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CHEF'S RECOMMENDATION THE SEAFOOD PLATTER TENHELER
B B 3 T 8 B B s JET FRESH
R . . i 3 6 12
Stir-Fried Curry Tiger Prawn Boston Lobster, Oysters L:'ﬁ;lf_ ngk 2p1C; :IC; 81026;
in Ancient Thai Style King Crab Leg, Clams, Prawns ﬁehff
2= 30 o 3 O U b A 48 Shallot mignonette, marie rose,
g ” . apple fennel mignonette, tabasco & lemon ST MARTIN 218 484 958
EEXER
488 for 2 persons 998/ 4 persons 1968 France
Shallot mignonette, marie rose,
apple fennel mignonette, tabasco & lemon
. STARTER / SOUP / SALAD &gmi%/&g/»h&E .
# Plain Naan Bread FEW%ENEEZE 62 Prawn Cocktail g 178
Raita yoghurt sauce, mint sauce Avocodo, |eHuce, chives, pcprika
# Garlic Naan Bread EFiHEES 68 Caesar Salad &b 148
Raita yoghurt sauce, mint sauce With Chicken ECZEMI R 198
With Smoked Salmon EEE=X#& 208
& Cheese Naan Bread ZT +HEE®S 78 Romaine hearts, anchovies, croutons, bacon, parmesan shqvings
Raita yoghurt sauce, mint sauce
. # Kale Salad PXREHEDRRALNIFE 158
Smoked Salmon Naan Bread E=<gHEES 148 Quinoa, broccoli tips, butternut squash, pomegranate,
Raita yoghurt sauce, mint sauce, sour cream, parmesan cheese papaya seed dressing
J Tom Yum Goong X&1ig 128 # Burrata Salad EARMGHIES L 198
Prawn, lemon grass, tomatoes, Thai basil, chili, cilantro Heirloom tomatoes, basil, pesto, balsamic, pistachio
# Wild Mushroom Cream Soup HEZES 108 J Thai Style Prawn & Pomelo Salad H=HigHFHE 188
White truffle oil Mixed leaves, chili, lime
Lobster Bisque &xEEiE5 158 J # Papri Chaat ENERg#bE 138
Cream, chives Papdi, pomegranate, potato, chick peas, onion, tomatoes,
yoghurt, mint, tamarind sauce
Parma Ham 24 months 100g BEEXBE24EA 158
Figs, mixed leaves, balsamic, olive oil, caviar Thai Prawn Spring Rolls R"ABESL 128
Sweet chili sauce
Iberico Ham 25g or 509 (up to 52-months curation) 194/ 378
AT REFRE25ZHS50R (EAFE52EA) J Samosas EIEE A& (R iEEERFE) 103 /118
Dried figs, tomatoes, bread Vegetarian or lamb
Beef Carpaccio £4A#EREEMET 198 J Buffalo Chicken Wings Kk&mH#® 118
Rocket, parmesan cheese, cherry tomato, black truffle dressing Blue cheese dip, carrots, celery
J Chicken Quesadilla 2FESIpEsH 138 Deep Fried Calamari EiFi&E 138
Tomato salsa, sour cream Garlic mayonnaise
J# Nachos EEFEIIENKE 188 # Hummus, Baba Ghanoush, Tzatziki, Pita Bread 168
Mozzarella, salsa, guacamole, jalapefios, cheddar cheese, NEREHERPRE (BEITE HiFE SABILRKE)
parmesan shavings
J Gambas al Ajillo AN FEFIRENE 188
Prawn, chorizo, gar|ic, pctrs|ey, lemon, olive oil
SNACKS COMBO PLATTER /h&#%
Buffalo Chicken Wings, Deep Fried Calamari, Vegetarian Samosas, Hummus, Pita Bread, Thai Prawn Spring Rolls
KEWBR, BRIFHE, ZMES, BEESRE, PRE, TXARES
318
. BREAD %@ .
served with French fries or garden salad
The Peak Lookout Burger XxFIFHER 198 The Peak Club Sandwich xFWLAT=XA 188
USA beef, tomatoes, lettuce, smoked cheddar cheese, Chicken, bacon, lettuce, tomatoes, egg, mayonnaise
red onion relish, gherkin
Grilled Cheese and Ham Sandwich ¥+ \lE=4 148
Open Smoked Salmon Sandwich EEZE=x&EKRA =4 168 Smoked cheddar cheese, gammon ham, gherkin, green salad
Sourdough, avocado, mustard dressing, capers, red onions
BBQ Pork Belly Ciabatta HFE%MARKNES 188
Open Parma Ham & Burrata Sandwich 208 Sauerkraut, gherkin, BBQ sauce
B BTG g S+ B = A e
Sourdough, rocket, tomatoes, extra virgin olive oil Boston Lobster Roll R+ #EAERE 398
Ce|ery, onion, chives, lemon, mayonnaise
Each Additional Item (Ein&zEc k) 15
Fried egg, smoked cheddar, bacon, mushrooms, jalapefios FIZE, )BEEITZ +, EQR, B, REIFIEHEM
. PASTA E=E#% N
Spaghetti Carbonara £#EEH® 168 Orecchiette Bolognese EAFIWNEHELER 188
Pancetta, pecorino romano, parmigiana reggiano Tomatoes, parmesan cheese
Italian Sausages Rigatoni EAFBREBETAEER 178 J Scallop & Crab Squid Ink Linguine #FZm2at+tREH 288
Broccolini, gqr|ic, white wine, rosemary cream Garlic, chili, pors|ey, olive oil
# Basil Pesto & Burrata Linguine Z#EEEGHNEZLIREH 198 Seafood Fettuccine ;E&fREE5E 288
Asparogus, French becms, pine nuts Prawns, squids, clams, musse|s, fresh |ime, tomato butter sauce
Boston Lobster Spaghetti FtTiEREIBRER 488
Basil, vodka, tomato sauce
# Vegetarian %8 J Spicy
¢ C%\ 10% service charge applies ZWM—RFHEE //13‘-3 23
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. THE CURRY mmme .
J Butter Chicken #:mmmEz: 238 J Lamb Rara ENEFAERME 258
Tomatoes, cashewnuts, yellow basmati rice Lamb cubes, minced lamb, onion, tomatoes, aromatic spices,
yellow basmati rice
Chicken Korma JbEDEmne % 238
Indian spice, yellow basmati rice J Goan Style Masala (Chicken or Prawn) 228 /248
ENEISHAL (BEEIR)
2 Roasted Duck Red Curry ZHAAIMIER 198 Yellow basmati rice
Boneless duck, red curry paste, coconut milk, lime leaves,
fish sauce, steam rice J # Aloo Gobhi (Potato & Cauliflower) EIEZ(FH5EICEMMNE 158
Cumin seed, dried Indian spices, ye||ow basmati rice
J# Chana Masala EBEIETH 198
Chickpeas, spice, yellow basmati rice J Vindaloo (Chicken or Lamb) EEREEMmME (Hz¥F) 228/248
. Yellow basmati rice
J # Thai Vegetable Green Curry ZH==5WEHH 148 Please choose the level of spiciness 4/ 441 I I I
Mushrooms, zucchini, cauliflower, Thai eggp|cm’r, steam rice
. ASIAN CUISINE Smin{Ess .
J Thai Grilled Pork Neck &=z EmR 178 J Tom Kha Gai with Half Chicken &#=X{lF%:5 278
Spicy, sour sauce Lemon grass, mushrooms, lime
J Thai Spicy Minced Pork &=xX4%mEa 178 2 Tom Yum Seafood Soup Noodle HAKEIMEHEH 188
Lettuce, lime Prawn, clam, mussel, cherry tomato, chili, sprouts
J Tom Saap Sour & Spicy Spare Ribs =X N WLHE 398 Thai Classic Soup Noodles X E#5#H 168
Coriander, spring onion, chili, gar|ic, lime Vietnamese pork sausage, pork ball, pork meat,
crispy pork skin, sprouts
Hainanese Chicken (Half or Whole) 5@m# (¥£52%) 258/368
Ginger, sweet soy sauce, bird's eye chilies J Pad Thai sxus2Hh 178
Stir-fried rice noodles, shrimps, dried shrimps, crushed peanuts,
Hainanese Chicken Rice BEEZ#AEENKIER 198 egg, bean sprouts
Ginger, sweet soy sauce, bird’s eye chilies, jasmine rice
Thai Style Fried Rice Noodle HAE&MTH 178
 Thai Fried Seasonal Vegetables " EFEA IS 168 Seafood, vegetables
Shrimp paste, chili
J Thai Chicken Mince Rice ZXEFEXRRER 158
Fresh Pineapple Fried Rice with Seafood &% 2 5 &} &R 248 Fried egg, chili, Thai basil, string beans
Thai sausage, mixed peas, pork floss, cashew nutsi
J Thai Pork Meat and Shrimp Paste Fried Rice 168
The Peak Lookout Baked Pork Chop Rice XFILIEEFEINR 178 7= 70 A FR 0 HE b B
Broccolini, pineapple, cheese, tomato sauce Egg, Thai sausage, pork floss, chili, fried shrimp chips
. THE TANDOORI gEEE .
J Chicken ENEEER 258 J Seekh Lamb eEHEEF 268
Ginger, garlic, fenugreek, red chili, yoghurt Minced lamb, chili, mint, masala
J Chicken Tikka 2 %t bk Vs % 258 J Chilean Seabass ENE@EESF A 308
Red chili, mustard oil, yoghurt Red chili, mustard oil, yoghurt
J Tiger Prawns ZEXIR 398
Ginger, gor|ic, red chi|i, coricmder, yoghur’r
All tandoori dishes served with plain naan or garlic naan, raita yoghurt sauce, mint sauce FERRKFFEENREE G HLE T R EHE
S
. THE GRILL &®H N . MAIN =% N
South Africa Wagyu Sirloin Steak mIEM4FE %24 340 gns 588 Hokkaido Umaiton Pork Loin HZibEERRERIN 280 gms 398
Potatoes, seasonal vege’rctb|es, balsamic cream
USDA Ribeye Steak =EIFRIN 340 gms 468 ] )
USDA Bone in Beef Short Rib Z=E4 B 850 gns 438
USDA Sirloin Steak =R %4 340 gns 468 Roasted fresh corn, new potatoes, veal jus
Australian Lamb Chop &2 330 gns 418 Braised Veal Osso Buco #IEBL4{FR 398
Potato puree, vegetables, red wine jus
Thailand Tiger Prawn HERER 368
Roasted Whole Boston Lobster FH/E/FEE K TIELER 498
New Zealand King Salmon Fillet ABHEEF=XAI 240 gns 358 Mixed leaves, zucchini, lemon, clarified butter
Roasted Alaska Wild Black Cod Fillet 398
Grilled meat choose one from below (¥ PJEZUT—5) © HIEM R ME ERE AN
Chimichurri, red wine jus, black peppercorn jus, Masala jus, garlic butter, Ratatouille, garlic, herbs and buttered breadcrumbs
café de Paris butter
FIRESE, ALET, 20T, IBHEDET, Fmdd, EZXFH Seafood Stew J&&t¥ 388
Tiger prawn, seabass, blue mussels, clams, squid
Grilled seafood choose one from below G 22 T—) . Roasted Spatchcock Spring Chicken EHFiE&E% 298
Chimichurri, garlic melted butter, lobster cream sauce Wild mushrooms, herbs, cream sauce
FIRESE, EmESF o, BBRZET .
BBQ Baby Spare Rib &A% 650 gns 378
Add on side dish (SmED): 35 BBQ sauce, roasted fresh corn, French fries
Garden salad, wok fried vegetables, roasted herb potatoes,
mashed potato, french fries, steam rice =
MED R, W, EESEF, BE, B, OF N DESSERT & N
Classic Tiramisu &85 KFZ +8f 92
Lady fingers, mascarpone, marsala, espresso, kahlua
. SIDE M3 . Bread Pudding #&1RF&HE 88
i Raisins, vanilla sauce
French Fries Z{% 95
Truffle mayonnaise Créme Bruleé ZEXEREE 88
Vanilla b , berri
Roasted Potatoes EZ{F 85 anitia beans, berres
Parsley, butter, thyme Vanilla Panna Cotta EAFMERZNHE 88
Mashed Potato B 85 Berries, crumble blueberries sauce
Butter, cream Gulab Jamun HEHRBER 88
Wok Fried Vegetables b3 75 Sugar syrup, pistachio, vanilla ice cream
Seasonal vegetables Hazelnut & Chocolate Mousse Cake #FEREHREHEL 98
Broccolini Amm@tHE 80 Ice Cream Scoop HEOKITE(—IK) 64
Garlic, olive oil Chocolate, sfrcwberry, vanilla
-— TEA & DRINK R H1M . R COFFEE mnmE .
Lemon Tea (Hot/lced) 45 Espresso 35
English Breakfast | Earl Grey | Chamomile | Peppermint | 45 Coffee | Americano 40
Jasmine | Long Jing | Tie Guan Yin | Pu'er Double Espresso 45
Chocolate (Hot/lIced) 50 Flat White | Cappuccino | Latte | Mocha 50
# Vegetarian %8 J Spicy
C%\\ 10% service charge applies ZWM—RFHEE /’/\/‘-3 o



