


FRUIT
OF THE
GODS

In Ancient Greek, the Persimmon tree
was commonly used to create the
highest-quality heads for golf clubs.
Despite the shift to metal woods in the
20% century, Persimmon wood remains
the gold standard - offering a superior
experience and unmatched quality.

As an homage to the great game
of golf, the Persimmon Restaurant
opened its doors in 2004. The restaurant
features a thoughtfully curated menu of
local favorites and well-loved western
dishes. Whether you are looking for a
casual business lunch or a balanced
meal to fuel your day, the Persimmon
Restaurant offersan ideal gathering place
that caters to a variety of preferences.
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35-DAY

DRY AGED BEEF

Rich Refined Unforgettable

Our premium cut of beefisdry-aged
for 35 days in a strictly controlled
environment to enhance its natural
depth of flavor and tenderness.

Thisaging process concentratesthe
umami, brings out subtle earthy and
nutty aromas, and creates a delicate
crust that sears to perfection and
flavorful




aGnidouudnuovnalnuigon &
oINUs:INFiDDdLASLaY

Dry-Aged 35-Day Australian Black Angus
Tomahawk (Grain-Fed, 1 kg)

- 2,500-

JACK'S

CREEK’
Ouiin of At

BLACK ANGUS

180-Day Grain-Fed Verified Black Angus ' " A
With a marbling score of up to 5+, our pure Black Angus

beef is renowned for its consistently exceptionalieating ; -
quality - unleashing bold, full-bodied flavor in every bite.

£ PoRK _JJ cHILI € NUT €2 SIGNATURE DisH
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30-DAY BUTTER
AGED BEEF

An Artful Expression of Flavor and Elegance

Indulgein a refined culinary experience with our meticulously
butter-aged beef, matured for 30 days in a carefully controlled
environment.

Premium-grade cuts are gently enveloped in pure butter,
allowing time to work its magic - enhancing tenderness,
enriching complexity, and infusing the meat with a subtle,
luxurious aroma.




aénidomnfo &

Dry-Aged 35-Day Wagyu ’
Prime Rib Beef (1 kg) . '

2,800.--

180-Day Grain-Fed Verified Wagyu

With a marbling score of up to A5+, our pure Wagyu beef A
is renowned for its consistently exceptional eating quality
- unleashing bold, complex flavors in every bite.

Z ponKj cHIL &9 NUT €9 SIGNATURE DISH



© aGnlowuAund
DINUS:LNADDALASLAY

Butter-Aged 30-Day
Australian Picanha (200 g)

950.-

® aGnulodulu
21INUS:LINADDALAOSIAY

Butter-Aged 30-Day Crilled
Black Angus Tenderloin (200 g)

o1NUs:INFiDDdLASLAY

Butter-Aged 30-Day Wagyu
Ribeye Steak (200 g)

1,650.-

£ PORK_J) CHILI NUT €2 SIGNATURE DISH

© aGnidomidsuos € @ aGnidouudnt

DINUS:LNADDALASLA!
. il £

Butter-Aged 30-Day Black

Angus Ribeye Steak (200 g)

950.-

E":



WELL DONE 160°F

Brown Very Firm,
Much Drier

MEDIUM WELL 150°F

Mostly Brown Center,
Firm Texture

MEDIUM 140°F

Hot Pink Center,
Firm Texture

MEDIUM RARE 130°F

Warm Red Center,
Perfect Texture

RARE 120°F

Cool Red Center,
Soft Texture

SIDE DISH & SAUCE

Tl

daawn U10OHALUYNSVLASD Y Uuvawawswda  Unn:lstouda 5.  UurSvonaa
Mixed Salad Fried Rice with Persimmon Parmesan Potato Mash Baked Mac & Cheese French Fries
50.-- 50.- 50.-- 100.- 50.-
DAASUIKO  soatkanswiwadamsa  soawsningsou dhduuss U thdudwWa W,
Creamy Mushroom Dijon Mustard with Truffle ~ Red Wine Peppercorn Jus Thai Chili Sauce Thai Seafood Dipping Sauce
Sauce P — e —— e
— 20.- 20- 20- 20-
20-

£ PORK_JJ CHILI NUT €29 SIGNATURE DISH



MAIN COURSE
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Jan:wosuudonaaldswwsou
punSonaauazsaamsms

Fish & Chip

Lightly Battered and Golden-Fried Sea
Bass, Served with Crispy Fries and a Rich, e
House-Made Tartar Sauce. T

395.--

AlénUalusauduUDUIDWAMBIS €O &b

Pistachio-Crusted Norwegian
Salmon Steak (250 g)

Garlic-Butter Grilled Norwegian Salmon

Topped with Pistachios for a Rich, Juicy
Bite with a Crisp Finish.

450.-

£ PORK_J) CHILI € NUT €2 SIGNATURE DIsH
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© Suchlnsrylouvaa

Spicy Thai Papaya Salad with
Milk-Marinated GCrilled Pork

220--

dMasOWS:UI0KYNSDU &

Spicy Papaya Salad with
Crispy Pork Belly

250--

ghnoryevlnald

Grilled Pork Neck with Spicy Lotus Stem Salad
220.--

Japundhanaladlne U

Thai-Style Tuna Ceviche
295.-

waldoidosoolk & )

Spicy Crilled Beef Salad with Thai
Herb & Coconut Chili Paste Dressing

350.--

gisounzlaléoa )

Spicy Seafood Salad
275.-

ghusauvauusu

Thai-Style Spicy Salmon Salad
285 .-

ghuldulusitunv &)

Traditional Spicy Glass
Noodle Salad with Shrimp

220-
T DORKj CHILI NUT % SIGNATURE DISH
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221a5W 3 NJaSE B9 5.
(tneonvdnswssa Tntnka
ULA:ADKIEND) -

Pattana Hors d’oeuvres Platter - Wonton Shrimp
Dumplings, Crilled Pork Neck and Korean
BT N

o
380.-_ - . -

- = = : e
'.- - . A -
.

a=1G:ln UaWe:nvda &)
La:NdAPuuUnv

Persimmon Mixed Platter -
Chicken Satay, Cheesy Shrim
Spring Rolls and Shrimp Cakes

395.-

A PORKj CHILI NUT €2 SIGNATURE DISH



Unlnnoatmka
Korean Fried Chicken

250--

noauUnY &
Deep-Fried Shrimp Cake
280.-

Uowe:Nosda
Cheesy Shrimp Spring Rolls
225.-

gl
mrasasn
Chicken Satay with
Peanut Sauce

) PORK_J CHILI NUT €2 SIGNATURE DISH 220--



© WsuswsradBa
Cheesy French Fries

150.--

© 1nYdNVONSWSSA &)
Shrimp Wonton Dumplings
250.--

© Unlnnoau$tno &9
BBQ Fried Chicken
250.--

O roKrYELaeadU &)

LOOUDYV

Grilled Pork Neck
with Spicy Fermented Fish Dip

225-

# ) PORK_J) CHILI NUT €2 SIGNATURE DISH



BURGER &
BAO BUN

Auidadawasinositiomno &

Double Wagyu Cheeseburger
with Bacon and Fries

550.--

wodlnosta &
nudainoa

Fish & Cheese
Burger with Fries

450.-



MINAWInsnu &9

Taco Alambre — Grilled Tortilla Filled With
Tender Chicken, Bell Peppers, Onions, and
Sour Cream, Served with Guacamole.

320-

mlnawunul

Spicy Tuna Tartare Taco

AQULLBUDYG / WN * *
Club Sandwich / Vegetarian \-\tl

350-

£ PORK_J) CHILI NUT €2 SIGNATURE DISH
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}X O adaydusaavicdJu

Soft-Shell Crab Salad with
Japanese Dressing

350.--

daausausugnoinas

© adadsulosv & 50
suAdU ua:zluooutsu

Smoked Beef Caesar Salad

295.-

l@SwriudhdusWangovowua

Girilled Salmon Salad with Spicy

Seafood Mayo

295--

£ PORKj CHILI NUT €2 SIGNATURE DISH




SOUP

wysou a Als1AaassIanauduthogy Loy kanswiwa
Wn uhadion Usoudvoonuititdususou a 1&Swwsau
vuudvolsy

© sUkanswiwa
Truffle Mushroom Cream Soup with
Grilled Homemade Toast

150.-

© usUvdlwa

Roasted Corn Cream Soup with
Grilled Homemade Toast

150.-

© 3WansusU &

Seafood Cream Soup with Grilled
Homemade Toast

165.-

) PORK_J) CHILI NUT €2 SIGNATURE DISH




wiadnsonikogais
INMKANQWSNUKD

Vongole Linguine with
Azari Clams, White Wine,
and Lemon (Sauteed with
Dried Chili and Garlic)

265.-

avnnadilioy
sodalulAy

Spaghetti with lkura,
Crab, and Salted Egg
Cream Sauce

350.-

%) PORK_J) CHILI &9 NUT €2 SIGNATURE DISH



auwnnadmluuisy &0
Jausauougnvinas

Spaghetti Carbonara with
Grilled Salmon

a1 ucdvoalloousdda

.l asagna Della Nonna
(Traditional Lasagna alla Bolognese)

285.-

) PORK_J)) CHILI NUT €2 SIGNATURE DISH
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NEAPOLITAN
PIZZA

‘ A traditional Italian classic with a thin,

airy crust baked in a Traditional
Neapolitan pizza oven.



Meat Lover Pizza

Chorizo, Spicy Salami, Paris Ham,
Mozzarella, Tomato Sauce,
Parmesan Cheese

420- £)

Margherita Pizza

Tomato Sauce, Mozzarella Cheese,
Oregano, Fresh Basil

v 320.--
'

v

v .u

) °°o P — .

o v wssinsauoullactluaAouy —

Duo Pizza

Duo Pizza - Smoked Salmon
& Smoked Bacon

395- %)

Mortadella Carbonara Pizza

Carbonara Sauce, Pepper Ham,
Mozzarella Cheese, Onsen Egg

420- £

A.O.P Seafood Pizza

Market Seafood, Garlic & Chili,
Tomato, Parmesan Cheese

395- _J)

£ PORK_JJ CHILI NUT €2 SIGNATURE DISH



— WsSWALIUSUSONLAQ

La Pizza Italian - Prosciutto & Rocket

Buffalo Mozzarella, Tomato Sauce,
Parma Ham, Parmesan Cheese

450- €9 5

WssIhanSWiwa
Morel Mushroom & Truffle Pizza

Mozzarella, Parmesan Cheese, Mixed
Mushrooms, Truffle Paste

350.-

— Wos1InAdaNIWSTA
Quattro Formaggi Pizza

Cheese Sauce, Mozzarella Cheese,
Parmesan Cheese, Feta Cheese,
Camembert Cheese, Blue Cheese

350-

wssriomeauln

Hawaiian Chicken Pizza

Tomato Sauce, Diced Chicken Breast,
Pineapple, Rocket, Parmesan Cheese,
Caesar Mayo

380-

—— WoBI1SONIAaUzTDINAYSINSBaA
Rocket Burata Pizza

Tomato Sauce, Creamy Burrata Cheese,
Rocket, Spinach, Dried Tomatoes, Black Olives,
Green Olives, Balsamic Glaze, Parmesan Cheese

420-

wssitoondludawwsavou —
Japanese Wagyu Beef & Ikura Pizza

450-

e
) PORK_JJ CHILI NUT €2 SIGNATURE DISH



LASDVIND
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THAI
DISHES

unoweoknuln L
Thai Green Curry with Chicken

& 250- <= 450.--

unvldgorIULlDSUR

Thai Green Curry with Grilled :
Australian Ribeye

© 320.- <= 550.--

£ PORK_J) CHILI € NUT €2 SIGNATURE DISH

unvwmdovlkaud _J
Jain:wvo

Southern Thai Sour Soup
with Sea Bass and Lotus Stems

© 320.- <= 480-

¥

IIIIIIM.



© unvdaidhBnydu %) © duvinua /i U

Clear Soup with Tofu and Tom Kha with Seafood or Chicken
Minced Pork (Spicy Coconut Milk Soup with Seafood)
& 250- <= 450- & 250.- <= 550.-

© Aughnvo W, O gounv
Tom Yum Goong (Thai Spicy Shrimp Wonton Soup
and Sour Shrimp Soup) with Chinese Mustard Green

© 250.- <= 550.-- © 250.- <= 450-
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TJ:uann:=ztatéoa W,

Tom Yum Seafood (Thai Spicy
and Sour Seafood Soup)

& 250.-

<~ 550.-
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SPECIAL

MAIN COURSE

(Wosumerawsninadh

Wok-Fried Ribeye Beef with
Black Pepper Sauce

480.-

£ PORK_JJ CHILI NUT €2 SIGNATURE DISH

WipsuorgNasDaWsSNKUET )

Wok-Fried Ribeye Beef with
Spicy Mala Sauce

480 --

LWoonowasoa XO j

Wok-Fried Ribeye Beef with
XO Sauce

480.-



© rvuithnaans:iigy ® rvuLlhivddd

Fried River Prawn with Garlic Steamed River Prawns with
and Pepper Soy Sauce
850 .- 850.-

9 ﬂ\)llUU“N'\DUtU'\'ﬂﬂDEJSU\ j e ﬂ\)llUU'llN'IQUIUD'InDUSU'I @j

ADWSNLNAD laSWWsaUU'lDUUWQ
Grilled River Prawns with Spicy Grilled Jumbo River Prawns
Garlic-Chili Sauce with Spicy Seafood Sauce

850.-- 850.--




Jan:wolvdaod 12/

550--

Steamed Sea Bass with Jan:wonaaspau:uiu
Soy Sauce - Fried Sea Bass with Tamarind
P - Sauce

Jain=wvaiusda j

Deep-Fried Sea Bass with Sweet
and Sour Chili Sauce

Jan:wolvoUde

Steamed Sea Bass with
Plum Sauce

550.--

(5]

Jain:wodvou:uid j

Steamed Sea Bass with -
Lime and Chili Sauce

550.- o
Jan:wonaauiaa

Deep-Fried Sea Bass with
Fish Sauce

2] PORK_J) CHILI NUT €2 SIGNATURE DISH 550.-



© usavounaans:iisy €_)
wsning

Pan-Seared Salmon with
Thai Garlic and Pepper Sauce

480.-

© nuwswawsauvou

Pan-Seared Salmon with
Spicy Hot Basil Sauce

480.--

WsaUDUADWSNINSD Y

Grill Salmon with
Chili and Galice Sauce

480.--

£ PORK_J) CHILI NUT €9 SIGNATURE DISH



@ rvnoansuAsuwsning

Crispy Fried Prawn with
Garlic and Black Pepper

350-

© foHaNvN:KS

Stir-Fried Shrimp in
Thai Yellow Curry Egg Sau

350--

!'c’
ce -

© nNvnoavdav:vIY

Fried Prawns with i
Tamarind Sauce ‘
350- '

. @ fvWawsndryaa L

Stir-Fried Prawns with
Bird's Eye Chili and Garlic

350.--
© riviivgsd

H:'\&L \ ;:f;_.."' Steamed Shrimp with

Soy Sauce

= 350.--
£ PORK_JJ CHILI NUT €2 SIGNATURE DISH



@ Jiiuaowsnindo £

Stir-Fried Soft-Shell Crab with
Chili and Garlic Sauce

480.--

L. © UaninTydou:ud J

Steamed Squid with
Spicy Lime and Chili Sauce

© Jiurawsninech

Stir-Fried Soft-Shell Crab with
Black Peppercorn Sauce

480 --

© Jlunoans:iigy

Stir-Fried Soft-Shell Crab with
Garlic Sauce

480.- AN poij CHILI NUT €9 SIGNATURE DISH



LANRATLEDD
Steamed Tofu with Say Sauce

180.-

KYNSDUADWSNINED &) Y

Stir-Fried Crispy Pork with
Garlic and Chili

250.--

n:lalaol )
Stir-Fried Seafood in Spicy
Thai Sauce

© n:lafaWoN:KE Y

Stir-Fried Seafood in Thai Yellow
Curry Egg Sauce

350.-




© GhAnoaAdWSNINED W, O dhrwawsninady W,

Stir-Fried Tofu with Garlic Stir-Fried Tofu with Black Pepper
and Chili Sauce
180.- 180.-

A:UNFDVNVKYNSDU J

Wok-Fried Hong Kong Kale with
Crispy Pork Belly and Oyster Sauce

250--

Wideoy / Avdu / hydu &.)
Thai Omelet with Crab / Shrimp /
Pork

Ccrab 250.- shrimp 220.-

pork 200.-

£ PORK_J) CHILI & NUT €2 SIGNATURE DISH



@ Farinns:akynsou 5

Stir-Fried Water Mimosa with
Crispy Pork Belly

250-

© uSonlnawanv

Stir-Fried Broccoli with Shrimp
in Oyster Sauce

O n:rawJanauhuan

Stir-Fried Cabbage with Fish
Sauce

180.-

© arngoiwuao

Wok-Fried Morning Glory with
Oyster Sauce

220- 180.-
© douuniasoalaadu 5T Y 0O Warnsoudas
Wok Fried Sichuan-Styled Green Wok-Fried Mixed Vegetables in
Beans with Pork Oyster Sauce
200-- [ 180.-

ARVES
k 1= porf lj c
oL
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Ratnedoutth / v / nna e €9 U
Pad Thai with River Prawns / Prawns /

Mixed Seafood

River Prawns 580.-

Prawns & Seafood 250.-

) PORK_J) CHILI & NUT €2 SIGNATURE DIsH



JoRanaws v / 1/ £ 0
Ky / n:a

Stir-Fried Basil with Shrimp / Chicken /
Pork / Seafood on Rice

200.--

JdrRauwouluy usauou )
Wwawsndaa

Fried Rice with Salted Fish and Grilled
Salmon and Chili Garlic Sauce

365.--

JdWan:iwsliosuoe ) |

Stir-Fried Ribeye Beef with Hot
Basil Sauce on Rice

365.-

£ PORK_J) CHILI NUT €2 SIGNATURE DISH

U1DUduNn=twslooNd ﬁ

Creamy Omelet with Wagyu Beef
and Hot Basil Sauce on Rice

350-

Chicken / Pork/Sq
180.- i




JdrRaduussa
Pineapple Fried Rice

with Shrimp
[2) 320-
Jliduio U
wsnukyaa

Creamy Omelet with l-
Spicy Garlic Shrimp
on Rice

350.--

Fried Rice with Shrimp / Chicken /
Pork / Seafood and Egg

JRawWosSSUUDU 5

American Fried Rice with Sausage
and Fried Chicken

280.--

£ PORK_J) CHILI & NUT €2 SIGNATURE DIsH
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noutGuds1antntlioond

Stir-Fried Rice Noodles with Beef and
Gravy Sauce

380.-

fibaiduisiantihuaidnd

Stir-Fried Rice Noodles with
Fish Taosi and Gravy Sauce

250.-
fhaidudsiantn:la

Stir-Fried Rice Noodles with
Seafood and Gravy Sauce

250-




© nilns:aayiu / i © rbu@edAdYlu / PN

Stir-Fried Vermicelli with Stir-Fried Noodles with

Soft-Shell Crab / Tofu Soft-Shell Crab / Wagyu Beef

soft-Shell crab 380.- Tofu 220.- Soft-Shellcrab 380.- wagyuBeef 350.-
© rHudgdNaBdOUBaUDUED O annzadaurv _J

Stir-Fried Rice Noodles with Stir-Fried Glass Noodles with

Grilled Salmon Soy Sauce Seafood in Sukiyaki Sauce

365.- 280.-

© OulGuONaBIIADKYEID / Nzla &)
Stir-Fried Rice Noodles with Soy Sauce,
Grilled Pork Neck / Seafood

250--

) PORK_JJ CHILI NUT €2 SIGNATURE DISH



Walnatdy
_ Fried Tofu with Pad Thai S = =
= ——— 220- ——
- F . |
. W i, -
aunAadsaau=tdonna ——

Spaghetti with Tomato Sauce

C S—— /
UolJo:nn :
Vegetable Spring Rolls: &

220--

VEGETARIA

CUISINE

N

e
-

dugwhasoy
Vegetarian Tom Yum Soup with -

- -

Mushrooms T

unodatBEANMAL
Vegetarian Clear Soup
Cabbage and Toﬂ,L -,

UNVLTYIKIULANKFUARN

Vegetable Green Curry: vith ”

2 50 & N
(ANNRe ) c-i) s NUT E5 SlenlarURE Disk)



yuldultkauoassa

J1oNaLAak
Fried Ricos

Thai-Style Spicy Mushroo
Salad :

WaBDOUVaISA
Stir-Fried Rice Noodles with
Soy Sauce and Vegetables

priok

< Iioo Salad with Glass Noodles fj -,

i, o .

e

swsRasoy & Y

S‘ ir-Fried Mixed Mushrooms
ith Hot Basil Sauce on Rice

i i;ﬂblj a4 2o
Tong TR



JAPANESE
FOOD

owmscdUuiuAad:uoo
mMsUsvoImIsNUusasIaouid dandu

JaunQMa La:MsvaPIUDEID
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AVAILABLE FROM
10 AM -3 PM

T




1 IWDSBUUDUBBILLEQ
Persimmon sashimi set

17 (Salmon /tuna / Kani kama)

1 I 380.—

zj U U 2 Tuindwuegdu

2wmIstdJuAus:nou Tamagoyaki
A28300AUAQATUMWED
Wu Uawsaudu nu1 Uaikin 100.-
KSorpuwaa Bognrulduduuv

(@Swuuudu Unsuus:mudnusaalug 3 Uoa

2110 ua:kdlsimya deudusasiaun €

UDVIANAUAQ UAANUWEWAU Kani Kama
tumskuaghvus:tlia 100.--
" 4 wsaudUUDSLDIS1OBDAWDUS

Salmon Sashimi with Ponzu Sauce

280- - =

- 1'|'i: E - L .:_1 - .‘.-:---‘
L T S T
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s5lsa

VY syUsHI ROLL

© uslsauailna © yBlsaluriv
Unagi Roll Ebiko Maki Roll
380-- 280 -

© yBuawsausunaaQ
Spicy Salmon Roll

£ PORK_JJ CHILI NUT €2 SIGNATURE DISH
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@ nSulasSonin:Uuyiu: © miln:ani
Red Snow Crab & Miso Cream Croquette Takoyaki
280.-- 200 .-

O Tnnoamsain:
Chicken Karaage

250-

poij CHIL NUTT E9/SIGNATURE DISH







@ Woduuoninduenn © losuorgnUusnin
Striploin Teppanyaki 200g. Black Angus Ribeye Teppanyaki 200g.

650.-- 850.-

© usulisSnindusnn
Hamburg Teppanyaki 250g.

420.-

£ PORK_J) CHILI NUT €2 SIGNATURE DISH



© Uaruzghoinlueni © usauvoughoindusni
Snow Fish Teppanyaki Salmon Teppanyaki

650.- 380.-

© UalhaghvinUuenn
Unagi Teppanyaki

420.-

I
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© JUarwiingroinduann
Ika Teppanyaki

280.-

© Uarsuzghoindusnn
Saba Teppanyaki

280.-

© nvargidogoinUueni
Tiger Prawn Teppanyaki

280.-

) PORK_J) CHILI NUT €2 SIGNATURE DISH




@ ruyalsua:inUuenn £ © Tninduann
Kurobuta Pork Teppanyaki Chicken Teppanyaki

280.- 250 -

012edUu U1dWaNS:INgY daacgdu
Rice Fried Rice with Garlic Mixed Jepanese salad
50.- 50.- 50.-

) PORK_J) CHILI NUT €2 SIGNATURE DISH



@ rysoFoulisoatls:inosenn 5. O laludoni

Pork Tsukune (Japanese Pork Meatball Okonomiyaki
Skewers)
200--
120.-
© Tnghodoulusoainasenn O suils:
Chicken Yakitori Miso soup
100.- 50.--

) PORK_J) CHILI NUT €2 SIGNATURE DISH




O s3aysaalaacydu
Spicy Kani Kama Tataki

200.-

© sddavanunalaacddu
Thai Spicy Tuna Tataki
250.--

© adousaupualaacddu
Thai Spicy Salmon Tataki

280.--

- PORKj cHILI &9 NUT €9 SIGNATURE DISH
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nuo
Kimchi

‘ghamsrgcddu
Hayashi Wakame - .
80.- aous=cgdu

Edamame

NMIN=DY610
Tako Wasabi

) PORK_J) CHILI NUT €2 SIGNATURE DISH
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AVAILABLE FROM
10 AM -3 PM
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Crab Siu Mai Steamed Scallop Steamed Egg yolk Dumpling
Dumpling
85.- 75.-

YUUSUKY vuudunivanada &)
Pork Siu Mai King Prawn Siu Mai
75.- €] 75-
oufrivaiwido £ ouriniv 3 & &) umdvsilnanswiwa &)
King Prawn Persimmon Shrimp Black Truffle Shrimp
Har Gow Har Gow Y Har Gow
85.-- 85.-- .

Jan:woilv noowhdolv &
80> uav
Steam Seabass Braised Abalone
Dumpling Shrimp Dumpling
75.- m 75.-

Aodothuav &) usaudulivu:ud £, muydothuav &)

Steamed Prawns Steamed Salmon Dim Sum Steamed Crab

in Red Sauce with Spicy Lime Sauce Claw Dumpling

85.-- 85.--
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Cheung Fun Steamed Pork Spare Rib Steamed Seaweed Shrimp Meat Ball
(Steam Rice Roll) With Black Bean Sauce With Broccoli Red Sauce
75.- 75.--

doa:las &) idolwn:ia 5

NsSvLASDY Bamboo Fungus

Sesin Bravwin Seafood Dumpling

Dumpling With 85.-

Lemon Glass

75- o _t
UowWe:Jau £ .)

Soft-Shell Crab Spring
- - _ Rolls
muynoadnswssd &) | 115.-

Crab Claw Cake

yuubonrthno 5.
Deep Fried Breads With
Prawn Topping
75.-

sranoaan s1aaNdAsuy
Fried Salted Egg Yolk Custard Cream
Custard Lava Bun Steamed Bun
60.- 60.-
srannlutAvan Ju & .
SURIITA S Gl srawnyuav &)
Salted Egg Yolks Lava Bun Minced Pork Buns v
60.- 60.- Barbecue Pork Bun
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Chocolate Lava Cake with Vanilla
Ice-Cream

195.-



© walusou
Mixed Seasonal Fruits

180.-

© Uoanuwnnovu:wsdsou

Pumpkin Tapioca Balls
with Coconut Milk

95 .-

© NA>YUDVTB

Steamed Bananas in
Sweet Coconut Milk

95.-

@ UowkigoudY &2
Mango Sticky Rice
180.-
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ICE-CREAM

1 ToAnSuuuoaninla 2 ToANSUAQSDIUDSS €2 3 ToAnSuuuAMILQLDY &9

nuUdoUnasumsiwa nuaasoudssaa NV VE VG
Caramel Popcorn with Lover's Mixed Berry Strawberry = Summer Mango
Hokkaido Ice-Cream Sherbet Ice-Cream Macadamia Ice-Cream
155.- 155.- 155.-
4 ToANSUN:=AUWS1D 5 ToAnSudonlnuaa
NSVLASDY Auus1dUIAN
Coconut Milk Ice-Cream Double Choco Brownie .
with Thai-Style Toppings with Chocolate Ice-Cream
120-- 155.- ik
A
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