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ALL DAY DINING
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SANDWICH

CROISSANT SANDWICH
Basil pesto, oven dried tomato,
zucchini, mozzarella

CLASSIC CLUB SANDWICH
Korean chicken, U.S. bacon,
tomato, lettuce, free range egg

GRILLED BEEF BURGER
Australian beef,

tomato, lettuce, U.S. bacon,
red onion, cheddar
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All sandwiches are served with your choice of salad or French fries.
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COLD CUT PLATE
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ALL DAY DINING
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BEEF PIE

Australian beef, puft pastry, tomato, onion,

garlic, paprika powder, oregano, cumin
TRUFFLE FRENCH FRIES

DEEP FRIED SEAFOOD
Korean squid, soft shell crab,
prawn, aioli, lemon

KOREAN FRIED CHICKEN

Pickled vegetable salad, sweet chili sauce

CRISPY FRIED FISH AND CHIPS
Tartar sauce

COLD CUT PLATE
Selection of assorted artisan cold cuts,
pickles, bread

CHEESE PLATE
Selection of 5 imported cheeses,
truffle honey, dried fruit
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ALL DAY DINING
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DESSERT

CHOCOLATE ROLL CAKE
Dark chocolate, fresh cream

GREEN TEA ROLL CAKE
Green tea, fresh cream

PECAN TART
Pecan, honey

BLUEBERRY CHEESECAKE
Blueberry, cream cheese

DESSERT & 2 CUPS OF COFFEE SET

ROLL CAKE & COFFEE
Americano, Café latte,

Cappuccino, Decaffeinated coffee

TART OR CHEESECAKE & COFFEE

Americano, Café latte,
Cappuccino, Decaffeinated coffee
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ALL DAY DINING
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ICED DESSERT

PREMIUM BINGSU (FOR TWO)

MANGO GOLD BINGSU
Milk ice, Korean red bean,

mango sauce, Mango ice cream,
edible gold, condensed milk, mint

MANGO GOLD BINGSU
& 2 CUPS OF COFFEE

Americano, Café latte,

Cappuccino, Decaffeinated coffee

MANGO GOLD BINGSU
& 2 GLASSES OF RUINART BRUT
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CHEF’S SIGNATURE ICE CREAM SELECTION

CHOCOLATE HEAVEN 19,000
Chocolate ice cream, dark chocolate, cookie,

hazelnut, Oreo O’s, salted caramel sauce

BERRY DELIGHT 19,000
Raspberry ice cream, seasonal berry, pistachio,

chocolate chip, mint, raspberry sauce

SWEET BEE MANGO 21,000
Mango ice cream, mango, chocolate,

fresh cream, mint, mango sauce

ICE CREAM & 2 CUPS OF COFFEE 42,000
Americano, Café latte,

Cappuccino, Decaffeinated coffee
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CHEEF’S SIGNATURE ICE CREAM SELECTION
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120,000

BLOSSOM AFTERNOON TEA & CHOCOLATE FONDUE SET (FOR TWO)
(WEEKDAY 1:00 PM —5:30 PM / WEEKEND 1¥ 1:00 PM - 3:00 PM, 2" 3:30 PM — 5:30 PM)
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SEASONAL FRUIT & DARK CHOCOLATE FONDUE

SELECTION OF SWEETS

White chocolate mousse
Mango & passion fruit mousse
Salted caramel financier
Chocolate bonbon

SELECTION OF SAVORIES

Tomato goat cheese caprese
Lobster kumquat wild chive quiche
Croissant sandwich

[N 1
HOMEMADE SCONES «% :
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SELECTION OF TEA
English breakfast, Darjeeling,
Earl Grey, Assam

SELECTION OF COFFEE
Americano, Café latte,
Cappuccino, Decaffeinated coffee

SEASONAL DRINKS

Rose cream soda +5,000

Lychee ade +5,000

Apple chamomile tea +5,000
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PREMIUM EVENING SET (FOR TWO)
(DAILY 6:30 PM — 10:00 PM)
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Pan fried scallop, sous vide octopus,
cauliflower purée, tomato salsa seafood salad

Smoked salmon tartar with caviar,
baked brioche, sour cream

Australian MB3 beef tartar,
baked brioche, black truffle
Créme brhlée

Seasonal fruit tart

Classic chocolate profiterole

CHOICE OF BEVERAGE
VIRGIN COCKTAILS
Raspberry violet, Virgin mojito

BEERS
Kloud, Heineken

COCKTAILS

Pink lady, Margarita,
Old fashioned, Daiquiri

GLASSES OF WINE (150ML)

2021 Sauvignon Blanc, Woven Stone, Ohau, New Zealand
2020 Cabernet Sauvignon, Gnarly Head, Delicato Family Vineyards, California, USA

SESES

A HALF BOTTLE OF CHAMPAGNE

NV Louis Roederer, Brut Premier, Champagne, France
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120,000

+80,000
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PRIMIUM EVENING SET
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