
Fresh is our stunning signature restaurant with a dramatic beachfront

setting that serves fresh seafood and delectable meats.

The oceanfront location is the ideal place setting for romantic 

evenings and lively gatherings.

依偎着迷人珊瑚湾的露天西餐厅，主要选用进口食材与生猛海鲜，

用新派西餐的烹饪方式为您精制恰到好处的美馔，并以意向不到的

创意方式呈现，旨在为您带来惊喜的视觉与味觉享受。



Fresh Seafood Set Menu for Two

海角轩海鲜双人套餐

Fresh Salad  
Marinated Salmon, Baby Gem Lettuce, Handmade Modena Balsamic Pearls, Lime Mustard Dressing

海角轩沙拉
腌制三文鱼，奶油生菜，摩德纳手工香醋珍珠，青柠黄芥末汁

36-Month Aged Acorn-Fed Iberian Ham
Fresh Yunnan Fig, Cantaloupe, Arugula, Caviar

伊比利亚橡果火腿
云南鲜无花果，哈密瓜，芝麻菜，鱼子酱

Seafood Bisque
Local Lobster, Sea Cucumber, Green Peas

海鲜浓汤
本地龙虾，海参，青豆

Flambéed Seafood Platter 
Local Lobster, Conch, Oyster, Scallop, Abalone, Salmon, Squid

烈焰海鲜拼盘
本地龙虾，海螺，生蚝，扇贝，鲍鱼，三文鱼，鱿鱼

 

Fresh's Signature Shanlan Rice Risotto
Wuzhishan Shanlan Rice, Shanlan Rice Wine, Greek Olives, Cherry Tomatoes, Prawns

海角轩招牌山兰米烩饭
五指山山兰米，山兰米酒，希腊橄榄，樱桃番茄，大虾

Locally Grown Papaya with Coconut Ice Cream
本地木瓜配椰子冰淇淋

CNY  1,888

All prices are in CNY and subject to 15% service charge 

所有价格以人民币计算并加收 15%服务费
All prices are in CNY and subject to 15% service charge 

所有价格以人民币计算并加收 15%服务费

"Sunset at Fresh" Black Pearl Tasting Menu

「落日海角」黑珍珠品鉴套餐

Amuse-Bouche  
Fresh Yunnan Fig, Hainan Yellow Lantern Chili Sauce

Wanning Hele Crab, Caviar

Black Truffle Wagyu Beef Tartare, Finger Lime

开胃小点
云南鲜无花果，海南黄灯笼辣椒酱
万宁和乐蟹，鱼子酱
黑松露和牛塔塔，手指柠檬

Tyrrell's Old Winery Chardonnay, Hunter Valley, Australia 
添瑞老酒庄霞多丽白葡萄酒，澳大利亚猎人谷

South China Sea Scallop
Local Mango, Hainan Yellow Lantern Chili Mango Sauce, Salmon Roe

南海大扇贝
本地芒果，海南黄灯笼辣椒芒果酱，三文鱼籽

Puqian Zaopo Vinegar Lobster Consommé
Sweet Peas, Sea Cucumber, Yunnan Cauliflower Mushroom

铺前糟粕醋龙虾清汤
甜豆，海参，云南绣球菌

Sous Vide Halibut
Pandan Coconut Sauce, Nepalese Rock Rice, Sweet Peas

低温慢煮比目鱼
斑斓椰香汁，尼泊尔岩米，甜豆

Hainan Lime Sorbet
Calamansi

海南青柠雪葩
小酸橘

Tyrrell's Old Winery Shiraz, Hunter Valley, Australia 
添瑞老酒庄西拉红葡萄酒，澳大利亚猎人谷

Tasmanian M9 Wagyu Striploin
Xinglong Coffee and Black Pepper Jus, Organic Broccolini, Potato Gratin, Morel Mushroom

塔斯马尼亚M9和牛西冷
兴隆咖啡黑胡椒肉汁，有机嫩茎西兰花，千层奶油土豆，羊肚菌

Anterra Moscato Terre Siciliane IGT, Sicily, Italy 
安特拉莫斯卡托白葡萄酒 IGT，意大利西西里

Wanning Cocoa Tiramisu
Shanlan Rice Wine, Cocoa, Coffee Jelly

万宁可可提拉米苏
黎族山兰米酒，可可，咖啡啫喱

CNY  1,188 / Per Person 单人品鉴套餐
CNY  368 / Wine Pairing 葡萄酒搭配



All prices are in CNY and subject to 15% service charge 

所有价格以人民币计算并加收 15%服务费

FRESH TOMAHAWK STEAK SET MENU FOR TWO

海角轩战斧牛排双人套餐

Fresh Salad 
Marinated Salmon, Baby Gem Lettuce, Handmade Modena Balsamic Pearls, Lime Mustard Dressing

海角轩沙拉
腌制三文鱼，奶油生菜，摩德纳手工香醋珍珠，青柠黄芥末汁

36-Month Aged Acorn-Fed Iberian Ham
Fresh Yunnan Fig, Cantaloupe, Arugula, Caviar

伊比利亚橡果火腿
云南鲜无花果，哈密瓜，芝麻菜，鱼子酱

Seafood Bisque 
Local Lobster, Sea Cucumber, Green Peas

海鲜浓汤
本地龙虾，海参，青豆

Rangers Valley Grain-Fed Angus Tomahawk 
Roasted Vine Tomatoes, Organic Broccolini, Baked Potato

游骑兵谷谷饲安格斯战斧牛排
带藤烤番茄，有机嫩茎西兰花，烤土豆
* Xinglong Green Peppercorn Sauce, Black Truffle Sauce, Argentine Chimichurri

* 兴隆鲜胡椒汁，黑松露汁，阿根廷青酱

Locally Grown Papaya with Coconut Ice Cream
本地木瓜配椰子冰淇淋

CNY  1,688

All prices are in CNY and subject to 15% service charge 

所有价格以人民币计算并加收 15%服务费

Romantic Coral Bay Set Menu for Two

浪漫珊瑚湾双人套餐

South China Sea Scallop
Local Mango, Hainan Yellow Lantern Chili Mango Sauce, Salmon Roe

南海大扇贝
本地芒果，海南黄灯笼辣椒芒果酱，三文鱼籽

Alaska King Crab Roll
Yellowfin Tuna, Passion Fruit Sauce, Caviar

阿拉斯加帝王蟹卷
黄鳍金枪鱼，热情果酱，鱼子酱

Cappuccino Porcini Mushroom Soup 
Parmesan Breadstick, Black Truffle, Corn Purée

卡布奇诺牛肝菌蘑菇汤
帕玛森芝士面包，黑松露，甜玉米泥

Pan-Seared Black Cod
Nepalese Rock Rice, Baby Spinach, Lobster Bisque

香煎深海鳕鱼
尼泊尔岩米，嫩菠菜，龙虾汁

Hainan Lime Sorbet
Calamansi

海南青柠雪葩
小酸橘

Tasmanian M5 Wagyu Beef Tenderloin
Xinglong Coffee and Pepper Jus, Organic Broccolini, Potato Gratin, Morel Mushroom

塔斯马尼亚M5和牛牛柳
兴隆咖啡胡椒肉汁，有机嫩茎西兰花，千层奶油土豆，羊肚菌

Classic Mandarin Cheesecake
文华经典芝士蛋糕

* Includes One Bottle of Sandi Prosecco Spumante DOC, Treviso, Italy

* 包含一瓶尚荻世家特雷维索普罗塞克 DOC 起泡葡萄酒，意大利

CNY  3,344



All prices are in CNY and subject to 15% service charge 

所有价格以人民币计算并加收 15%服务费

Eternal Love Set Menu for Two

永恒之恋双人套餐

Gillardeau No. 2 Oyster and Marlborough Oyster
Caviar, Red Wine Vinegar Dressing, Lemon Wedge, Tabasco 

法国吉娜朵2号生蚝及新西兰马尔伯勒生蚝
鱼子酱，红酒醋汁，柠檬角，辣椒仔

Rougié Foie Gras
Local Caramelized Cashews, Crispbread, Homemade Cranberry Jam, Fresh Yunnan Figs

法式香煎鹅肝
海南焦糖腰果，脆面包片，自制蔓越莓果酱，云南鲜无花果

Roasted Vine Tomato Velouté
Parmesan Breadstick, Cream, Corn Purée

烤番茄浓汤 
帕玛森芝士面包，鲜奶油，甜玉米泥

Grilled Australian Rock Lobster
烤澳洲龙虾

Hainan Lime Sorbet
Calamansi

海南青柠雪葩
小酸橘

Tasmanian M9 Wagyu Ribeye
Xinglong Coffee and Pepper Jus, Organic Broccolini, Potato Gratin, Morel Mushroom

塔斯马尼亚M9和牛肉眼
兴隆咖啡胡椒肉汁，有机嫩茎西兰花，千层奶油土豆，羊肚菌

Homemade Hainan Pandan Coconut Pudding
自制海南斑斓椰子冻

* Includes One Bottle of Barons de Rothschild Brut Champagne

* 包含一瓶罗斯柴尔德男爵天然型香槟  

CNY  5,200

All prices are in CNY and subject to 15% service charge 

所有价格以人民币计算并加收 15%服务费

Sustainable | 可持续发展           Gluten-free | 无麸质           Nuts | 坚果           Crustaceans | 甲壳类           Pork | 猪肉           Vegan | 素食

Please highlight any specific food allergies or intolerances to our colleagues before ordering

请您在点餐前将任何食物过敏或食物禁忌告知我们的服务团队

开胃菜   APPETIZER

Kale & Quinoa Salad
Roasted Butternut Squash, Roasted Nuts, Grilled Shimeji Mushroom, Dried Cranberries, 

Hainan lime Mustard Emulsion

羽衣甘蓝藜麦沙拉
烤南瓜，烘烤坚果，扒烤海鲜菇，蔓越莓干，海南青柠芥末酱汁

Burrata Cheese Tomato Salad
Heirloom Tomatoes, Nuts, Truffle-Infused Balsamic Reduction, Basil Oil

意式布拉塔芝士番茄沙拉
混合各色番茄，坚果，黑松露风味香醋浓缩汁，罗勒油

South China Sea Prawn Salad 
Qiongzhong Green Orange, Ice Plant, Orange Emulsion, Handmade Modena Balsamic Pearls

南海大虾沙拉
琼中绿橙，冰草，橙香酱汁，摩德纳手工香醋珍珠

Wanning Hele Crab Roll
Yellowfin Tuna, Passion Fruit Sauce, Caviar

万宁和乐蟹卷
黄鳍金枪鱼，热情果酱，鱼子酱

Selected Cheese Platter
Emmental, Brie, Cream Cheese, Edam, Fresh Yunnan Figs, Homemade Sourdough

精选芝士拼盘
大孔芝士，布里芝士，奶油芝士，黄波芝士，云南鲜无花果，自制酸面包

Jamón Ibérico Salad
Acorn-Fed Iberian Ham, Heirloom Tomatoes, Hainan Mango, Ice Plant, Parmesan Cheese, 

House Sesame Dressing

伊比利亚橡果火腿沙拉
伊比利亚橡果火腿，混合各色番茄，海南芒果，冰草，帕玛森芝士，自制芝麻酱

New Zealand Marlborough Oyster (3 pcs) 
Red Wine Shallot Mignonette, Lemon Wedge, Caviar

新西兰马尔伯勒生蚝 (3 只) 
红酒干葱醋汁，柠檬角，鱼子酱

Gillardeau Oyster No.2 (3 pcs) 
Red Wine Shallot Mignonette, Lemon Wedge, Caviar

法国吉娜朵2号生蚝 (3 只) 
红酒干葱醋汁，柠檬角，鱼子酱

128

148

168

138

168

228

298

168



Rougié Foie Gras
Local Caramelized Cashews, Crispbread, Homemade Cranberry Jam, Fresh Yunnan Fig

法式香煎鹅肝
海南焦糖腰果，脆面包片，自制蔓越莓果酱，云南鲜无花果

Grilled South China Sea Scallops
Sea Urchin, Hainan Sweet Pepper Sauce, Sweet Peas, Caviar

烤南海大扇贝
海胆，海南甜椒酱，甜豆，鱼子酱

188

198

汤   Soup

Seafood Bisque 
Local Lobster, Sea Cucumber, Green Peas

海鲜浓汤
本地龙虾，海参，青豆

Wuzhishan Sweet Corn Velouté
Parmesan Breadstick, Corn Purée, Pandan Coconut Foam, Cream

五指山甜玉米浓汤
帕玛森芝士面包，甜玉米泥，斑斓椰香奶泡，奶油

Cappuccino Porcini Mushroom Soup
Parmesan Breadstick, Black Truffle, Corn Purée

卡布奇诺牛肝菌蘑菇汤
帕玛森芝士面包，黑松露，甜玉米泥

Roasted Vine Tomato Velouté
Parmesan Breadstick, Cream, Corn Purée

烤番茄浓汤 
帕玛森芝士面包，奶油，甜玉米泥

168

108

108

108

All prices are in CNY and subject to 15% service charge 

所有价格以人民币计算并加收 15%服务费

Sustainable | 可持续发展           Gluten-free | 无麸质           Nuts | 坚果           Crustaceans | 甲壳类           Pork | 猪肉           Vegan | 素食

Please highlight any specific food allergies or intolerances to our colleagues before ordering

请您在点餐前将任何食物过敏或食物禁忌告知我们的服务团队

主菜   Main Course

Flambéed Seafood Platter
Local Lobster, Conch, Oyster, Scallop, Abalone, Salmon, Squid

烈焰海鲜拼盘
本地龙虾，海螺，生蚝，扇贝，鲍鱼，三文鱼，鱿鱼

Grilled Whole Turbot
Lemon Wedge, Passion Fruit Butter Sauce, Tomato-Parsley Salsa 

烤鲜活多宝鱼
柠檬角，百香果黄油酱，番茄欧芹莎莎

French-Style Braised Hainan Mussels 
Local Fennel, Perilla, Cream, Shanlan Rice Wine

法式烩海南青口贝
本地茴香，紫苏，奶油，山兰米酒

Sous Vide Octopus    
Hainan Yellow Lantern Chili Sauce, Red Pepper Purée, Wuzhishan Sweet Corn Purée, 

Garlic Mayonnaise

低温慢煮章鱼 
海南黄灯笼辣酱，红椒酱，五指山甜玉米泥，蒜香蛋黄酱

Signature Lobster and Squid Ink Pasta 
Lobster, Squid Ink Pasta, Lobster Bisque, Basil, Cherry Tomatoes, Parmesan Cheese 

鲜浓龙虾汤烩龙虾墨鱼汁意面
龙虾，墨鱼汁意面，龙虾浓汤，罗勒，樱桃番茄，帕玛森芝士

Fresh’s Signature Lobster Shanlan Rice Risotto
Wuzhishan Shanlan Rice, Shanlan Rice Wine, Greek Olives, Cherry Tomatoes, Lobster

海角轩招牌山兰米龙虾烩饭
五指山山兰米，山兰米酒，希腊橄榄，樱桃番茄，南海龙虾

Vegetarian Eggplant Lasagna
Pomodoro Sauce, Basil Pesto, Mozzarella, Parmesan Cheese

素食茄子千层面
意式番茄酱，罗勒酱，马苏里拉芝士，帕玛森芝士

Roasted Wenchang Chicken with Black Truffle & Betel Leaves
Wuzhishan Sweet Corn Purée, Morel Mushrooms, Black Truffle Sauce, Spinach, Sweet Peas

炙烤黑松露捞叶文昌鸡
五指山甜玉米泥，羊肚菌，松露酱，菠菜，甜豆

48-Hour Wuzhishan Black Pepper Pork Ribs
Hainan Wild Honey, Pickled Local Pineapple, Baby Carrots, Calamansi, Fried Garlic Slices

五指山蜂蜜黑椒48小时黑猪肋排
海南野生蜂蜜，腌制本地菠萝，小胡萝卜，小酸橘，香脆蒜片

1,388

368

218

218

498

398

218

268

328

All prices are in CNY and subject to 15% service charge 

所有价格以人民币计算并加收 15%服务费

Sustainable | 可持续发展           Gluten-free | 无麸质           Nuts | 坚果           Crustaceans | 甲壳类           Pork | 猪肉           Vegan | 素食

Please highlight any specific food allergies or intolerances to our colleagues before ordering

请您在点餐前将任何食物过敏或食物禁忌告知我们的服务团队



All prices are in CNY and subject to 15% service charge 

所有价格以人民币计算并加收 15%服务费

Sustainable | 可持续发展           Gluten-free | 无麸质           Nuts | 坚果           Crustaceans | 甲壳类           Pork | 猪肉           Vegan | 素食

Please highlight any specific food allergies or intolerances to our colleagues before ordering

请您在点餐前将任何食物过敏或食物禁忌告知我们的服务团队

澳洲烤肉类   Australian Grilled Meats

Rangers Valley Grain-Fed Angus Tomahawk 1200g
游骑兵谷谷饲M5安格斯战斧牛排

Tasmanian Beef Ribeye 280g 
塔斯马尼亚M5海岛牛肉眼

Tasmanian Beef Striploin 280g
塔斯马尼亚M5海岛牛西冷 

Tasmanian Beef Tenderloin 220g
塔斯马尼亚M5海岛牛柳

Tasmanian Wagyu Beef Ribeye M9 280g
塔斯马尼亚M9海岛和牛肉眼

Tasmanian Wagyu Striploin M9 280g
塔斯马尼亚M9海岛和牛西冷

New Zealand Free Range Lamb Chops 250g
新西兰散养羊排

汁酱 Sauces

Xinglong Green Peppercorn Sauce
兴隆鲜胡椒汁

Black Truffle Sauce
黑松露汁

Argentine Chimichurri
阿根廷香草酱

498

1,288

498

488

988

988

398

* All the Above Cuts Are Served with Vine Tomatoes, Organic Broccolini, Potato Gratin and Morel Mushroom

* 以上扒类均配带藤番茄、有机嫩茎西兰花、千层奶油土豆及羊肚菌

All prices are in CNY and subject to 15% service charge 

所有价格以人民币计算并加收 15%服务费

Sustainable | 可持续发展           Gluten-free | 无麸质           Nuts | 坚果           Crustaceans | 甲壳类           Pork | 猪肉           Vegan | 素食

Please highlight any specific food allergies or intolerances to our colleagues before ordering

请您在点餐前将任何食物过敏或食物禁忌告知我们的服务团队

Slow-Cooked Wagyu Beef Short Rib
Black Truffle Cauliflower Purée, Organic Broccolini

低温慢煮和牛肋排
黑松露菜花泥，有机嫩茎西兰花

Grilled Australian Rock Lobster
Sea Urchin Cream Sauce, Garlic Spinach

烤澳洲龙虾
海胆奶油酱，蒜香菠菜

2,888

398



甜品   Desserts 

Locally Grown Papaya with Coconut Ice Cream 

本地木瓜配椰子冰淇淋

Classic Mandarin Cheesecake
文华经典芝士蛋糕

Fresh's Signature Sunset
Mascarpone Cheese, Hainan Yellow Lantern Chili, Cocoa

海角轩的晚霞
马斯卡彭芝士，海南黄灯笼辣椒，可可

Homemade Hainan Pandan Coconut Pudding
自制海南斑斓椰子冻

Wanning Cocoa Tiramisu
Shanlan Rice Wine, Cocoa, Coffee Jelly

万宁可可提拉米苏
黎族山兰米酒，可可，咖啡啫喱

108

118

118

128

128

All prices are in CNY and subject to 15% service charge 

所有价格以人民币计算并加收 15%服务费

Sustainable | 可持续发展           Gluten-free | 无麸质           Nuts | 坚果           Crustaceans | 甲壳类           Pork | 猪肉           Vegan | 素食

Please highlight any specific food allergies or intolerances to our colleagues before ordering

请您在点餐前将任何食物过敏或食物禁忌告知我们的服务团队

配菜   Sides

Buttered Parsley Potatoes
黄油欧芹土豆

Balsamic Glazed Mushrooms
香脂醋扒蘑菇

Organic Broccolini
有机嫩茎西兰花

Grilled Asparagus with Extra Virgin Olive Oil
特级初榨橄榄油扒芦笋

Truffle and Cheese French Fries
松露芝士薯条

68

68

78

108

68

All prices are in CNY and subject to 15% service charge 

所有价格以人民币计算并加收 15%服务费

Sustainable | 可持续发展           Gluten-free | 无麸质           Nuts | 坚果           Crustaceans | 甲壳类           Pork | 猪肉           Vegan | 素食

Please highlight any specific food allergies or intolerances to our colleagues before ordering

请您在点餐前将任何食物过敏或食物禁忌告知我们的服务团队


