chinese Dumpling [4 piecas) 27
HTE (BT
Deep fied wanfon with chicken. prown and fish pasfe filing

M, HTHARNEE

. shr Fned/Pan Fried Rodish Cake [4 pleces) 24
BN R (SRR

. Steamed Shao Mai (3 pieces) 24
HE (It
Steomed dumping with chicken and prawn poste

. Pan Fried Shanghai Dumpding [Wo Tie) (4 pieces] P!
LiEy (S
Pan fred dl_lf‘."lfllll'lg wiith chicken posle and VEETODHEE

Crispy Chicken or '-a“egie!ﬂble Spring Roll [V) [2 pieces) 2
HERERSE (Hik

. Pie Tee [4 pleces) 22
e (EEag)

Crsoy fop hat shall with vegetables and prown saned with

homemade chill souce

Ul ks nl g =Bl )|

AlD. Steamed Peking Duck Dumpling |4 pleces) 0
EAETEEE  (Wa )

SOUP | i%

Bl. Tom Yum Soup pJ 48
o L)

Craamy spicy soup made from lemaon grass, lime leoves. golongal, and
Lime juice with prown souid and fish filled

BZ. Braiked Crab Meal and Dred Scallop 45
FRARE

B3, Sweat Ciom with
Exm

o) Crobmeot S8 23
b| Chicken BH 4

B4, Hot and Sour i 20
[

arechiuon vegetable Boded with shredded checken,

mushrcom, shrrmg ond bean curd in vinegor

B3 Seoweed ond Seofood Eggs Drop I8
o B ORES

Bé&. Mustard Vegetobles Tofu, Tomato and Fah Ball 14
HEE W& IS

I
»
=
4]
=
]
=
1)

J wici BRI Hipicy B Hor BN
=b Sonofure Cish 8¢ Conboin Peanuty (|¥) Yegeionan

lon puwpase only. *Thema mend feberves the dght o make changes withow! prior nofice.
Conioins ot or muf-:ndme Inforrn vour server should vou Bave any okergien



— == CHINESE CUISINES — -

CHEF RECOMMENDATION | [FIf#E T
QAR

C1. Peking Duck

e ]
a) wWhoie Duck —H 298
b] Holf Duck #H 168
Holf duck with bao hypes of sening

L2, Chinesa Taro Fish Head Soup 78
1
Hrased figh heod with oo, piceled vegetable and hofu

T3, Wok Fried Salted Egg Butter Milk Prawn 78
A RE NS
Frige! proiwing whith Bafter ond salfed egg Creamy Souce

C4, Ocean jeafood in Clay Pot thés
AEna
Figh ffel, prawn, scolap and sguid with vegelobdes in oysler sauce
SLhdm e, 8145, 5ok

C5. Mixed Yong Tou Foo Platter o 58
BERFR

Stuffed bean cwd, eggplant, ok, red chill, mushroorm,
bitter melon, capscwm and bean cuwd skin with fish pasie

HE, WF. WU e TE SN T3E AEERSE

ALL TIME FAVOURITE | & /32
BEEF/CHICKEN M 101

Ol. Beel Ginger and Spring Cnion Oyster Sauce &0
B AW

2, Crisa:;__.f Beef Strips &0
Bt
Deep fried crispy beel ond cavraf in stips wilh sweef and
oW mandarnin sauce

DA -::m.ptz' rongolian Beel Sirps &0
W

O, Sirzling Beel &0
Wit
Stir fned beeaf filet with dry chil ond vegefable served in sizzing

05, Chicken Cumry 48
]
Diced chicken with spices ond vegetobles

04, Marmite Chicken 48
3
Crspy fred chicken sauiged with homemass manmile sauce

D7, Szechuan Pepper Chicken 48
Ji| 45 4
Shr fried diced chicken wilth szechuan pepper ond  dey chif

D&. Coffee Chicken 'S H
RER
Cripy fmed chicken sovtéed wilth homemaoe coffee infused
SOUCE

D2, Chicken with Dried Chill and Coshew Hut L 48
B

D10, Sweel and Saur Chicken 48
iR

JwEd BORI L cpcy SR L or @

e Signoiure QSR W Conton Peanul (W) Vepetonon
* Phodos ore dor usinodan pupase only. « The manogemend fesansas dhe nght' o moake chy
w A% i Tond COnTang RUls oF SO0, Dedss nfanT Yo server Shoild pou



—= CHIMESE CINSINES ——————

+ALL TIME FAVOURITE |ZR& /3

SEAFOOD &Eit

FISH & CIAR

D11, Fish Heod Curry JJ 78
R 1

Fish haod coocked with aromo spices and vegetabiss
D12 Szechuon Pooched Fish Fillet with Hat Chili Gil A4 58
b R

Fish fite! poached in seasoned woler with spices and chilf of

13, Deep Fried Fish Fllet with Thoi Basil Chill Souce 58
gAPLHEENER S

D14, Broised Fried Fish Fillet with Bitter Gowrd and Black Bean =8
ENREERSER

D15, Stir Fried Fish Fillet with Szechuan Hot Bean Poste 55
AlENE SR

SQUID & #*

D1&, Desep ned Cnspy  Sguwd with Salled Egg Yolks 43
E HEBY SRLER B A

O 7. squid with Dned Chill and Coshersy MUl ) e 42
iR K

i 15
ﬁ:ﬁ:. : i
: 5"4. Payzood le:I['I'J'-:‘

018, Steamead Squed with Spicy Sour S5auce Thai Shyle i 42
Rt AR

Y

PRAWN if

D19, Prown Cuery ) 8
b L

Proveens cooked with aromo spéces and vegetables

D20, Prawn Turmenc Curry Posfe (Ram Heongl ) 48
AEENMNE
o D21, Sweel and Sour Prawns &8
T T

Peeled prowns with sweet and sour sauce

K

aj',ulhg eyl ajl:'lE'g [ﬂn‘T

A i WA P specy Sk L o
S Signalune Don 8 Conloin Pacnut [V] Vegetatan

LErnion puorpoee oy, @ IR managernant resenaes ITee ighl i moke chongas wilfout prior nodice,
oo COondnis Auls of Sealoidl pleake IR o Seneer Shauld o have any ailangied



SHARING PLATTER | &z ZE

El.

EX

E3

E4.

ES

Ed.

E7.

VEGETABLE/TOFU/EGG | #i/EfE/E

F1.

F2,

Fi

Fd,

F3.

= Fhodos o dor Bushcedion purpose only. « The mnwn.‘amﬂ:—r!hu right o make change

— === CHINESE CUISINES} —————

Hot Pot 2 person
R (2
Tom yumfchicken broth occompanied with sealood, chicken, beefl, fish,
bean curd, vegefable: with ossored dips ond sowces

BANMEINNAEEN. BN, 4N, BN, EEHER

Borbecque Sal 2 person 208
e (2AH)

Accompanied with selechon of seafoad, chicken, fish, bean curd, vegelfable,
beef and amb with assorted dips aond sauces

BN mh B ERAERE

Whicle Fish [Harmwmodr)

HHE

al #00gm - 1100gm &8
SO0R- 1 1003

B 700gm - &00gm 138
TO0% - BOOTE

Shecarmed with sauce chaice Delow il B i+ S
suparicr 5owa | shearm with egg | leaw chew shde | then hal Spicy and scur i)
ARSREEM N SR

Deep Friesd with sovce choice Boiow B R 51§
mango salad J | sweel and sow j| hree Ravour )| wel butler milk _j | Nyormea )

ZRiH )R (= | BiE ) | )

Holday Villa Platter J 3-4 person 138
FREET (3444

Crispy fied wonton, sfeamed shao mai, sy fried squid with dried chill and
anchowvies mango saiod

HER BE EENY BUAHTRFRERGE

Eoasted Duck 1268
R (R

Ho porfion of crspy rogsted duck served with homemade duck souce

Pei Par Duck 128

PR (EH)
Half porficn of crsoy roosted duck senved with ped por plum sauce

Chinese Dim Surn Platter 2-4 person s
S (3408

Sreamed shoo mal, Peking duck durmpling and desep e d sedawesd roll

SRR, ok e R

Village Style Tolu 42
ELER
Simmered homemade bean ciwd with dried scoffop and seasonal vegetable

Bean curd with Fish Pasle 38
BRER

Claypot Hong Sew Tofu ag
EREW
Bramed Tofu with asorted vegetobias served in cloypol

Hunan Tofu a2
MR ER
r.:;ufu with aseoried 'JE;]ET{?]J'E."; iy Blckek e r::lerJE

ko PaTaly LU a2
A E R

Bralsed Beaan curd wilh runced chéickerny mushroom in spicy Siechuan saquce

Ao WG ) oy eaen LU o B
Sh signoture Dsh 8 Conkoin Feonuly [V) Vegeloniaon

= Ag ! food Conhaing nultor seafeod, WRHTTY PO SBEAET Ehawid poir hong



= e (CHINESE CUISINES — =

VEGETABLE/TOFU/EGG | #i/TE/E

Fé. Stir Fried with Spicy Shrimp Paste (Belacaon) QAR
EEEs (DR
aj Thres Treciune S | long bean.egaokont, lody finger) 35
bjKalaon = 34
c| Water Spinoch .08 (Kangkung| 32
F7. Yee Heong Eggplant 38
BHRET

Bromed eqgopiont with minced chicken served in clovpal

FB. Mixed "‘Loh Hon' Vegefable az
BUE
Wak ned miesd vegetables with ovsher sauce

F¥, Str Fried with Garlic Qyefer Sauce 30
L
al Pok Choy 23
bj Kodon =

F10.Golden Steamed Egg 20
A
Steomed egg with miked vegelobles and mushroom
BTN

F1 1.Bmpearar Fu Yong Egg 20

EWE
Pan fried omelelle with vegetabies, shrmp and honay roosted clecken

HEFE, SF{SHE RN

NOODLES / RICE | H&/KIR

1, Seafood Noodle in Sizzling Hot Plate &0
i A 0
Mixed seafood rased with soyd and oyslar sauce Iopoed owvir
CHE0Y NOOe

G2, Contonese Style Ying Yong &0
RIERS

Bosed vegetoble, chicken and seafoodin ok eqg sauce

G2, Rice Mogdle with Sliced Beef &0
4 o ]
Wok Ied rce noadle with siced beef, omon, beon sproul, egg and
red chill

G4, Fried Yellow Noodle/Vermiceli Chinesea Style &0
ok TR 3
Wk fried with egg, shredded chicken, shing ang Chinese cobbage

G5 Phad Thai Noodis &0
F R Jw
Wak fried noe noodies with seafood, bean sprout, spring omnige,
sweel-spicy iguce accompanad with ime and ground peanut
maUAE, TEF, W, AR T R

Gé. Rica Noodla with black baan baal A0

B o]
Besaf fiket braised with biock bean and vegetobles topped over
rice noodle

Anig B S Spioy BHM LA Hol (BN

] Signohem Disn W Conloin Peonudy [V Yenga hoeon

papioss ardy. * The mang T ressnies e r:igﬁr o moine chonges withouw! pviar nofice
gt nuts o senlood. EIEM Wl o genaan IRedild oo horas arty CABTENES



— === CHINESE CUISINES — =

7, Spicy "Belocaon’' Fried Rice )
HEE (DER oS
Frigd e with prawn, chicken, mvasd rr_*uf:ru{lh_l 1 SECy crmisd Shirm P posife

8, Broised Seofood Rice Chinese Style 58
HELR
Brosed sealood ond vegelobles with thick egg sauce

MR
Friecl rice with rnmﬁ-:,- racrled chvcken, !.l"l.rﬁ".l'lp_ mixad '.'f'gn?ln:}l_'.lh_-!-:.
anct sorng cnion

&
9, Young Chow Fried Rice 0 &
=]
i,

Z10. Egg Fried Rice 12
iR

11, Seamed Jasmine Rice 5
=F 57

DESSERT | &=

H1, Manja Delight 34
HEEE RN

Crispy banana fritter served wilh ice cream

HZ. Frash Cul Fruits 34
* R
Woatermelon, honeydew, pineappde, Mangao, kv, plum. and sirawbenry
with raspbenry sauwce

A, &L EP, =% TRE FTHESENE TR

H3, Chinese Pancokea 25
i
aj Lotus Paste BEE
b| Rad Beon Pasle ELH
Denp ad crpy Mol coka

H4, Deep Fried Vanilla ice Creamn & e 10
e R
WD Ao Srearm SO with oy flakes and anond Moees finshng
weilh sircrwienmy soUCE
FRARFCHAERERNBEREE

H35. Honeydew with Sago 1]
L AR
Blended with waniica ice crearm cnd mibed with dhoed honeyoew and
g0

H&. Peanut Mochi s
ek el

e B P Spicy SN - LA vot IRM
i=h Signoture Dish W Confan Feanuls (W] Yegetonon

= Phodos ore for fustrobion purpase oaly. =« The monagement res=rves the right to moke ¢
& Ay s Ingd Conhang nuls or aalood, Do Infomm YL SaraaT sha g Yo



= m——————= | APANESE CUISINES ——— —

\\\“ ‘ LIGHT BITES | /)\RE

; Al Ebi Tempural 5 peces)ics 73
o ERTHFHRS
'f, t}t, Battered prawn and vegeialbdes with tempuwo souce

. Tempura Mori 52
ZHUPRE
Battered mix seafocd ond assorfed vegetobles with fempura souce

. shake Soloda |4 pieces) 4é
Ex@miENERR (Biak)

Saimon. leffuce, avocodo. cucumber ond salod dressing

EXm, 28 WAL WLREEHE

. Yosal Kani Salod 34
e el

Shradided crabificks, grean saiod and Mying fish roe with
Jopanese moyonmoie

. Edarmame 22
gExEE
Boied lapaneie green baan with sarft

Yaki Ton [ 3 sfick 22
HFERFRIRER R 38 )

Ginlled chicken skewers with leriyaki souce

cGyora | 4 pleceas) 8
B M

Deep fied dumpling

. Agedashi Talu 15
BXEER
Deep fred fofu with fempunn souce

,Eim Chee (V] 13
-]

[

SOUP | i%

Bl. Mihon Mo Shifudo Supu's 22
A

Japanese seafood broth with shnmp.chicken soy souce fme and

mushroom

. Kaisen Sulmono 22
B

Seafood clear soup

. Mise 14
i mRiH

rdlso paste with spring onion. begn curd. seoweesd, [opanese fish stock
and dopaness mushroom

J o BHIRIN P plcy BN L ol BN

= signotuno Dish- & ConfanPeanuts (V) Yegeianon
"- g oupose ondy. # The ma mend resarves the ight o make changes without prior nofice.
gEhgnining nufs or seafood, Infarrn yaur serveT SNl you Rowe ony alegies



- m—————= JAPANESE CUISINES ———— —

MAKI AND SUSHI | ZRIHEMHSEERE mg

C1. B'Chopstix Sakura Sushi Plather [38 pleces) =
MHaHE (384
Combination of 4 pieces each of salmon . funa, shime sabo.octopus andg
crobstick sashimi 4 pleces calformda moakl 5 pieces of nigin sushi,
4 pieces of saimon and funa malkd, | piece sweel bean cund skin sush

M S, 4hnME, SHENE. EENIRIERA

C2 D'Chopstix Matu Sushi Platter |1 7 pleces)
wEHamE 7
Combnation of 3 pleces eoch sostwni [selmon. teno, mockensd). 4 pleces
Colformic okl 3 pieces nign and | piece sweet bean curd skin sushi
I E (SUEm &G WA, JFoHE, ISRETNHSERESE

3, D'Chopsfix Toke Maki Plotter |21 pieces]
MrEENIEE (215
Comtsnalion of § pleces Spider rafl, 4 pieces Calfamia mak!
4 pleces of crigoy eby mak, 4 kand and shake makl
MME4E, RRENESH ENEEE, YENRNZTHSEE4N

D'CHOPSTIX 5UMO ROLLS | fB4+#

C4, Unokyu Jumbo |5 pleces)
WEEEsE (ST3N)
Eel and cucurmber

L bR i

C5. Spider Rall |5 plec
asnena | giﬁs#
Soift shell crabr Jeffucs, Mying fish roe, mayonnaise and thousand sand dressng
GEE £33 8 ENEHTHE

D° CHOPSTIX URA MAKI | W&

Cé. Rainbow Ura Maki (8 piaces)
HHWESE (SR
Salmaon, funa, mange and avacodn
Exh, &R SNARN

C1 Wolcano F!n::ﬂ & pleces)
RUMEES (SH85)
Cucumber, crab stick, prokled rodish, prown fempwg. thouwsand islong
clresiadng, Jopanese mayonnoie, fing fish roe ond groted chesse
Wo, Sk, E¥R HEXEF, FEE DNRNE., ©RFRDE

CB. Red Devil Tiangle |8 pieces) =/
!‘.Il_ﬂ Iﬂ'ﬂ'}ﬂg tFpsecey
¥ I and cusumbeyr
i i e B

CP. shake Ter Salsa (8 pleces
ZXRMIEEF R #:HH:I (fEa)
salmon, cucumbear and homemode sako farivok sauce

=X8, NLOaHFETFHAN

CI0.Crunch Cris% 8 pisceat)

RRMEHS (HHEH)
Prown, letiuce cucmber and crabstick
iF, EERNEHE

o | Ml::h:ll,'su:m Rodl cas) Wl

REWEH R (GHER)
Cn.r:ke-n satay, cucumber, chopped onion and peanut sauce
mEirE, WL, FERNEEE

Cl2.California Mokl (B pleces)
mENRE (EiEes)
Crabistick, ovocada, leftuce, cucumber and Tying fish roe
BriE, B = WO TLSFSRAE

A wud AR 4 Spicy ST UG EE

= Sgraiure Dsh & Conigin PFearub V) Yegelarion

+ Priolos are lor dusimabon p only. # fhay my it reserved e nghd o moke Shang
& A5 mod! faod con nmwmm-wmmsmwmwm-:m



— —=—=—= JAPAMNESE CUISINES ————

Cla, Fuh‘_'u I'u"u:lkl 15 places)
(st

Egg, mushn:\nm EL:'E umber, craobsfick, picklad rooksh ond pink fuffy
floked fish
FE WE WO EoN BT LEHBEHSES

C14. Shaoke Maki [B pieces)
SR CEEEG)
Sernon

D'CHOPSTIX HOSO MAKI | f#

C 15 Teka Maoki (8 pleces)
EHE (e &)

i

§ &
:
§

C1é. Kanl Makl (8 pleces)
B iBIEE (e
Crotshick

Cl17. K Maki [B pleces)
MLES IZEﬂ:I!EH-p

Cucumber

SASHIMI AND NIGIRI | #| BF1iE % F)

0. O Chopstix Moriowase Sashmi |12 peces)
#REmE (125)
3 preces each of row salmon, funa, oclopus ond mockerel
ZEEMS, EERNE, RENROEENEESH

Dz.u iri [2 ler:es per order)
<::.l1.lr'|::|-:|- -:eel] I!!
bk tako (oclopus) K
ClMGgUg (huno) RS
djshaoke (salmon] ZXH

D3. Sashimid [S pleces per order]
L (S R
ajMaguro (tung) 6
bjHi taks |octopus) BA
c)shake [salmon) =X 8

El. Una Eyu (1 pace)
WaRFEHE (1H)
Eel and cucumiber
L BUEAE Y

E2. California (1 =
M EEEE (1)
Crab sfick, ovocodo, lettuce. cucumber and ving fish roe
Mrgee, M. S3 NLH:RFEEE

E3. Spicy Crispy Shukah nlece:u
= WG (1)
Spicy soimon. cucarmber and lefluce
k=m0 g

Dr':l.
A T R

%, Spicy tunacucumiber and eftuce
ol 4 bR T R E

@F

iwysog 2507

A BFN U pcy B8 LU Yo BN
D signotune Osh S Conton Peanuts |V} Yegeloian

TEMAKI = Cone-Shaped Sushi | F£%7)

QAR
32

L]

18

i

15

52

&

& & &

28

26

24

71 pm'p-a-se oaly. + The ma e reserves the right o mabe changes withoul prior nolice.

CrTTng MUtE O Saiood, b'll'ﬁﬂ"ﬂ' FRLF SRRT Bholdd you howe any olergles,



= Photos are for ifusvafion porpose andy. = The monopement resenaes e sighl bo make cha

MEN RUI-NOODLES | mE2E

Fl. Black Pepper Beefl Ramean
it
Chinese style black pepper besl with egp noodies soup

F2 Toa C Rarmen
B o, A 5 e B

Jopanese shde cumy chicken ramen

F3. Tempurg Soba or Udon
HIEEAF OEEEFER
Cholce of Soba o Udon noodies soup with boffered prenwns

F4, Yok Sobo or Udaon

RS
Sty fmed Soba or ndon noodbes with chicken, jedfood ond vegehobles

DON MONO - RICE BOWL | #1 -B & iRIR

1.Una Don 78
i
Eaf

G2 Chirashi &8
HMEH
Mixed soshimi

G3.Torn Teppan Don 53

o R
Chicken with mieed vegefobies

Gad, Oyako Don 48
7

Siced chicken and egg
oo P Enae

*All ol the above served with msEo soup and plokles
‘Al LR AT Rinin N

Goseofood Fried Rice 28
i
Fried fice with egg, crab slick, prawn and sguid with mixed vegelobies
G4.5arlic Fried Rice
b

4wl BROEE L Speoy BEN LU Hol TN
e Signohue Dish & Contoin Peonuds V] Vegehoron

& Az rmost food Condoins nofy or seafood Qs drform o e sanear shodkd vog h



=, —= JAPANESE CUISINES ~—=——

CHEF RECOMMENDATION | [E U/t
TEPPANYAKI AND YAKIMONO | ##i8 ..

Hl. Teppanyaki Combo (for 2 persons) 148
GHBEW (2AH)
Comibination of prawn, safmon, sguid, chicken and beef accompaniad
with gariic fried nce and mixed vegetabiles
BEHiEF, =X, MR AW, RS

H2. Katsu Karal 138
B3
Deep fried with Jopanese cumy
alBeat SH
b} Chicken MY

H3, Gyuniky 138
F8
Baal

H4, Kosen Tepponyaki 138
b8 -3

Salmon, prown ond sgiud

=6 AR FORR Ak

H5, Shoke B0
=%
Ealman

Hé. Saba Shiowaki 42
EEH i

Griked mockeval with safl
H7. I‘Eﬂ Kara Age 43
Deep fied chicken with Kofsw souce

*HZ to HY served with Yokimeashi and Miso soup
*Fd L LR, S

BENTO | {B4E®

1 1. Temaki Gyu Teppanyoki 72
mEFE SHEERORSER
Confomio femakl, beel fepponyaki and mixed vegeiobles

12 Eaisen Teppanyoki 72
o
Provwer, scpulcd russed, fish and mised vegetables

13 Colimaki Sobao Shioyoki &0
T o 50 4 O
Caifarric ks and gnled rmdackersl

141 ra Tor Sho akl a0

R 0T S R
A:mrl'ed tempuro and chicken with ginger souce

1 5. Shoke Fural Maotoyoki a0
EAMZ=XR
Breaded salmon with white garlic sauce

1 & Shaoke Tor Korooge &0
=T RERE
Ghlled salmon and deap fied chicksn wing

* Al of the above terved with miso soup, sokod, vegetobles picklad,
and steam rice
‘G EAMEaNESERE. V. ERRRsE—2nE

A ik WA LSy FEEH) L Ho R
= Sgnoluee Dih & Conlain Peanuts  |v] Vegebaan

Alion puenoes orfy. = The mm'ﬁm‘r"l‘ﬂ ey 1P nighl fe ricke Shangsd wilfioul Do Ralics,
g condoire nuks n'_ea'n-u-:l. e o sevvesr shaold youw hove Ory e,

B
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— = JAPANESE CUISINES ——— — § ! l

NABEMONO | B3 AR

11, Shabu shabw
FoFob
Thinly skcead beef, bean curd, vegetablas and mushroom with Jopanese
fish stock In hot pot served with Jopanese cifrus-bosed souce QAR
BELERES$MmE, W, #FE SEHETE
a2 person FAE 158
bl person — A4S B8

F2, Sukiyoki
BB
Beel, gios noodie, beon curd, vegeiobies and egg with suklyokl sauce
HERERESSR B BE0NE
¢] 2 penon AR
dpl persan — A5

Frd WINERE ) oy TR L0 Hot TR
(&= Signoture Dl & Contain Peanuts (W) Yegelodan

» Phaiiod dre for Buainglion Duipaie Saly. «The madagemenl reterves the ot 1o ks &y
s Asmoad food confoing nult or ssofaod. 2 o your server should pou By



gigasli
gy gl 11
elawl Gjo g0 jhag Clgyes . Wil Jga . Gaud) wrhy @l 2l
Al cilyanall Anle g madi el deg v vl
il [
by gt (b
wiluSgu 12
gledab (a
aalky gedul (b

Jhihagla s s gadsa
v uuu gl a2 yubgul Jgall

B st nly B e B L P o ekl e g e




168

138

138

138

20

62

48

T2
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BEVERAGE MENU
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Arabic Coffee
*Double
sSingle

French Press Coffee
*Double
eSingle

Espresso
*Double
sSingle

Macchiato
*Double
«Single

Flavoured Cappuccino

HOT SPECIALTY

QAR

28
20

27
18

26
18

26
18

24

Traditional cappuccine with a choice

of vanilla, hazelnut or caramel syrup

Flavoured Café Latte
Traditional latte with a choice of
vanilla, hazelnut or caramel syrup
Turkish coffee

*Daouble

sSingle

Cafe Mocha

Cafe Latte

Cappuccino

Coffee Du Jour
Freshly brewed coffee

Hot Chocolate
Moroccan Tea

Teh Tarik

Well known Malaysian style tea with

condensed and evaporated milk

Nescafe Tarik

Well known Malaysian style Nescafe

N

14

with condensed and evaporated milk

International Tea
*English breakfast
*Earl grey

« lasmine
*Pappermint
«Charmomile
*lemon

*Ginger and honey

13

ICED SPECIALTY

Iced Mocha Float
lced mocha with vaniila syrup
and vanilla ice cream

Iced Flavoured Cafe Latte
Choice of vanilla, hazelnut or
caramel flavoured with fresh
milk, perfectly blended and

topped with whipped cream

Iced Flavoured Cappuccino
Choice of vanilla, hazelnut or
caramel flavoured with fresh
milk, perfectly blended and
topped with whipped cream

Café Float
Espresso, chocolate, milk and
chocolate ice cream

Iced Chocolachino

Our special blend of chocolate
and fresh milk fopped with
whipped cream and a sprinkle
of chocolate powder

Iced Blended Mocha
Well blended espresso,
chocolate and milk topped
with whipped cream

Iced Tea
Lemon or peach

FRESHLY

QAR
30

27

27

24

18

SQUEEZED JUICE

Mix Fruits

{A perfect blend of banana,
orange and strawberry Juice)
Strawberry

Avocado

Fresh Kiwi

Mango

Carrot

Orange

Pineapple

Watermelon

Lemon Mint

Apple

Lemon Juice

QAR
32

32
30
27
27
27
27
27
25
22
22



POWER
SMOOTHIE &
MILK SHAKE

Banana Blast Off 34
Strawberry, banana, muesl, milk
and vanilia ice cream

Rise and Shine 32
Mango, banana, muesli, milk ond
vanilla ice cream

Body Builder 30
Strawberry, banana and low
fat milk

Black Oreo 28
Oreo milk shake

Pinky Pink 28
Strawberry milk shake with

whipped cream

Dark Coco 28

Chocolate milk shake served with
home made cockies

Milky White 28
Vanilla milk shake with whipped
crearn and color sprinkle

Cookies & Créme 27
Chocolate powder, ice cream,
homemade cookies,

milk and vanilla ice cream

Chocolate Banana Split 27

Banana, chocolate powder, milk
and vanilia ice cream

\

TROPICAL
PARADISE

Water Berry 32
Watermelon, strawbery and
apple juice

Lychee Paradise 32
Lychees, lemon, mango and
apple juice

Cranberry Crush 30
Lime, cranberry juice and sfrawberry

Mango Sensation 30
Mango, banana, tropical juice and

low fat milk

Crazy Crans 27
Cranberry juice and mango

MARGARITA
LOVER

Skinny Strawberry Margarita 28
Sugar syrup, lemon juice and fresh
strawberry

QAR

Tropical Margarita 28
Mango, pineapple, sugar syrup
and lemon juice

Exotic Margarita 28
Coconut milk, pineapple, lemon
juice and sugar syrup

Classic Virgin Margarita 22
Lemon juice and sugar syrup

Lemon Mint Margarita 22
Lemon juice, sugar syrup
and mint leaves

Ocean Blue Margarita 22
Blueberry syrup, sugar syrup

and lemon juice

(@9t
2 .-?? L.-‘&u;_
- .‘q—.--f;-'.;:.—-:T [ L6 e

H\"Ow b e,r;}



BAR MIXOLOGIST SOFT DRINK

QAR AR

Pepsi
Hearty Luscious 34 Diet Pepsi 16
Apple, beetroof, carrot and crange 7 Up 14
Diet 7 18
Immuno Kick Mi?ind:p 16
Orange, apple and carrot 34 Soda water 16

Kiwi Twist in

Apple, kiwi and lime 34 E N E RGY

Citrus Medle

Drorl:ge. pinegpple and lemon 32 D RI N K QAR
Liver Tonic Redbull 30

Beefroof, orange and carrot 30

Water Works MIN ERAL

Wat lon, pi le and

wpkclgics. *  WATER-sparkunG

Pink Lemonade 27 1000 mi Q;::)R
Watermelon and lemon 500 ml 25

Wake Me up 27 MIN ERAI.

Orange, banana and strawberry W ATE R =STILL

Tummy Calmer 27

Orange. pineapple and ginger % ml :g

Strawberry Iced Tea 22 i 12

Black tea, strawberry and sugar
Hibiscus Tea 29

Hibiscus flower, lemongrass,
lernan juice

VIRGIN FLAVOUR
MOIJITO

Classic Mojito 30
Mint leaves, ime juice,

brawn sugar and top up

with soda water

Fizzy Strawberry Mojito 30
Mint leaves, lime juice,

brown sugar, strawberry

and top up with soda water

Pineapple Mojito 30
Mint leaves, lime juice,

brown sugar, pineopple

and top up with soda water

Blue Mojito 30
Mint leaves, lime juice,

brown sugar, blueberry syrup

and top up with soda water
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