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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.

WRARE R NI B RVG )T, BEEMHE O b 5 AN
AT IR VG 8 B AT SO BRI AE BIGF AL R SeH%E . IR AR A 2 B
AR REH, BAENEHEREMIR TR ZZ,






“SUNSET IN FRESH" BLACK PEARL TASTING SET MENU
V& B RPN SR

Amuse-Bouche

Pickled Butternut Squash, Crispy Orange Shell, Yellow Chili Sauce
Foie Gras Wafer, Compressed Pear, Raspberry Crispy

Poached Abalone, Sake Gel, Marinated Celtuce

JHE*

JERIIC T, HEBRIE F BB
WAFAER, HETAL, MR
MR A A, TR, S

Tyrrell's Old Winery Chardonnay, Hunter Valley, Australia
NI ZWEHEZ WA, BAL, BRI

King Razor Calm

Caviar, Zaopocu Seafood Sabayon, Tomatoes

Frig
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Wild South Sea Flower Prawn

Fennel Seafood Soup, Sweet Pea, Crystal Mushroom Tortellini, Yunnan Truffle
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Golden Threadfin Bream

Crispy Potato, Baby Cucumber, Butter Capers, Dill Essence

[aRs e2 AR
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Tyrrell's Old Winery Shiraz, Hunter Valley, Australia
Wh G W h 2L A0, IS, BRI

Sous vide Tasmanian Beef Tenderloin M7
Spicy Tomato Chutney, Piquillo Pepper Sauce, Charred Onion, Black Garlic, Truffle Red Wine Sauce

PSSR A AR M7
PORTE A . PR AR, ML WA, AT

Anterra Moscato Terre Siciliane LGT, Sicily, Ltaly
ZAFhiva Ve BRI 40 LGT, Wi E, B RA

Jungle

Wenchang Coconut Mousse, Wanning Coffee Cream Ice Cream, Xinglong Chocolate Mousse Beans
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CNY 1,088/ Tasting Set Menu A i EE£ 5
CNY 326/ Wine Pairing i %5 il 15 fit

All prices are in CNY and subject to 15% service charge
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FRESH SET MENU FOR 2PAX
BAFRAER

Fresh Seafood Salad

Fresh Shrimp, Green Mussel, Baby Octopus, Fennel Confit, Orange Dressing, Arugula
ey RS RE3E RUE DA

BEIF, FH, DR, HREE, BRIET. 2R

Iberico Ham & Smoked Wagyu Beef Tartlets & Cheese Fish Ball

Dried Figs, Tomatoes, Arugula

PEERIE KGR & FEE A0 7F L & 2 i Y BR
FAERT Fois LI

Seafood Bisque

Fresh Crab, Green Mussel, Prawn, Carrots, Potatoes, Celery
By, O, KIF, 8% b, £33, WK

Fresh Seafood on Fire
Lobster, Sea Conch, Palm sized Oyster, King Scallop, Abalone, Salmon, Arctic Shellfish

e g e f 5%
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Rangers Valley Angus Whole Tomahawk
Roasted Garlic, Grilled Asparagus, Baked Young Potato
(Creamy Green Peppercorn Sauce, Truffle Red Wine Sauce, Whole Grain Mustard)

P e SR U 7 A 4
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Tropical Fruit Platter
Pl K R £

Ice Cream

USTNIY

CNY 1,788

All prices are in CNY and subject to 15% service charge
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ROMANTIC CORAL BAY SET MENU FOR 2 PAX
RIS LR

Cured Salmon & Bamboo Prawn
Capers, Pickled Shallot, Chervil, Brandy Mayonnaise, Sour Cream

=3CAA BT R
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Seared Scallops
Crispy Iberico Chorizo, Uni Cream Sauce, Orange Chili Gel, Sweet Pea

#e T i 1 DL

DGR ORI . IR, BT RO IR, S

Porcini Mushroom Soup
Black Truffle, Cheese Crouton, Crispy Iberico Ham

SRiINCY 3
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Cod & Lobster

Bell Pepper Puree, Fennel, Cream Seafood Sauce

5 0 1 Je MR
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Passion Fruit Honey Mousse

Passion Fruit Compote, Mango Compote, Pandan Tuile, Lime Gel

A R B
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* Including one bottle of Sandi Prosecco spumante DOC

* B gt R R A R B 2 v Y A

CNY 3,344

All prices are in CNY and subject to 15% service charge
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ETERNAL LOVE SET MENU FOR 2 PAX
KEZBERANER

Taylor Oyster & Caviar Kaluga Queen

Mignonette, Fresh lemon, Tabasco

BN A IEIE R BRI 7 4R £ T
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Rougie Foie Gras

Hazelnut, Toasted Brioche, Cherry Coulis, Caramelized Strawberry
;RS AT
B, limma, FEFRE, SRS

Smoked Vine Tomato Soup
Cheese Crouton, Créme Fraiche

R i W
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Grilled Rock Lobster
5% WL e dF

Sous vide Tasmanian Beef Tenderloin M7
Sautéed Wild Mushroom, Truffle Red Wine Sauce, Piquillo Pepper Sauce

P B e LA AR A7
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Tiramisu
Mascarpone, Cocoa, Coffee

AR TR

BREZ A, Wk, ek

* Including One Bottle of Champagne Barons De Rothschild Brut
* A B W SR R R AR B A A

CNY 5,200

All prices are in CNY and subject to 15% service charge
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Kale Salad 128

Roasted Butternut Squash, Roasted Nuts, Grilled Mushroom, Dried Cranberry,
Lemon-Mustard Emulsion

PAH BV
BRAIR, BR, PO, ST, WOFARTET
148
Burrata Cheese Tomato Salad

Heirloom Tomato, Nuts, Pesto, Truffle Infused Balsamic Reduction

PSSR VE T k2 0 RS R A
WAKGE, TR, TG, TAERRERT

Fresh Seafood Salad 188

Fresh Shrimp, Green Mussel, Baby Octopus, Fennel Confit, Orange Dressing, Arugula
GRIF, FH, AFMA, FRES, BRIETT. ZRoE

Hele Crab & Poached Abalone 288

Caviar, Free-Cage Egg Dill Mayo, Seafood Emulsion, Pickled Cucumber

T TR & Wit fa
RO, SRR, SR, MR

@@ ® Seared Scallops 198
Crispy Iberico Chorizo, Uni Cream Sauce, Orange Chili Gel, Sweet Pea
AR YN D

PRI ORI . RGN, AT R B RS, S

Fried Foie Gras 188

Hazelnut, Toasted Brioche, Cherry Coulis, Caramelized Strawberry

WSS
BT AR, TR B

Fresh Seafood on Ice 1288

Gillardeau Oyster, Taylor Oyster, Caviar Kaluga Queen, Lobster, Sea Whelk, Salmon
FHRA A 0E, RN, RERM7EA TR, RIF, W, =X
Sauce: Spicy Yuzu Mayonnaise, Traditional Cocktail, Wasabi Soy Sauce

HERL: iR 7R BOE, RGO RTE, IPRE

Sustainable | THERBEE  Gluten-free | JoEk 5 © nNuts | BHRO Crustaceans | %K@ Pork | %A (=) Vegan | z2®

Please highlightany specific food allergies or intolerances to our colleagues before ordering
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All prices are in CNY and subject to 15% service charge
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¥ SOUP

Seafood Bisque 168

Fresh Crab, Green Mussel, Prawn, Carrots, Potatoes, Celery
Ry
W, HH, KIF, #H¥ b, LE, #F

Porcini Mushroom Soup 108
Cheese Crouton, Black Truffle, Crispy Iberico Ham

GRiIN-)-3 37

2w, B, FEAIE KR

Smoked Vine Tomato Soup 108

Cheese Crouton, Créme Fraiche

R

ZAhma, S

Sustainable | 4R @  Gluten-free | KK © Nuts| BREO  Crustaceans | 1755 @ Pork | KW@ Vegan| & ©

Please highlightany specific food allergies or intolerances to our colleagues before ordering

WA SR R0 B i3 S B M 5 S BRAT T R 55 HA K
All prices are in CNY and subject to 15% service charge
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F3% MAIN COURSE

Fresh Seafood on Fire 1,288

Lobster, Sea Conch, Palm sized Oyster, King Scallop, Abalone, Salmon, Arctic Shellfish
e gt pE A

JRuF, R, FAAME, BE, #fif, =30, RN

Steamed Coral Grouper Filet 398

Crab Meat, Sweet Corn, Edamame, Shimeji, Dashi

IR DA
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Grilled Whole Turbot 368

Lemon, Capers, Dill, Beurre Noisette, Vine Tomatoes

R 35 2 T
Fol, KRN, 8, A, K

Char Grilled Squid 258

Baby Potato, Pickles, Mixed Spices, Dried Tomato Chutney, Sweet Corn Puree
I

A dw, BREK, BEEL BHRXTEMN, MERE

Lobster Spaghetti 498

White Clams, Green Mussel, Tomato, Asparagus, Dried Chili, Parmesan

e W B R
FR, L AL S AL WAL

Rock Lobster
Chardonnay Seafood Sauce, Vegetablesn 2288

K B LR UF
BEMEIUT . %

@ Sticky Wuzhishan Black Pork Rib

Arugula, Roasted Local Pineapple, Baby Carrots, Ale Mustard

e T4 L RS A
BRI HAWIEDY, B b, IR

328

Baked Mango Chicken 248

Chickpea Masala, Thyme Mustard Sauce, Sour Cream Mint Relish

R g
FS M. A AR, RS

Roasted Garden Vegetables

Heirloom Carrots, Asparagus, Home-Made Hummus, Pumpkin Puree, AlImond Flake

K FH el £
BEE N, AERE, AR, K, S

168

Sustainable | THERREO  Glutenfree | JeEk 5 © Nuts | BRO Crustaceans | F3%%£@ Pork | ¥ (=) Vegan | %20

Please highlightany specific food allergies or intolerances to our colleagues before ordering
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All prices are in CNY and subject to 15% service charge
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BN AUSTRALIAN GRILLED MEAT

Rangers Valley Whole Tomahawk 1200g

e S LA T R FEM S

Tasmanian Beef Cube Roll 280g
P38 1 SR IV ¥ B 4 AL HRM S

Tasmanian Beef Tenderloin 220g

W I R W 5 AR M5

Tasmanian Beef Striploin 250g
B L Je ML 5 F PH R MS

Tasmanian Wagyu Striploin M8 280g
PET T Je S 36 5 A0 2 75 v M8

Free Range Lamb Chop 250g
W 22 B HE

¥ Sauces

Creamy Green Peppercorn Sauce

GLL:S

Truffle Red Wine Sauce
HANBIT

Whisky Reduction Beef Sauce
Wt B ¥

Whole Grain Mustard
IFARNFH

Sustainable | THEEREO Glutenfree | F#E© Nuts | L) Crustaceans | HF3%2£@® Pork | & (=) Vegan | %220

Please highlightany specific food allergies or intolerances to our colleagues before ordering

T RSTE SRR WK AT A R i Rk e 2R S 5 R ATTH TR 55 AT BA

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

i ik N R B ik 15% 1k 55 2%
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fisZ  SIDES

Grilled Asparagus with Extra Virgin Olive Oil 58
G RHEVEE 22

Picked Salad Leaves, Vine Tomato, Avocado, Nut, Vinaigrette 58
FEIEAE R Vb, &AM, R, BER, WEsT

Buttered Parsley Young Potatoes 58
B RO D
Truffle Cheese French Fries 88
ZEMEEE %

Sustainable | AHEREEO  Gluten-free | JoEk 5 © Nuts | BRO Crustaceans | 7K@ Pork | %A (=) Vegan | zzx®

Please highlightany specific food allergies or intolerances to our colleagues before ordering
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All prices are in CNY and subject to 15% service charge
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Fii5: DESSERTS

Tiramisu 98

Mascarpone, Cocoa, Coffee
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Passion Fruit Honey Mousse 88
Passion Fruit Compote, Mango Compote, Pandan Tuile, Lime Gel

[EE S 8]
ERR, R, BONIT,

The Mango Garden 98

Caramelized Pineapple, Mango Compote, Vanilla Tuile

TRAE
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Selected Cheese 158

Nuts, Bread, Homemade Jam, Honey
IRNZLPEE
RO, EMAmE, AnRE, BE

Sustainable | AHEEREO  Gluten-free | FHEO© Nuts | [T Crustaceans | %K@ Pork | 55 A (=) Vegan | za®

Please highlightany specific food allergies or intolerances to our colleagues before ordering
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All prices are in CNY and subject to 15% service charge
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