LUX"

MALDIVES

RESTAURANT MENUS

BED & BREAKFAST MEAL PLAN

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian HH - Honestly Healthy
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Carpaccio of US prime tenderloin 27
anchovy glaze, Grana Padano shell and organic herb salad

KRGV A

Gorgonzola spring rolls 24
served with chilli tomato bruschetta and Granny Smith brunoise

EAYIE

Antipasti platter, selection of Italian cold cuts (P) 25
served with pickled vegetables, olives and sun dried tomatoes

=~ AN
AR

Timbale of Parma ham (P) 27
filled with melon cubes and fresh basil

KR N

Canadian diver scallops (A) 28
served on a bed of confit leeks and smoked butter cream

JIESN-ER

Soft cornmeal polenta 25
topped with semi cooked ratatouille and pepper crusted yellow fin tuna

K T AT 5= AR

# Portobello Mushroom (Honestly Healthy) 25
Baked with a fennel and toasted pumpkin seed salad

R

# Asparagus, broad bean and pea salad (Honestly Healthy) 22
With pearl barley, feta and baby spinach

B

Dhidhoofinolhu minestrone (N) 21
BN

Roasted Roma tomato cappuccino with basil floats (N) 21

FAE

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy

ARG RS B WEIRESH TR R E SR, TR,
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PIZZA, PASTA AND RISOTTOS #g%, & AFIE F &=HAFIHHRIK

Pizza margherita 25
e i W s A 5

Tomato, basil, buffalo Mozzarella and extra virgin olive oil

Pizza quattro fromaggio 26
WAL T

Buffalo Mozzarella, Gorgonzola, Taleggio and Grana Padano

Pizza Capricciosa (P
o, W, R, /KK, B A SRAONE 28

Tomato. Mozzarella, mushroom, parma ham, artichoke, black and green olive

Pizza Tonna e cipolla 26
b R Gt btk 4
i, GHlE, VEAL SRR

Tomato, mozzarella, onions, tuna and olives

Calzone Allegria (P) 29
WAL T

Parma ham, artichokes, goat's cheese, Ricotta, tomato, olives,
mushrooms and basil

Penne all’ arrabbiata (N) 26
AV ETY

Spicy tomato, capers, shaved garlic, olives and basil

Linguine al pesto (N) 26
A I 2R R 1

Home- made basil pesto, pine nuts, Parmesan
and marinated artichokes

Spaghetti alla carbonara (P)/(A) 28
B UK 4%

Smoked bacon, cream, egg yolk and Grana Padano
Saffron risotto (A) 35
g

White prawn, scallop, green lip mussel

Potato gnocchi (A) 40
LI Aw RN

Truffle infused beef rib and creamed spinach

# Pea carbonara (Honestly Healthy) 30
Gluten free pasta, goat's cheese, minted green peas and egg
PN ALTE

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy
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Grilled Australian rib eye (A)
Roasted vegetable selection, garlic potato mash and balsamic glaze

TP AR S\

Osso Bucco
Delicate slices of milk fed veal shank braised in wine, serve on porcini risotto

ARSLDI

Grilled yellow fin tuna steak (N)
Roasted cherry tomatoes, pine nuts, red pesto and herb salad

R DR 2

Oven baked reef fish (N) (A)
Crispy olive tapenade, green pea mousse perfumed with truffle
and lemon beurre blanc

#6 A4 Lh

48

43

28

28

Live Lobster

PSSR

King Tiger Prawns

SRV

18 per 100g

14 per 100g

Chilled berry soup (N)
with fresh basilpineapple brunoise and pistachio biscotti

UKEESR Ry

Ricotta bavarois (N)
with chocolate/hazelnut crunch and coffee caviar

BT T 50y IE w3

Zabaione ()
with vanilla ice cream

LU T A R UKL

White chocolate panna cotta )
served with cassata ice cream

Ay A ]

Selection of homemade ice creams and sorbets
VKR (—f5 =Bk, nl PRIk =X k)

Island Tiramisu (a)

18

18

20

17

17

20

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.

A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy
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Dallo salad

U/ RENE 18
Calamari salad marinated in Sri Lankan tea, fresh garden herbs

and a yoghurt dressing

)2 A2 352 960 A 07 FEL 2 S v S DA R AN IR

Riha folhi (S) S
Y < ks £8P A WHIWEE I i 16

Turmeric and curry leaf pancakes filled with coconut flavored sautéed tuna

Bajiya

RIR R =R 16
Traditional Maldivian vegetable samosa with coriander sweet chili sauce

Hara kebab (N)

¥ P 16

Beef, chicken and lamb kebabs with toasted nuts and harra sauce

W, FW, SR HBELE R

Reef fish skewer
FUATTHAE 2 £ PR ER R IE DA R SV D B 18

Marinated in fresh coconut and local spices served with garden salad

HRoasted eggplant salad (V) 18
Ryl Z R v b b

With sumac tahini dressing and pomegranate

Garudiya
HIRRRESGEELY 15

Traditional Maldivian soup

Chicken mulligatawny soup

UMW XS A7) 16
Egyptian style lamb and macaroni soup

i S A IR K ¥ 16
Sri Lankan crab and coconut chowder

LIS AL SRS 18

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy
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Bakari (S)
A BRI R 0 P 32

Spicy mint marinated lamb cutlets, Moroccan couscous and fatoush salad

T 72 P LABE 5 RN KRR b

Kanneli (S)

kAR A 24
Local yellow fin tuna steak, yam cake, grilled vegetables and masala raita

S, FKE, RV hr

Omani grilled chicken (S) (N)

a5 A € R 0 TR 23

Grilled chicken thighs, machboos rice, spicy Tzatziki

Grilled reef fish harra
AT 7 A XU % T B K 24

Arabic marinated reef fish fillet, steamed basmati rice and Harra sauce

Curried Sri Lankan lobster
Hr HL 2= R e s 18 per 100g
Enhanced with coconut and served with yellow rice

A R AR

Masala marinated jumbo prawns

g il 2 pR A 14 per 100g
With a sweet onion pilaf rice or naan bread

HC ¥ 2 YR B B R B D)F

Arabic mixed grill (N)

FrhfR G hersi CER, HHAT, WD 34

Shish taouk, lamb koftes, beef fillet, chicken drumstick basted with BBQ sauce
and served with Arabic bread

Murgi tikka
1 IR XS i PA) 26

Mogul-style marinated chicken breast, cucumber salad and mango raita

Machi tikka (S)
P URERE S 26

Spicy marinated reef fish steak served with cucumber raita

Ginga tandoor
EIRE oty g b ef R 14 per 100g

Traditional prawn tandoori with tomato salsa

Baara kebab — Lamb cutlets
EEREYE 27

Papaya and yoghurt marinade with mint sauce

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy
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Paneer Tikka
B[ 55 27

Indian bean curd, marinated in spinach and yoghurt

Served with a choice of naan/rice/pilaf
RO KRR = HE—

Kulhimas (S)
W £ 20

Maldivian spicy reef fish curry with tomato, onion, garlic and rampa leaves

Squid curry
SRERAT i we =5 £61 41 27

Baby squid stuffed with mixed seafood in Goan coconut curry sauce

Chicken tikka masala (N)
Wi X 27

Yoghurt marinated chicken breast cooked in masala sauce

Lamb rogan josh (S)
2L - 26
Yoghurt kashmiri dry red chili curry

Bakari palak

WA = PR 9 SR A 27
Lamb and spinach stew with yoghurt

Beef nacif

Bo -z 11 XU WL} P 28

Arabic spiced beef stew

Black pork curry
S L 2= R A 25

Sri Lankan style pork curry with roasted spices

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy
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HVegetarian thali (N)
rHRER 25
Lemon cashew brown rice. Paw paw curry, beetroot Chapati,
carrot and coriander salad and date chutney

FESRRREORAR, WMV, EH AR ED R, W1 N A b

Navaratna curry (N)

JEE RGP I B, RS R BRI 18
Selection of nine vegetables cooked in toasted cashew nut sauce served

with naan or basmati rice

Aloo baingan (N)
TEHA T, BRI ORI 18

Dried potato and eggplant masala served with naan or basmatirice

Dhal maharani
WL Y ¥ L ED P & 18

Channa dhal cooked in a yogourt sauce

Basmatirice

B 2K AR 6

Sri Lankan samba rice

LTI S N 6

Bakala pilaf
HEAEFNR 6

Kashmir pilaf

B TR 6

Sweet onion and green pea pilaf with raisin

TR TR 6

Naan bread (Butter or Garlic)

FeBt (lE LSO AR )8 ) 6

Gulab jamun

A IR IH A 11

Crisp fried dough in a cardamom rose syrup

Kiru bokiba
Ly IR AT 14
Maldivian coconut milk pudding

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy
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Baklava (N)
e e A 2R

Traditional Arabic dessert with baked phyllo toasted nuts and cinnamon syrup

Omali (N)
HIEDA (EEMTTROR T
Arabic bread pudding

Wattallappan (N)
T e N IR =€ 1

Traditional Sri Lankan coconut and jiggery custard

Seasonal fruit platter

KRB

Served with island made fruit sorbet

13

12

13

18

Garudiya
LRRRA G )

Traditional Maldivian soup

Sri Lankan crab and coconut chowder

W L2 REE AR T

H Roasted eggplant salad (N)
R 2 RR s o v b
with sumac tahini dressing and pomegranate
Garden green salad
[ U A
With your choice of prawns, chicken
XS A MR
With your choice of egg, avocado

PIPERE GBS

Halloumi (N)
AT i 2 W b by

With preserved lemon, roasted tomato and chickpea salad

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.

A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy

ARG RS B WEIRESH TR R E SR, TR,
A- 3 P- B N-IREE V- Ef H e R

15

18

22

18
25

22

18



Dhallo salad

A Y 18
Cuttlefish salad marinated in Sri Lankan tea, fresh garden herbs

and yoghurt dressing

Vegetable parroka

YEBR K 18
Crisp fried vegetables in a cumin garam flour batter served with cucumber raita

Beef keema roll 25
EIREE T N

Minced beef, rolled on roti served with spiced avocado and mint yoghurt

Shish kebab (N)

J5 2 PR R T i TR, 25
Grilled yoghurt and cumin marinated lamb skewer served with flat bread

Shawarma (Lamb / Chicken) (N)

BT R2AE = AL/ 0 AL 25
With crisp potatoes, herb salad and tzatziki sauce

Falafel with herb and pistachio (N)

L% & T 22
Served with tomato chili salsa, salad, cashew nut dressing and mint yoghurt

Arabic mezze (serves 2 guests) (N)

ETAISRANIZ i N i ) 40
Harra kebab, falafel, marinated olives, selection of dips served with traditional bread

5 R, K S AL T LA TR BBONE A 28 1 1

The Island Burger

Rl i) 2 s i 7 A B 29
Juicy grilled minced Angus rump steak mixed with our special spice, with cheese,

fresh tomato, fresh onions, accompanied with fat chips and a fresh salad

Gulab jamun

7 IR 1A A 11
Crisp fried dough in a cardomon rose syrup

Kiru bokiba

S IRACKRABY A T 14
Maldivian coconut milk pudding

Baklava (N)

G b fr X A T 13
Traditional Arabic dessert with baked phyllo toasted nuts and cinnamon syrup

Seasonal fruit platter Served with island made fruit sorbet

IR 18

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.

A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy
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VELI

LUNCH /

SALADS ¥bHr

12:00 - 17:00

Caesar salad

Crunchy romaine lettuce, topped with a choice of prawns or chicken, homemade Caesar dressing,

parmesan shaving and bread croutons
With chicken

A AU hr
With prawns

AN R AT

Smoked chicken and asparagus salad

HRREXS A P S0

A Fennel, feta and pomegranate salad
fa g b i

With tarragon infused extra virgin olive oil
1R AAR, FLES, £

H Caramelized pear and lentil salad

Joi AR B

SNACKS/ WRAPS /SANDWICHES — "}

22

25

22

20

20

Tempura basket

SIS N/SEZ

Of tiger prawns and vegetables, wasabi and chilli paste

Seared yellow fin tuna baguette
00 SR G i e VA — YR

Crunchy cabbage, chilli, lime sambal and local coconut shavings

The wrap
Y b

Tortilla bread filled with island smoked salmon, anchovies and buttered spinach

Chicken and cheese quesadilla

S5 P RN A I

Accompanied by homemade guacamole, spicy tomato and coriander salsa, sour cream

Vegetarian (V)
BRAE SR = E

27

20

25

25

25

Cereal bread with grilled vegetables, smoked scamorza cheese, basil and olive tapenade

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.

A - Alcohol P -Pork N-Nuts V- Vegetarian

- Honestly Healthy
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5 Mini sandwiches
FURRAR = VA PERE CENRE B L/ e A/ Hi rh i/ 0/ T R AR )

Indo-Lebanese/Arabic/Mediterranean/Asian/Maldivian inspired

Island club sandwich

J{EREES S IS N

Toasted brown bread with five grains with tomato and smoked marlin served
with sweet potato crisps and a coconut & tomato sambal

LUX* Club sandwich — Our signature

LUX* fif:fa 29 = W]a

Fine escalopes of warm salmon layered on a fennel and onion bread with a remoulade of
celeriac and served with an avocado salsa, crispy roundel’s of palm heart and quail egg

FROM THE GRILL $%)%

25

25

38

The island burger

C0/ I TG SRS B G

Juicy grilled minced Angus rump steak mixed with our special spice, with cheese,
Fresh tomato, coconut and tomato sambal, caramelised onions, accompanied with fat
chips and a fresh salad on an onion and truffle bread with sun dried tomato comfit
BESE VTR, Wi, A0, BT, ARBEVERL B RAA By AMvRR TR

LUX* burger — Our signature

LUX* 85 B 22 A S/ P U

Black Angus burger filled with smoked scamorza cheese on a bed of sautéed
Portobello mushrooms with a foie gras sauce on an onion and truffle bread with
sun dried tomato comfit

RN, ROKHGI, Jeskns, RIS, Mexiit, FmT

DESSERTS i &

29

45

Pineapple carpaccio
W R UKeb
Accompanied with coconut sorbet and puréed Thoddu island papaya

Panna cotta of white chocolate
BAHIT YA T
Topped with a red berry compote

Baklava vy
BT 74 A~ 2 9t

Traditional Arabic dessert with baked phyllo, toasted nuts and cinnamon syrup

Freshly sliced fruit platter
KRB

Island made ice cream selection
UKLELIHR

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.

A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy

ARG RS B WEIRESH TR R E SR, TR,
A- 3 P- B N-IREE V- Ef H e R

18

18

13

18

17



LAGOON BAR

LUNCH & 12:00 - 17:00

PANINI ...BERX =M1

Chicken breast
X1 B 18
Sautéed herb mushroom, mature cheddar and onion serve with crisp potato wedges

Smoked marlin
AR —BA 18
Wasabi mayonnaise, spring onions and crisp potato wedges

Caprese (V)
AW R 20
Mozzarella and tomato with olive tapenade, fresh basil and crisp potato wedges

Honey roasted ham
T KR =R 18
Jambon avec Emmental cheese, tomato, Dijon mustard and crisp potato wedges

Grilled vegetables (V)
BRAR g S —BIR 18
Selection of vegetables, herb garden and garden salad

Smoked salmon
M S WA 25
Cream cheese, red onion, citrus caper dressing and crisp potato wedges

Trio of cheese (V)

Wi —BA 20
Emmental, Mozzarella and mature cheddar cheese and crisp potato wedges

Spicy beef (S)

BB A = BA 20

Grilled beef tenderloin, spicy chili relish and crisp potato wedges

..MUCH MORE ¥#1

South Asian style Caesar salad

WL s S vz 18
With grilled chicken breast
A A 22

Romaine lettuce, naan bread croutons, classic dressing with a hint of curry

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy

MR T RS B WA AR IR SR, TR IBERIRA o
A= Pl NRE v- Fa HHE e



Grilled vegetables salad
fi B UL DA 18
Crisp garden lettuce, grilled halloumi cheese, lemon infused mint oil

Maldivian tuna salad

RYRAWR.: [FSat (RERE A 20
Coconut flakes, seared yellow fin tuna, onion and olives on a lime herb dressing

FINISHING TOUCH #f &

Tropical fruit plate
fief IRk Vb 18
Seasonal fruits plate with homemade sorbet

Visit our ICl bar with its great selection of homemade ice creams 3 per scoop
VKL

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy
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A- 3 P- B N-IREE V- Ef H e R



Roppongi Hills (A) 100

Assorted maki
F D

Tofu yasai tempura
SIS RS

Your choice of either Australian Angus beef rib eye or Australian beef tenderloin or duck breast served
with seasonal baby vegetables and fried rice

RAS L 7 IR HE e 2 HL A el ) (22—

BJHC DA i S AR R

Red bean cake with avocado ice cream
AN R €25 W 5 S LAY 8

Akasaka corner(A) 95

Assorted sashimi
& P

Ise ebi saffron
AR

Your choice of either; Scottish salmon or Canadian scallops served with, seasonal baby vegetables and
fried rice

BRAR A% 2 SR RO ZE K UL (3 —) P USRS MBI

Flamed pine apple with vanilla pods
KIGHEE

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy
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Kobe beef tenderloin 200gr x162
P AR A

Australian 240 days Grain fed Angus rib eye 180gr x 48

WP 240 RASPIWESE 2% W24 MR

Kurobuta black pork loin (p) 200gr x 47
Australian gras fed lamb loin 200gr x 70
BN EER

Barbary duck breast 200gr x 44
£ b, LTS g

Canadian Scallops 200gr x 41

IESSNZR

Reef Snapper 200gr x 27
i f11

Lobster 100gr x 18

Jetk

Scottish Salmon 200gr x 29
DN ]

Reef grouper 200gr x 27
A

Squid 200gr x 27
fifi £y

Jumbo Tiger Prawns 100gr x 14

ERPAG

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian H - Honestly Healthy
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MAKI (1/2 DOZEN)# 5] (£ 37)
Caterpillar maki -RH# 8175 v & 16

Avocado, smoked eel, tempura prawns, cucumber and red fly fish roe
AR, S, RIOPEF, WK, KAk

California maki hn/ 75w % 12

Avocado, blue crab meat, lettuce, cucumber, prawn,
Mayonnaise and tobiko
AR, WEEE, SR, PR, WIMF, G5k

Alaska maki iz 7 hn 7 v 45 10
Mango, fresh salmon, lettuce and pike perch tobiko
TR, R, AR, R

Okinawa maki 4 75 7] 45 18
Crispy salmon skins, crab meat, cucumber and fly fish roe

We ke —3cqn fiz, BEP, BRI RAkS

Rainbow maki #Il 7 7] 45 14
Prawn, salmon, tuna, smoked eel, yellow tail, caviar, tempura and mayonnaise
WF, =ocdn, GAetn, RS, R4, 07, ROZMEE

Philadelphia maki %37 @] 4 23
Smoked salmon, cream cheese, spring onion, cucumber and lettuce

MRS, Wi, HAL WK, AR

Spider maki = ffi %5 F 4 23
Soft shell crab, avocado, lettuce and tobiko

YT, R, K

Tekka maki 446 75w 45 11
Tunaroll
Kappa maki #% /84 11

Cucumber roll

Oshinko maki ¥#izg#: 11
Pickle radish roll

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy

ARG RS B WEIRESH TR R E SR, TR,
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Sake (salmon) = ff 13

Maguro (tuna) & ff 11
Ebi (prawn) i iif 13
Tako (octopus) &£ 23
Unagi (eel)fi& 1 39
Tai (red snapper)ZLfififa 13
Hotate (scallops) ) 1 14
lka (squid)fi ff 13
Sake (salmon) = ff 13
Maguro (tuna) &t 11
Ebi (prawn) i iif 11
Tako (octopus) &£ 34
Tai (red snapper)ZLfififa 13
Hotate (scallops) ) 1 18
lka (squid)ff 11

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian H - Honestly Healthy

MR T RS B WA AR IR SR, TR IBERIRA o
A= Pl NRE v- Fa HHE e



Maguro Tataki 11
R Ae

Pan seared marinated Yellow fin tuna, served with a chili noodle salad

Gyu Niku Bara Maki Yaki 26
BRASCHLIN T R

Grilled rib-eye of Australian beef with leeks and jalapefio ponzu sauce

Sake Zuke Tartar
V5 Y Tl — 12

Silver salmon soaked in rice wine, mirin and citrus juice

H Soba Noodle salad (a) (Honestly Healthy)
T2 [V TE 57 J55 IR Pt 15

With tofu and miso mirin dressing

Miso
7 12

Seaweed consommé

Ise Ebi Saffron Siru
IKAE NN AL 537 24

Poached atoll lobster in saffron broth and garden herbs

Tofu Yasai Tempura

SRV RIS U 11

Dashi marinated Bean curd cheese and vegetable tempura

Hamachi no Nikomi
il 3 e £ 23

Braised yellowtail fish served with daikon and carrots

Hata Agemono
e B 23

Deep fried whole grouper with caramelized orange and sour vegetables

Mushiyaki Kaisen Nabe
EREL 27

Pot pourri of seafood stewed with ginger, soy and sake

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy

ARG RS B WEIRESH TR R E SR, TR,
A- 3 P- B N-IREE V- Ef H e R



Unagi

J5 ) £ 32
Barbequed eel with Japanese rice served with unagi tare

and mashed stirred artichokes

Kohitsuji Chop
A FUE AR R TR I 32

Pan fried lamb chops marinated with pumpkin miso
served with vegetables

Tofu
RS 5 14

Pan fried bean curd with miso mixture

Tempura

KEE JEERZD) 14

Deep fried vegetables served with ginger chili sauce

Hanjyuku cheese cake

W Wi RS 17
Green tea cheese cake with mango coulis and green tea ice cream

Hapoos brilée (a)
b FER T R 19

Fresh mango served with Sake infused sabayon

Rice kushidango Ny

S NI 17
Charred rice and coconut dumplings with fruit salsa

and raspberries sorbet

Teppanyake flambé pineapple (a)
KNG 19
Flamed pineapple with vanilla pods

Azuki cake
FERE ERE 17
Brown sugar caramelized beans cake with avocado ice cream

All prices are quoted in US$ and are excluded of taxes and service charge. If you have anv dietary requirements, do not hesitate to let us know.
A - Alcohol P -Pork N-Nuts V- Vegetarian - Honestly Healthy

ARG RS B WEIRESH TR R E SR, TR,
A- 3 P- B N-IREE V- Ef H e R



