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£HES, MEERE

Keep You going all day!

Sk & VI Appetizers & Salads RMB

Gk VA 78.00/45
Classic Caesar Salad

B DA OME LURIRIRAS B S0
BVRE. mEEE T MEEE L

Romaine lettuce, anchovy, garlic
croutons,parmesan &caesar dressing

&) HI 78.00/451
Garden Salad

AR BAFIETFER. FR B

o, &NAT S ECAT iR B S hEa T

Lettuce,fresh ricotta cheese,red onion,

black olive tomato, cucumber and bell pepper,
lemon-olive oil vinaigrette

LH=EE 88.00/15
Classic Smoked Salmon Platter

KM GERGTIRAN B LA
Capers, onion, lemon and white toast

AUIMZ T8 138.00/3
Cold Cut & Cheese Platter

KPR FERLK 2 -8R

BTN R1C&IFIEEmE

Ham, salami, cheese, olives, )
gherkins,nuts& warm bread selection

7 Soup RMB
RN I=a) AV 48.00/f51
Cream Of Pumpkin

e maEE

Served with garlic bread

Minestrone

BERE 7. EUREEE
Mixed vegetables with chicken
stock,served with garlic bread

Yy L7 68.00/151

Cream of Mushroom

RUFREEE
Served with garlic bread

Z[ATHZ 88.00/l

Tom Yam Gong Soup

HiT, 8T, 500, &85
Lime,shrimp,mussel,lemon grass

Eﬂ]ﬁﬁjla Serving Time (ﬁ%ﬁilﬂﬂﬂ%ﬂkﬁilﬂ)
10:00-22:00



ﬁﬂ( Drinks

RMB
EIER 5.00/#R
Coke
=8 5.00/#k
Sprite
THER] R 5.00/#R
Sugar-free coke
JEE EK73377K330ml 8.00/0f
Watson's soda water, 330ml
JE B E2777K330ml 8.00/Mf7
Watson's tonic water, 330ml 5
[EE EKFZ7K330ml 8.00/0f
Watson's Ginger Ale, 330ml ‘
=73330ml 18.00/#R
Heineken 330ml
BB H330ml 18.00/#R
Corona 330ml
& BEE500ml 18.00/4#k
Qingdao wheat beer 500ml
RIETRIRLE 50.00/#k
Raskand red wine
TR EREEE 50.00/#k
Raskand white wine
e BEREAE 88.00/#k

Cheney winery sparking wine

SXIBFF R IE S B
It's Time for Joy to Begin

BENKRREBHRERIEFMIHRA, EEFRS R
if you have any dietary requirement or allergy please inform our associates
%lﬂilﬂlﬂ Serving Time (ﬁ%ﬂﬂ‘lﬂ? Eﬂ%ﬂﬁiflﬁj)

10:00-22:00



£HES, MIEEME

Keep You going all day!

IVIE Grin RMB

BN AIE LA HE 268.00/41
Australian Beef Sirloin 220g

PR & P\ BRSe. BEAmUT
With french fries, vegetable,
black pepper sauce

ENATRFERRA 268.00/4
Australian Beef Rib Eye 220g
EoZ & H\Bse. REAMUT

With french fries, vegetable,
black pepper sauce

BRREE S 238.00/f1
Baked Fillet Of Cod 200g

FeE A ZREDAL TR E AT

With potato wedges, arugula salad,

lemon butter sauce

BRI=X& 168.00/14!
Baked Salmon Fillet 200g

e A Z ML TR

With potato wedges,

arugula salad, lemon

IWEE (£R) 138.00/4
Grilled Spring Chicken (half)

o+ o, A=

Served with roasted potatoes,broccoli

ETI\FEH 238.00/%

Grilled Lamb Chopped
oL =R RS, E AT

Served with mashed potatoes,
roasted vegetables,mint sauce

=BR;5&;X4£E sandwich &Burger RMB

BRE=FFa 78.00/151
Club Sandwich

= e = L= [ RN

Y\BCH, £ B ERS

Riple deck whole wheat or white toast, bacon,
lettuce, chicken breast, tomato and mayonnaise

FRNE 108.00/41
Beef Burger

XERBEUGFRRNERZ T

e I B ER

Beef patty on a toasted sesame buger,
cheddar cheese,gherkin and crispy bacon

HVABEZ ==BH)A 68.00/5
Grilled Ham &Cheese Sandwich

NRB.EEIRZ THERE MIEE S

Ham, cheddar cheese, served with white toast

Eﬂ]ﬁﬂqla Serving Time (ﬁ%ﬁj 18] Eﬂ%ﬂ]ﬁﬂj |E|_J)
10:00-22:00



%k*ﬂﬁ&#%@Iﬁ Pasta & Specialty RMB

ENERE 68.00/f!
Spaghetti Bolognese
SN TN B oS> 2

Ground beef, tomato,
parmesan cheese

BEENMBERE T 68.00/%1
Penne Arrabbiata
S8 Bh0 FR FrRGE R IRE R

Seafood, tomato, chili, garlic & parsley,
parmesan cheese

W HELE S 68.00/15
Conbonara Fettuccine
EREHGERGES MBHRS L

Bacon,mushroom,onion,parsley,
parmesan cheese

B rXSIR 98.00/%!

Hainanese Chicken Rice
SPIPIENESD SIIEN/ NS =N
ERI&IG TR E Hh

Poached chicken, ginger rice,
chicken broth,ginger,

chili & soy dipping sauces

E'Hﬂ Desserts RMB
ALK 68.00/45
Tiramisu

FEDH, A AR, A =3t
Ladyfingers, cocoa powder, brandy

ZTTER 68.00/13
Cheese Cake

BEAE=EZR 68.00/31

Fabulous Trio of Panna Cotta
EFE, TRWE O

Vanilla, mango and raspberry

B Ak GE I (FREK) 58.00/%1
Ice Cream

B F R BRAYACEHER

Double scoop of your favorite

B < 8 R R ECERID 58.00/5l

Seasonal Fruits with Low Fat Yoghur

SXIBFF 2 IE S B
It's Time for Joy to Begin

EENRIZERHRERSEMIHRE, FEHMRS A
if you have any dietary requirement or allergy please inform our associates

Eﬂﬁjllﬂ Serving Time (ﬂi%lﬁ@ﬁﬂ%ﬂkﬂﬂ‘lﬂ)
10:00-22:00



EERXREPERTES

, HAik]

Keep You going all day!

':P:_EC)QE Chinese cold platter

RMB

M=

Braised Duck
FRRFERXBLUET

Tianmu Mountain

Bamboo Shoots With Sesame Oil

PO TE R RS
Osmanthus Lotus Root

=L
Poached Chicken

BT

Salted Smoked Beef
EBEXIKE

Soy Sauce Favored Radish

I,?e Main Courses

78.00/l

42.00/11

48.00/15
78.00/151

78.00/1l

36.00/%1

RMB

WEGTHKE

Tai Hu Fish In Chicken

Saucewith Chill Pepper
RIESRZ FUFIK

Pineapple Shrimp Balls
LBk & RIAF IR

Pan-fried Beef Cubes With Walnut
IV LLZE R

Stir-Fried Highland Bamboo Shoots
FUNIBRRLT IR A
Hangzhou-Style Braised Pork
TEBMEREIE

Stewed Tofu With Knife-Cut
Meat And Fragrant Herbs

RE—WE

198.00/41

96.00/151

176.00/51

68.00/151

128.00/41

68.00/151

76.00/15)

A Bowl Of Fragrance From The Countryside

IV

48.00/3!

Stir-fried Vegetables And Fresh Mushrooms

MU EF R
Hunan-Style Stir-Fried Yellow Beef

ERIMMTELLZS
Pan-Fried Pine Nuts And Chinese Yam

%ﬂﬁj IEﬂ Serving Time

11:00-14:00|17:00-21:00

98.00/151

68.00/151

(IxE RS E BN E WL BYa))



ﬁﬁ!% Soup

RMB

RiE @
Stewed Grass Carp Fillet With
Bamboo Shoots And Mushroom Soup

EERBMITLLE
Mushroom Clear Stewed
Bamboo Chicken

PR Ik RS
Stewed Duck with Aged
Tangerine Peel
PR R

West Lake Tofu Soup

I‘a Staple food

22.00/1iz

46.00/1i

48.00/1iL

16.00/1iL

RMB

Fried Leek Dumplings

LTHET A
Rice Cake With Red Sugar Sauce

ERERIE
Kwun Tong Style Pan-fried Buns

LA L

Hangzhou-Style Pian'erchuan Noodles

EIEIZE
Noodle Balls With Tomato Sauce

FRIMZIDIR
Fried Rice With Shrimp,
Egg And Preserved Vegetable

'J \IIZ Snacks

48.00/1

48.00/1

58.00/15
28.00/1i

22.00/11z

38.00/51

RMB

ARt

Fried Spicy Chicken Wings
EREGT

Chili Sauce

B

French Fries

&t

Ketchup

FEA

Fried Potato Wedges

78.00/51

58.00/

58.00/51

XD F S 1IE B
It's Time for Joy to Begin

EENKREBARERFERMIHRA, EEHMRS 5
if you have any dietary requirement or allergy please inform our associates

%MEiIEﬂ Serving Time (ﬁé%ﬁﬂ‘lﬂﬂﬂ%ﬂlﬁlﬂ)

11:00-14:00|17:00-21:00
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Holiday Inn
B S SR B —

BERER& XA
SHIJIAZHUANG
CENTRAL



