In Room Dining Menu XBREHRI

’ T
M | The ! Hotel 10 am to 10 pm
eEiige | M ERe Please contact In-room dining at extension “3”
LA g e
Appetizers Fij3E
Burrata Cheese with Tomato K9 = +HECE A \f

Semi-Dried Tomato, Candy Cherry Tomalo, Pesto “F #5717 ~ BIE T ~ B8

Caesar Salad /DR

Romaine, Parmesan Cheese, Bacon, Croutons, Anchovy
EELF - FEEZS - SR - JehEf - fEais
With Grilled Shrimp I

With Smoked Salmon JJJICE =V &
With Grilled Sliced Chicken [ Eg%EH

Sandwich and Burger =306 KIEE
Angus Beef Burger (140 gm) Z&HT4-ARVELE (140 TE)

Caramelized Onion, Gherkin, Tomatoes, Romaine, House Fries

FEWERE - BER - &~ BEHLER  SFEF

The T Hotel Club Sandwich T Hotel 2\ E]|=38
Sourdough, Bacon, Egg, Sliced Chicken, Tomato, Romaine, House Fries
BEREAIE] ~ NER] ~ #E2E - #EIRHS - &~ G MEEF

Soup %

Cauliflower Velouté FZE{GRS \7
Toasted Almond, Roasted Cauliflower JEZ(— ~ JERF=EE

Pasta BT %H
Wild Mushroom Penne ¥ &) \f

Wild Mushrooms, Black Truffle Paste, Onion, Garlic, Parmesan BT - HEPEESE  JEET - SRgE o~ HEAE

Asian Delight SEHERR
Hainan Chicken JSrgZEaR

Oil Rice, Chicken Soup R ~ #E5

International Cuisine Ef&ER&
Roasted Black Cod JEREHA

Kale, Shrimp Roe Crust, Onion Cream JJIKHE ~ #oiF ~ FES

Dessert EH i
Serradura AR¥EfH]

Coffee Ice Cream, Brioche Crumbs, Mascarpone Cream, Coffee Jelly
IPFFETRE ~ TFJE Y - BSHEZ L~ Vs E

Sago Mango Coco's T=RHRFEK

Coconut Sago, Coconut Water Panna Cotta, Pomelo, Grapefruit, Mango Sauce

B 125K ~ BB - T~ P~ AT

\7 =Vegetarian Food Z& ENA —Farmed Responsibly ASC Certified 7485
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