VEGETRAN COURSE

ASSORTED APPETIZER

Chilled corn soup
with anchovies bagna caoda
ARg—v 22—
FyvFal N——+hoH

Rocket and caponata salad
with quinoa and provolone
W37 EARF—2DYTH
tX7EFOYAO—FF—X

Home-made crunchy marinara
with anchovy, capers and oregano
BR#EZYAL—YF—7F
FrvFasld o= FULH)

CHOICE OF PASTA

Spaghettini peperoncino
with shrimps and romanesco
ARG T4 —Z _RROVF—)
BE OXYFAI
or

Lasagna

with basil paste, zucchini and salami
TY=7

Ayd—= HF73 ANYYR—2)

FISH

Sauteed seabass aquapazza
with cherry tomatoes
ARAXDTITFRYY 7
FzV—1r7)h

MEAT

Pork Saltimbocca
with white wine sauce
BROY VT L VR h

AOAYY—2

DESSERT
Vacherin with mango and passion fruit

IVT—ERY YV ITIN=VDT VAT

Coffee by ONIBUS or Tea by Brew Tea
J—k—orfI%F

3COURSE  APPETIZER / PASTA / DESSERT
4 COURSE  APPETIZER / PASTA / FISH or MEAT / DESSERT
5 COURSE  APPETIZER / PASTA / FISH / MEAT / DESSERT

AMUSE

Chilled corn soup with ricotta and green paprika
RAREI—V2—F YIvxrF—RX N7V 4

CHOICE OF APPETIZER

Smoked mozzarella caprese
with tomato sorbet
AE—ZEYVFUIF—ADATL—+
RO YR
or
Rocket and caponata salad
with quinoa and provolone
WyIdIZERARF—2DOYTH
*FX7ETOYAT—FF—X

CHOICE OF PASTA

Home-made tagliolini with black truffles
BR&ELVFYV—= BA1LYaT
or
Green tagliatelle cacio e pepe
with zucchini, saffron and pecorino
JYV=vRYVT7ToL HF3 I RRY—2
Ayx—= H$I77v RJY—IF-XA

VEGGIE

Sauteed scamorza cheese
with girolle mushrooms and balsamic
AHBWVY PF—ADYT—
YO—VE NuvH¥3Id

PIZZA

Home-made crunchy pizza
with figs, gorgonzola and cinnamon
BREI Y ALY
AFYy IwIvI—7 vFEY

DESSERT

Gallery 11 cheesecake
with strawberry and rhubarb compote
Gallery 11 ¥ —X45—%
AFTEWNR—TDIVR—

Coffee by ONIBUS or Tea by Brew Tea
J—k—or#{I%E

3,960
5,060 4 COURSE  APPETIZER / PASTA / VEGGIE or PIZZA / DESSERT
6,160 5 COURSE  APPETIZER / PASTA / VEGGIE / PIZZA / DESSERT

AMUSE

Tomato bruschetta
NEANOPI I Y

CHOICE OF APPETIZER

Seabream carpaccio
with asparagus panna cotta and bottarga
D HWRY F 3
FARTHRAORYFIvAR HTAX
or
Serrano ham with melon and gorgonzola
tI—I)Nnbs ApvETwIvI-3

CHOICE OF PASTA

Home-made tagliolini with black truffles
BR&ELVAYV—= FAWLYaT
or
Spaghettini peperoncino
with sea urchin, shrimps and romanesco
ARG T4 —Z RROQVF—)
vZ BE OYHRRI

FISH

Roasted wild turbot
with zucchini and wine sauce
LI ADT—R
AvEt—= TAVI—2R

MEAT

Charcoal grilled Australian beef sirloin
with seasonal vegetables, roasted potatoes and truffle sauce
F—ZAVLTIVTE FH—0A v
FHOHFHX O—X KT rYaTy—2

DESSERT

Peach baba au rhum
E—F NN F T A
or
HITS Tiramisu
HITS 74 73X &

Coffee by ONIBUS or Tea by Brew Tea
J—k—or fI%

4 COURSE  AMUSE / APPETIZER / PASTA / FISH or MEAT / DESSERT 10,780
5 COURSE  AMUSE / APPETIZER / PASTA / FISH / MEAT / DESSERT 11,880

All prices quoted are subject to 15% service charge. Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
RiEBEIC, Y—UE2F+—VISREFRBE LRI IS, BEKRD D VHEENKROBM 7 L vt — EVFHYE. BEERE. FRLOBHISIAMIOVT, LA NSV TRHT INEBORMBIZOVWTO ZHRB ARy INEBR{KT WV,



WEEKEND LUNCH BUFFET
THHEE FvFFvrx

Enjoy a variety of the chef's special appetizers, pizza and desserts at our main kitchen and terrace kitchen.
VITREROME Y A/ —V0HLE Ly T THEHL AT A,

6160

[Example of buffet] [Main dish]
(Z'y 7 =—fl) (XA VT4 vva)
Mixed salad Please select one main dish.
SvsRYTH BHEERAACTA Va1l RETRLVBRBUWLI T W,
Porcini ravioli cacio e pepe @
with zucchini and pecorino
Se_rrano ham and truffle sc:l_ad“ ELF——DFEHY
tIT—INLELY2TDYTA Avt—= RIY—) HF3 T RAY—2R

( Eggs, Dairy, Wheat, Soy )
Shrimp with cocktail sauce
HIF 2V S Farfalle with bolognese sauce
ZFNTFyL ROR—EY—2R
( Eggs, Dairy, Wheat, Pork, Beef )
Tomato panna cotta Gluten-free spaghettini available
ISR s INWTUTV=ARG 9T A —Z~EEARETT

Vegan home burger with soya meat,

Caprese salad i . .
sautéed mushrooms, vegan cheese, and balsamic paprika

BTV—E C—H> home X—H— VA 3I—)
Xyvav—usYr— E—HrvF—X RNFYVYH Nu$zd
Bruschetta with chicken liver pate (Wheat, Soy, Almond )

BUAN—L—RO W25 Trmrmes

Roasted summer vegetables O

Home-made borchetta ham with fennel, olives and orange
P EHZOO—

BRERIVT v AN DL TJrviw FY—F FLoY
( Wheat, Soy, Sesame )
Zucchini and fava bean quiche =~ e -

AvE¥—Z&EYIIADE YV Seasonal seafood and vegetables fritto misto
with fava bean pure and lemon aioli

EHOBNEHFHOITY Y A

Pizza marinara with anchovies and oregano VST ACa—L LEVFAAY
L__,_“-ﬂ'-' e 9 j— —_ 5 ( Eggs, Dairy, Wheat, Shrimp, Pork, Soy )
Tiramisu Chicken thigh
F453 R with herb seasoning, seasonal vegetables,roasted potatoes,

lemon and capers sauce

N—=TFTIYVRLIBEEDI YV
LEVETYR—DY—R

Cheesecake :
M ( Dairy, Beef)
FoR/—%€
. Charcoal grilled Australian beef sirloin
Fruit tart with green peas, mushrooms, potatoes and truffle sauce
TW—D R F—AVTIVTE FH¥—04Y

JYr—2 Tyvav—h VrH{E FVaTV—R
( Dairy, Beef)

+ 1,100

Vegetarian Vegan Gluten free
_YRY TV e Iwrvzy)—

All prices quoted are subject to 15% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
RiEHRIZ, Y—ERAF+—V 15%EFERLZ T ET,
BERS 5 VEBENFRORY 7 Lvt— BYFMmE. BEERG. RELOERANS SBMICONT,
LU NTUTRET INEORMBIEDWTO ZEMIER Ry 7AEBRL TV,



VEETRAN COURSE

AMUSE

Serrano ham with melon and gorgonzola
tI—I)nbs AogvéIwIvi-—-7

CHOICE OF APPETIZER

Seafood bruschetta
Sardine, whipped cod, squid, shellfish and salsa verde
BNDOT WA v &
ATy AH RNHT TFHZVE HYuvpFuvrFr-—2
or
Smoked mozzarella caprese
with tomato sorbet
AE—I XYV FUITF—ROHTL—F
rI DY

CHOICE OF PASTA

Porcini ravioli cacio e pepe

with zucchini and pecorino
RWF—ZDTEFY

AyFx—Z RIY—-) HF3 I RRY—2A
or
Spaghettini peperoncino
with sea urchin, shrimps and romanesco
ARG 9T A —Z RROVF—)

vZ BE OYHRRI

FISH

Sauteed seabass aquapazza
with artichoke and cherry tomatoes
ARXDTITRYY 7
F—T74Fa—2 FzV—1+Th

MEAT
Roasted duck breast

with asparagus and peach bellini sauce

BREI D T — = I

FARTHA E—FRY—ZY—2
DESSERT
Vacherin with mango and passion fruit
IVI—ERvYavITN—VDFFVaTY

Coffee by ONIBUS or Tea by Brew Tea

J—k—or {I%

4 COURSE  APPETIZER / PASTA / FISH or MEAT / DESSERT 7,480
5 COURSE APPETIZER / PASTA / FISH / MEAT / DESSERT 9,130

4 COURSE

AMUSE

Chiled corn soup with ricotta and green paprika
AEI—VZ2—F VIvxF—X RNFVP

CHOICE OF APPETIZER

Smoked mozzarella caprese
with fomato sorbet
AE—IRYVFUITF—RADHTL—+F
| NS NOB7P/2eS
or
Rocket and caponata salad
with quinoa and provolone
WyITERRF—LOYTH
*X7EFOV A O—FF—R

CHOICE OF PASTA

Home-made tagliolini with black truffles
BREAVAFI—= RrVa7
or
Green tagliatelle cacio e pepe
with zucchini, saffron and pecorino
JYV—=VRVTFTFoL HFz T _RRY—2
Avit—= Y77y RIJY—IF—X

VEGGIE

Sauteed scamorza cheese
with girolle mushrooms and balsamic
AHENY PF—RDYT—
Yo—wE NP3

PIZZA

Home-made crunchy pizza
with figs, gorgonzola and cinnamon
BREZ Y AE—CH
AFVs IwIvy—35 vFEY

DESSERT

Gallery 11 cheesecake
with strawberry and rhubarb compote
Gallery 11 ¥—X4—%
AFTEWAR—TFDTUHR—

Coffee by ONIBUS or Tea by Brew Tea
J—k—or fI%

APPETIZER / PASTA / VEGGIE or PIZZA / DESSERT 7,480
APPETIZER / PASTA / VEGGIE / PIZZA / DESSERT 9,130

AMUSE

Tomato bruschetta
rYLDTIWRT VAR

CHOICE OF APPETIZER

Seabream carpaccio
with asparagus panna cotta and bottarga
A B WAy F 3
FARTHAODNRYFIvAR HTAX
or
Serrano ham with melon and gorgonzola
tIT—I)ANL AovéETwvIvI—3F

CHOICE OF PASTA

Home-made tagliolini with black truffles
BRE2IVAV—Z RrVa7
or
Spaghettini peperoncino
with sea urchin, shrimps and romanesco
ARG T4 —Z RROQVF—)
vZ BE OYHRRI

FISH

Roasted wild turbot
with zucchini and wine sauce
EIADT—2R )
AvEx—= TAVY—2ZR

MEAT

Charcoal grilled Australian beef sirloin
with seasonal vegetables, roasted potatoes and truffle sauce
A=A FIVT7E F¥—DAv
FHOHE O—X+ AT FYaTY—2

DESSERT

Peach baba au rhum
E—F NN F T4
or
HITS Tiramisu
HITS 74 73X &

Coffee by ONIBUS or Tea by Brew Tea
J—k—or#fI%

4 COURSE AMUSE / APPETIZER / PASTA / FISH or MEAT / DESSERT 10,780
5 COURSE AMUSE / APPETIZER / PASTA / FISH / MEAT / DESSERT 11,880

All prices quoted are subject to 153% service charge. Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
REHNBC, P—URAF+—VISREFRELRIEIT, FERD D VREENROBRMT L vt — BYTHYE. REERE. FRLOEAFSERMICOVT, YLA LTV TRET IHEORMBILOVWTO ZTEMRRAZ Yy INEFRIRET W,



OMAKASE 4 COURSE AMUSE / APPETIZER / PASTA / FISH or MEAT / DESSERT 10,780
OMAKASE 5 COURSE AMUSE / APPETIZER / PASTA / FISH / MEAT / DESSERT 11,880

AMUSE
Parmesan ice cream with aged balsamic vinegar
RWAY U TARZ Y —b BEAVYITIERH—
CHOICE OF APPETIZER

Sea bream carpaccio
with seasonal vegetables and white balsamic

HO BN Y F
EHMFE HTA NV YIT
or

Porchetta ham with tonnato sauce
RGO ENL hUF—RD—R

CHOICE OF PASTA

Home-made tagliolini
with white asparagus, sea urchin and firefly squid
BRE2YAF)—=
HKIANTFTARTHA U= KAxwAh
or
Porcini ravioli arrabbiata sauce
PNWF—=FEFY FIEF—X

FISH

Roasted wild turbot
with seasonal vegetables and white wine sauce
LZ7ADT—R -
EHHFRLAVA VY —R

MEAT

Charcoal grilled Australian beef sirloin
with green peas, mushrooms, potatoes and truffle sauce
A=AV TVT7E FY¥—D0A v
FYU =R Tovaw—»h VerH{E FVa7YV—X

DESSERT

Strawberry mousse with cardamom
APrORY)—L—R HWEEVOEY

Coffee by ONIBUS or Tea by Brew Tea
J—k—or fIZ%

All prices quoted are subject to 15% service charge.
Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
KEREIC, Y—EXFv—VIs%%FERRLZITET, BERDIVEBENROBY T LIL¥— BYTMIE. BEESRMAF.
REREOEHAHZEMICOVT, HL XM TV TRETIZHEOREMBICOVWTOZERIER Xy 7abBR 2T,



I BURGEIRS I SERIED Wl R D

Salumi ham platter with bruschetta Lgéa
12-Month aged serrano ham, porchetta, salami, pancetta, mortadella

Yu—2Fr—%~ FWRFToXK
BRET—INL, KW wE, YT, XvFzvR, EVETYT

Italian cheese platter (%) %@Q

with 12-Year aged balsamic vinegar, bruschetta and dried fruit
parmigiano reggiano, smoked provola, gorgonzola

F—ATU—» LR2FBEALYIT TWRTvR BIATH—D
RWIVr—) Ly¥er—) K AE—2 FOYxI, JWIVJ-7

Serrano ham with melon and gorgonzola ngé@
tI—I)Nh AovETwIrvI—-37

Sardine and octopus Nigoise salad 2*5}@
AVVERATD—ZRAY T4

Home-made tagliolini with black truffles &) 66D
BR#EL2IVAYV—= ELVaz

Spaghettini peperoncino with sea urchin, shrimps and romanesco %l{[@
ARG T A —Z RROVF—) Y= HBE OIFXRI

Porcini ravioli cacio e pepe with zucchini and pecorino &) Z,é‘(@

RWF——DFEFY) Awt—= ROY—) HFza I "RRY—2R

Sauteed scamorza cheese with girolle mushrooms and balsamic &) 265D
ABEND FF—ADYT— VO—NVE NUHRo

Roasted summer vegetables with fennel, olives and orange (¥) 2,200
EBFOO—R) TzViRN FV—F FLvY

Seasonal seafood and vegetables fritto misto with fava bean pure and lemon aioli t{}[@
FHOANEHTFOI7Y v IR YIFIXAEa—L LEVFAZFY

Sauteed seabass aquapazza with artichoke and cherry tomatoes () %52@
ARAXDTITRAYY 7 F—T4Fzs—2 FzY—1+Thr

120gr charcoal grilled Japanese beef sirloin é’[ép
with seasonal vegetables, roasted potatoes and red wine sauce

MFY—oA vl Yr FHOHHE OD—ArRT )~ KIAVI—X

Arancini with mortadella and green peas 4pc Z*L{Zﬁ Truffle and cheese french fries (%)
FIvF—Z FNEATVT FYVUE—2R M) aTgEF—RDTLVFTTA
Seafood bruschetta 4pc L}[@

Sardine, whipped cod, squid, shellfish and salsa verde

BANDOT IR v &
A9y AH NHT TFTHZVR Y YuFI—=R

FryRéEFY—
BRET A+ H v F

Tomato bruschetta 2pc (%) [}}Z@
"I NDTWRT v A&

Bread and olive oil (£) 4ap

3pc of Home-made focaccia and multi-grain bread

Caesar salad with home-smoked bacon, chicken and poached egg
Y—P—HIF4 ARE~X—ITVEFEY R—FIvIRz

Smoked mozzarella caprese with tomato sorbet &)
AR—IERYVFLULIF—RDHTL—¥ FI LD

Seabream carpaccio with asparagus panna cotta and bottarga
OHNWNRYFz FRRITHRAOAVF IR HTRZ

Rocket and caponata salad with quinoa and provolone &)
WwITEARF—2DYTX £XF7ETOFr0—FF—X

Chilled corn soup with anchovies bagna caoda &)
AEI—V2—F FrFasld N—=¢HhUA

Lasagna with basil paste, zucchini and salami
TYZT7 Avix—= HY¥ITI RNYWVR—Z)

Farfalle with bolognese sauce
TJFNTFYL ROR—EY—2R

Paccheri with tomato sauce, basil and ricotta cheese &)
RoFY) RIRY—2 RNYNEYTvRF—R

150gr charcoal grilled Australian beef sirloin
with seasonal vegetables, roasted potatoes and truffle sauce

F—ANTIVTE $HY—D0A v
FHOHFE O—A KT r FVargy—2=

Roasted duck breast with asparagus and peach bellini sauce ()
BRHAOT—X FARTHR C—FRY—ZV—X

Pork saltimbocca with white wine sauce
BEHROV VT4 vy AVAVY—2

150gr Chicken thigh

with herb seasoning, seasonal vegetables, roasted potatoes lemon and capers sauce

N=TFTIIYRLIBEEDS )V
FHOHFEX OD—R KT LVEVESTYR—DY—2

L}Z@ Mixed nuts &) ()

IvIRFOY

FY—F<I 2
FAAw
¥ IWTALAIUAVT UK

Vegetarian Vegan Gluten free
RYRY TV C—Hy IwTvTY—

Marinated olives (¥) ()

410

1100

1100

980

410

410

1100

2740

557

W

Wagyu home burger,
fried onions, bacon jam and cheddar cheese %é}@

M4 home N—H'—
TIAVAZAY R—TvV+h FzHhd—F—X

Vegan home burger with soya meat, (¥) }’14{0
sautéed mushrooms, vegan cheese, and balsamic paprika

U'—H> home N—H— YA 3I—)
IV aN—ALYT— U—HoF—R NFVH Nup33J

Gallery 11 fish burger with salmon katsu, Z*éﬁ/.@
ratatouille and spicy mayonnaise

Gallery 11 7 4 y ¥ anN—H— b—FH Y
FEAENY A1 ARNAV—ITH—X

HOME-MADE CRUNCHY PIZZ) POUBLE COOKED DoUH

Pizza with prosciutto, figs, gorgonzola and cinnamon %52@
Fova—)» AF¥Ys IwIvI—-7 vFEY

Margherita &) Z*L{Z@

TG —&

Marinara with anchovy, capers and oregano wqg
XVF—=F FUFal TFuR— FLH)

VESSERT

Gallery 11 cheesecake with strawberry and rhubarb compote &) ['L{}@
Gallery 11 ¥ — X5 —*% A FITEWAR—TOIVHR—1

Vacherin with mango and passion fruit &) [I}ZQ
IVI—ERY VIV ITN—VDT P 2Ty

Peach baba au rhum /,922
E—F AN F T A

Strawberry and chocolate lollipop [’}Zﬁ
APORY—EF3sTIL—1O0YRY S

Coffee and oreo lollipop [,}Z@
J—b—éALAOoYRY T

Earl grey tea and lemon lollipop [’}.Z@
F—wIuA ELEVOVRY S

HITS Tiramisu [’}Zﬁ

HITS 74 7 X R

Ice cream selection 1scoop - Vanilla / Pistachio / Chocolate éé@
FARI)—bhtL vy - X=2F /CREFF/FaTL— )

Sorbet selection 1scoop - Raspberry / Yuzu 660
IWREL IV Y - TARY —/HWF

All prices quoted are subject to 15% service charge. Request you to please inform us of any food allergies, dietary or religious restrictions that you may have.
KRR, P—UE2F+—V I5%EFERLETET, BEKRS S VEEENROBY 7 LvE— BYTME. BEERE. R LOEANSIBMICOVT, HU AN TV TRHT IBEOERMBICOVTO ZEMIEA R Yy INEBRITEE W,



