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SAVORY 

䒓 胊 蝲 �

Seviche amberjack, mustard, avocado 
랋施돡榟돡撴莩儕擧媧冽 
Tuna broccoli brioche 
ꄌ减돡重⪥菋鿥䄭ꄅ菲ꪫⴎ 
Sashimi miso yuzu 
榟돡撴鿥⽏㉈刖㯹 
MESS around 
岝䯌돡ⷑ 
Bandra duck  
嫏䌋뙱缜ꦣ葸 
King sh tartar, sriracha sauce, avocado cream 
施돡㖍㖍佭䥽䄑婻擧媧冽ꀮ 
Tuna sashimi, eggplant, chimichurri 
ꄌ减돡榟돡撴葸㯹鿥╈䌋꺜鰸ꀮ 
Artichoke corn tahini 
僼됁衼鿥曑眦莕띳ꀮ 
Beef dumpling red curry 
篍⽾ㄷ擧缜깽㯹 
Bogota beef bite 
䡌擧缜 
  

Rump cup aioli garlic oregano  
擧膤胭缜鿥蟗꺜資랋ꀮ 
Crunchy Tofu spicy lemon dressing 
耗汷雖肩鿥鰸删圉ꀮ 
Potato Aija balls, Greek yogurt 
憞㎻雖杷鿥䄹肙ꁂ㝿

孨ⲁ㵸괐   蘦  

CANAPES 
m e n u



SWEET 

欫 ㅷ �

Passion fruit mousse  
氬꺜冽䛯事 
Lemon tart  
删圉㖍 
Brownie & hazelnut cream  
䄭鼃㶻 & 唗㯹㝿媧 
Vanilla pu 
꺜蔈莌  
Strawberry cake roll.  
蔈薔資矲ⷑ 
Chocolate tart  
䄇⩡ⱱ㖍 

  

       
       
      Canapés Options for the guest to choose  
      㲙䢓⺎鴲䦫㵸괐 

       option- CNY per person 
      5 鷺-150⩕/☕ 
       options- CNY per person  
      7 鷺-200⩕/☕ 
       options- CNY per person  
      9 鷺-250⩕/☕ 

      *All Prices are not including % service charge.  

      ♔┕♯劲┘ⴎ⻡10%僜ⱷ顠 

  



舅Ⲃ궆   蘦  

SALAD 

尪 䬘 �

Papaya salad   

ꪂ儒棽荈䥽 

Mango, chili, coconut, cashew nuts  

荿冽鰸听员矵胭冽 

Cucumber salad  

崙⪝랋棽荈䥽 

Pepper sauce, almonds, mint 

翊听ꀮ克☝訅蕔 

Caesar salad  

⭤䱺婻䥽 

Capers, parmesan, aioli onion 

⯌㸔刉䅅㶂뀐䇕ꀢ資랋ꀮ 

  

HOT DISHES 

掚 蝲 �

Chicken 

뙥缜 
Pepper chicken  

랫翊听뙥缜 

Grill charcoal chicken, forest mushroom, snow peas, Worcester, 
kampot black pepper sauce 

儒憈懭뙥叜冷譤藺蕔⪥雖员矵랫翊听ꀮ 

Chicken Tikka  

ⷅ䈲곽⽏懭뙥缜  

° roasted chicken leg, cream ginger tomato, yogurt, okra, 
scallion bread 

400䈲냖峪慣懭뙥脏缜㝿媧榟㡸樑葸䄹肙ꁂ㝿熤螇蝽媧抰깿 

  Tomato salad 

樑葸婻䥽 

Cherry, sriracha sauce, ginger, avocado cream  

嘮劾佭䥽䄑ꀮ榟㡸擧媧冽㝿媧 

Eggplant salad 

葸㯹嫫婻䥽 

Mustard, tahini, earl grey, Chinese chimichurri, spring onion 

莩儕莕띳ꀮ⚼撛蓞╈㎁鰸听ꀮ꺜蝽 

B U F F E T  
m e n u



Popcorn chicken 

랫翊听뙥眦菋 

True mushroom, yakitori, ginger, bbq 

册譤藺舅⯆ꀮ媧拨懱懱懭ꀮ榟㡸 

Chicken shawarma  

╈┱懭뙥缜 

Israeli BBQ, tahini, Ajam nea sauce, Zucchini 
salad 

♔荈⮜懱懭睖莕띳ꀮⷅ䈲㶻重◘ꀮ姱 

重蝩莬婻䥽 

BEEF   

擧缜 
Beef tenderloin 

虜ⱱ擧䪷 

Morel mushroom, miso, port wine 

紀缹蘆⽏㉈嫧攑鿯ն 

Ribeye  

擧缞浍缜 

Australian wagyu ribeye, spinach, mustard 
yuzu, mint, olive oil 

徦㛻⮵◘⽰擧缞浍յ蘰蘦յ莩儕刖㯹յ訅蕔յ
噍哱媧

Wagyu brisket  

⽰擧擧翺缜  

Ajam pedis, coconut, thyme, zucchini  

ⷅ䈲㶻重◘ꀮ姱յ员孹յ氬ꄅ꺜յ重蝩莬  

Wok MESS  

慑ꛛ擧缜  

Stir fry beef sliced tenderloin, Shaoxing wine, 
yakitori, shiitake, snow peas. 

됁㬊擧ꄅ耡篸⪪鿯舅⯆ꀮ媧ꮑ㎁蘦
꺜藺蕔⪥雖攑⯆眦깰 

FISH 

돡 
Sea ci curry   

懭됼员ꀮ됺돡 

Steam sea bass, unagi coconut water curry, 
madras spice, mint 

蠕됺돡员꺜됼돡ꀮ⽾ㄷ訅蕔蚽ⶨ 

册媧 

Thai halibut 

嫿䌋奃泘돡 

Bangkok style red curry, palm basil, 
eggplant, leek cont 

傺隵篍⽾ㄷ厲哷矵粬Ⲿ葸㯹媧㵟◺蝽

XO cod sh  

XO岑宿ꛌ됺돡 

Oper onion coconut, olive oil, pink radish 

XO㝿媧ꀮ  㝿媧 噍哱媧⽰睖蚽ⶨ  

Siam prawns  

◺蝽宆姱㛻豔 

Butter shrimp, ginger leek, dashi leek sauce 

랋媧㛻豔㡸⽏◺蝽됁㝿媧鰸听 꺜蝽  

DIM SUM 

挿䗱껛㶩�

Mushroom ˑ mix fried mushroom, pepper 
mushroom sauce 

譤藺 ˑ 岝⺭憞譤藺յ翊听譤藺ꀮ 

Egg & chives ˑ yakitori, garlic, sesame oil  

뙥資⽰꺜蝽ˑ 舅⯆ꀮ媧յ㛻蟗յ莕띳媧 

Mess sum dumpling 

MESS蠕憠깽㯹 

-Short-rib, galangal, chili, spring onion, chili oil 

MESS攑⯆擧缞䪷깽㯹냖瞟㡸鰸听 

㵸蝽鰸媧 



VEGETARIAN OPTIONS  

稇굹礵鷥�

Pepper cauliower  

랫翊听菋员蘦 

Crispy cauliower, red onion, snow 
peas, forest mushroom, Cambodian 
pepper sauce.  

耗菋员蘦篍嬤蝽赂雖ꄇ榟譤藺
刲㒹㴬翊听ꀮն 

Indonesian tofu  

ⷅ䈲㶻重◘곽⽏雖肩 

Ajam pedis, coconut, thyme, zucchini  

ⷅ䈲㶻重◘ꀮ姱յ员姱氬ꄅ꺜յ 

重蝩莬 

  

Thai red curry tofu  

嫿㎁篍⽾ㄷ雖肩 

Bangkok style curry sauce, crispy tofu,  
snow pea shimeji mushroom.  

傺隵곽劲氳⽾ㄷꀮ耗雖肩榚雖 

宿됁藺 

DESSERTS 

欫��ㅷ�

Lemon tart  

删圉㖍 

Chocolate hazelnut  

䄇⩡ⱱ唗㯹 

Strawberry pu  

蔈薔莌 

Passion fruit mousse 

氬꺜冽䛯事

Option 1                           选项 1  

350 per person                350 元/ 1⼈ 

1 sa1ad                            1 份沙拉 

1 chicken dish                 1份鸡⾁ 

1 beef dish                      1份⽜⾁ 

1 dim sum                       1 份点⼼ 

1 dessert                         1 份甜品 

  

Option 2                            选项 2 

450 per person                 450元/⼈ 

2 sa1ads                            2份沙拉 

1 chicken                          1份鸡⾁ 

1 beef                                1份⽜⾁ 

1 fish                                 1份鱼 

1 dim sum                         1份点⼼  

1 dessert                           1份甜品 

Option 3                             选项3 

500 per person                   每⼈500元 

2 sa1ads                              2份沙拉 

1 chicken                            1份鸡⾁ 

1 beef                                  1份⽜⾁ 

1 fish                                   1份鱼 

 1 dim sum                           1份点⼼ 

1 dessert                              1份甜品 

Option 4 (without sa1ad)       选项4 （⽆沙拉） 

300 per person                    300元/ ⼈ 

 1 chicken                              1份鸡 

1 beef                                   1份⽜⾁ 

1 dim sum                             1份点⼼ 

1 dessert                               1份甜品 

Option 5 (without sa1ad)         选项5 （⽆沙拉） 

350 per person                      350元/⼈ 

1 chicken                               1份鸡 

1 beef                                    1份⽜⾁ 

1 fish                                      1份鱼 

1 dessert                                1份甜品 

Option 6                                 选项6  

400 per person                        400元/⼈ 

1 chicken                                 1份鸡 

1 beef                                     1份⽜⾁ 

1 dim sum                              1份点⼼ 

1 fish                                       1份鱼 

1 dessert                                 1份甜品 

Options for guests to choose buffet. (Buffet time is 1.5 hour)  

舅Ⲃ궆㝄궆鴲걸             休ꠑ1.5㵸休/夷☕

*All prices are not include 10% service 
charge and not including rent space. 

以上价格不包含10%服务费，

也不包含场地费



Thank you !


