T

S
Appetiser

YA, M E L, EMEER, T
CAESAR SALAD
Romaine Lettuce, Parmesan Cheese, Brioche Croutons, Caesar Dressing

27N AT EGHT
Add Grilled Chicken or Grilled Shrimps to Your Salad

PR

R A 7T, H AR B, FERZ AL, Z0EE EACMBET

MEDITERRANEAN SALAD

Cherry Tomatoes, Cucumbers, Peppers, Black Olives, Feta Cheese, Red Onions, Italian Dressing

HHebhr

WEEAEFE TR FHA. mRE. ZHRE REERN . 127 R
STEAK SALAD

Mixed Lettuce, Avocado, Flank Steak, Poached Egg, Rocket Lettuce

Cherry Tomato, Broccoli, Horseradish Dressing

B IEEE =0

rEb . AKIRH, 7. EE, A
HOMEMADE NORWEGIAN SMOKED SALMON
Fennel Salad, Capers, Orange Fillets, Onions, White Toast

DML
AR, F LA

@F> PAN-SEARED DUCK FOIE GRAS
Fig Jam, Homemade Brioche

50 JE R FE M T &

B ZANGE KIRH, B, WEHE, 2LBZL, HE, &L
50 GRAMS KALUGA CAVIAR

Served with Potato Blinis, Capers, Sour Cream, Chives, Shallots

Chopped Egg Yolk, Chopped Egg White

128

48

128

138

168

198

598

Soup

ZWRAZ M

RE G

CARROT AND GINGER SOUP
Jicama, Coconut Milk

%iz’ﬁ%

ERLEEGE, WM, FEREM, EREZ A, FEE
MUSHROOM Soup
Sautéed Mushrooms, Cream, Truffle Oil, Parmesan Cheese, Thyme

68

78
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Please inform a member of staff should we be aware of any food allergies.
All prices are in RMB and are subject to 16.6% surcharge.
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=G
Sandwich
Pl = BR324
All Sandwich Dishes are Served with French Fries

GBS ZE =R 128
KR, ZLHEE, e FRRZL, (LAY it 7

€7 TUNA MELT SANDWICH

Capers, Red Onion, Celery, Cheddar Cheese, Choice of Multigrain or White Toast Bread

IS 158
BYAEFE, YGRA, EFEZA1, s Y

CHICKEN CAESAR WRAP

Romaine Lettuce, Grilled Chicken, Parmesan Cheese, Caesar Dressing, Wrapped in Tortilla Bread

E A BRI =96 188

GG, 3, TFR, &ar R, B
WK 5 5, M B s Kb it, (AP (.26 11t 7] T 6
@E>PBJ CLUB SANDWICH

Grilled Chicken Breast, Lettuce, Bacon, Tomato, Avocado, Fried Egg
Curried Mayonnaise, Mixed Green Salad, choice of Multigrain or White Toast Bread

T et 108

HBFRZ L, Tt Z LR ZE L TR, B, B RTE

gnAUSTRALIAN BLACK ANGUS BEEF BURGER
Choice of Cheddar, Swiss or Blue Cheese, add on Bacon, Mushrooms, Onions, or Fried Egg

e 48
Add Pan Seared Foie Gras

BEE A4 IR 148/SINGLE PATTIE
A2 FRGE FEAG IPA MJHIER TR 5 R 15 R % 7T 188/DOUBLE PATTIE
SMASHED BEEF BURGER

Cheddar Cheese, Beef Patties, Peninsula IPA Beer-Stewed Onions
Bacon Jam, and Our Secret Sauce

B

Pasta

D PR T 138
I, TANFG KR, G2 -

@FPTAGLIATELLE ALLA “CIPRIANT”

Baked Tagliatelle with Cream, Parma Ham, Parmesan Cheese

& AR AT 2% 168
[E B ZCA T 5% 200

IEE &M FHhfs BHHIT BRI &R w2 15

PASTA OF YOUR CHOICE

Choice of Spaghetti or Penne

Choice of Sauce: Tomato, Arrabbiata, Carbonara, Bolognaise or Creamy Pesto Sauce

et N E AT W 168
BR RS, L2

BEEF SHORT RIB PAPPARDELLE

Truffled Mushroom Ragout, Parmesan Cheese

A7
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e

The Coastal Grill
i 1 40
SEABASS
W=t
NORWEGIAN SALMON
RIERAR
The Farmhouse Grill
HEFIEFRNG
ROSEMARY’S-MARINATED SPRING CHICKEN
T R R A S B
TEXAS STYLE PORK RIBS WITH JACK DANIELS SAUCE
W EHE
AUSTRALIAN LAMB CHOP
VN 2K 3 M3 4R BB

AUSTRALIAN RANGERS VALLEY ANGUS M3 BEEF TENDERLOIN

WME LTS e WAT300R 24 H 4 IR A\ (300 32)

FITA 566 85 i BL I 4 B4

All Grilled Section Dishes are Served with Seasonal Vegetables and Roasted Potatoes

218

168

248

298

498

TASMANIA ISLAND BARLEY GRAIN FED 300 DAYS ANGUS BEEF RIB EYE STEAK (300 GrAM)

1A
Additional Side Dish

o BRI

GARLIC BREAD

W& AR T

MIXED GREEN SALAD

2N

STEAMED RICE

EREUEH

FRENCH FRIES OR SWEET POTATO FRIES

L+ &R

MASHED POTATOES
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28

28

28

38
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DA g

Asian Flavours

ED IR 18
AP R IE, 0, Y522, X5, ZH, 555, BR

@EWON-TON SOUP

Ground Pork and Prawn Filling, Noodles, Shredded Egg Roll

Chicken Broth, Sesame Oil, Nori, Coriander

oo €EED ] B VR 2 Vi 1Y 138
HIFERFI B AR, THE iR y#, D

=@ BUTTER CHICKEN

With Steamed Jasmine Rice, Raita, Paratha Bread

GBI R A 38
MG T, HFA, BISRINZ, RS, AR, R %

> @EPINDONESIAN STYLE FRIED RICE
Diced Chicken and Prawns, served with Chicken Satay, Fried Egg, Prawn Cracker, Sambal Sauce

B mim 148
i, A, DESE, TR,

@ BEEF NOODLE SOUP
Lamian Noodles, Braised Beef Short Ribs, Bok Choy, Broccoli, Coriander

;

¢

N

SRR 168
S, BT TR, BTG, s, g

HAINANESE CHICKEN RICE

Poached Sanhuang Chicken, Lemongrass and Garlic-scented Jasmine Rice

Rich Chicken Soup, Ginger-Garlic Dip, Dark Soy Sauce

JER4EE
BEIJING FAVOURITES
TIRISTZIE 88
Bl . ZFe. @/l BRI T R EE

BEIJING GNOCCHI
Carrot, Green Peas, Cucumber, Pork, Pickled Garlic, Black Vinegar

BB EWNE 108
FIAZ . #EH TEROH

BEIJING-STYLE LAMB NOODLES

Leek, Soy Sauce, Sichuan Pepper Oil

A7
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FHIMER
Naturally Peninsula

Wy

LR/ RAXECRARS. EFREBNEMRS, BESTIFHERNET TR
Naturally Peninsula cuisine is prepared with natural,

nutritious plant-based ingredients, designed to support a wellness lifestyle.

HRRFER 88
B/ JHE ZhE R

CHILLED KOREAN-STYLE BUCKWHEAT NOODLE SOUP

Cucumber, Kimchi, Sesame Seeds, Apple

@B R e S 88
T PUETE, TERSE, Rk, N REREE 7T, BE S, B

@FPROASTED VEGETABLES AND CHICKPEAS MASH
Eggplant, Broccoli, Cauliflower, Mushrooms, Sun-dried Cherry Tomato, Carrot, Pumpkin

RE R 98
JENFE R, S FoKRL T B # PR B E A T
ENERGY BOWL

Chickpeas, Wild Rice, Kidney Beans, Corn Kernels, Broccoli, Cabbage
Cucumber, Avocado, Cherry Tomatoes, Citrus Dressing

ARH R n8
rEK, HEHE, B, SN, AT, BE R, B, I, RAE, K

VEGAN BIBIMBAP

Brown Rice, Kimchi, Mushroom, Tofu, Zucchini, Carrot, Spinach, Broccoli

Bean Sprouts, Chilli Sauce

JEETR 128
B BTG AR

KON]AC NOODLES

Mushrooms, Mushroom Broth, Mix Vegetables

£ H P&
All Day Breakfast
275
Assorted Bakery Basket Wt H AP EEEE
Selection of Cereals: N .
Cornflakes, All-Bran, Rice Krispies, Coco Pops gﬁ?ﬁfgég K S AR
Two Eggs MEEFRH

Prepared in Your Preferred Style with Choice of AJEFEIFIR, KAE,  H #9520 AP

Bacon, Ham, Homemade Pork or Chicken

Sausages

Seasonal Fruit Platter # S EEA R

Choice of Fresh Juice: B A TG S -
Orange, Apple, Grapefruit, Carrot B, EL giE, S
Celery or Cucumber FEHER T '
Freshly Brewed Coffee, Tea or FEEMIEERGZE, BTG R
Hot Chocolate, Soy Milk, Milk GERILL

X
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Dessert

ERFE LGB T R G55 T 1738 RIFG 5 A i
LB IR AR It 5 B

Bakery and dessert selections are specially crafted by our pastry team.

RO, BRI, O Rk, B
@FBBAKED ALASKA
Strawberry Ice Cream, Vanilla Ice Cream, Pistachio Ice Cream, Italian Merengue

@ KIAE LKW

FREOKIRI, B ORI, IO RN, B A

ST E =

@FBBAKED ALASKA FLAMBE

Strawberry Ice Cream, Vanilla Ice Cream, Pistachio Ice Cream, Italian Meringue
Flambéed with Cognac

AIHFART

W, TR, R

CHIA SEED PUDDING
Coconut Milk, Mango, Mint

TI5E SRR BRE

TR LI 5EHr BRI E, ] i] 4 2

CHOCOLATE AND CHERRY CAKE

Kirsch’s Chocolate Mousse, Sour Cherry Jelly, Cocoa Sponge

BI(OFF, BHREZZ 1, FFamnE, & 2ok
TIRAMISU AFFOGATO
Italian Biscuit, Mascarpone Mousse, Espresso Coffee, Vanilla Ice Cream

JE i RE R

BT MU S H 229070 R 7 T HEHE
MARINATED BERRIES

Lime & Mascarpone Cream, Raspberry Sugar Crisp

LI XIRT TE S5
BTG 5 7 B S 2 2 Lok R
€ PU'ER TEA-INFUSED CHOCOLATE MOUSSE

Chocolate Crumble, Honey and Vanilla Ice Cream

i KR4

THE SEASON’S FRUITS PLATE

78

78

78

78

128

Ice Cream and Sorbet
£FEK Per Scoop

B, I, HiE, IFOR
ICE CREAM
Vanilla, Chocolate, Strawberry, Pistachio

VKFE

175, W+, M
SORBET

Lemon, Coconut, Raspberry

68

68
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Bar Snacks

= G IR
et TER

—>—. @ SpICY "YUNNAN" SHUAN-SHUAN CHILLI CHICKEN WINGS
Peanuts, Sichuan Pepper

= ED IRV E

Vo Sy

2= @ CHICKEN SATAY
Spicy Peanut Sauce

=D RGN
R H ZhE

2= @ LAMB SKEWERS
Cumin, Chilli, Sesame

AR

IR LE, F R, 2R
WAGYU BEEF SLIDER

Truffle Mayonnaise, Brioche & Sesame Bun

98

108

BEERNLZLHHE
Charcuterie and Cheese
BEZ P
BREZ L, AAZAL, TR BEHE
CHEESE BOARD
Selection of Cheese, Dried Fruits, Stewed Apricot Compote

CORGENR
€% CHARCUTERIE BOARD
Parma Ham, Mortadella, Coppa, Salami, Pickles, Crispy Bread

CORAEBERARZLRE
2 52 R ERR TR

€@ CHEESE AND CHARCUTERIE BOARD
Selection of Cheeses and Cold Cuts with Pickles and Dried Fruits
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