The Garden

Brasserie & Bar

High Tea Set



~ Sweets ~

Top
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Matcha Terrine Bonbon Chocolates
W7V —X RyRyyaas
. Amaou Strawberry Mousse
Mango z\md Pineapple \Gateau Chantilly Cream, White Chocolate
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~ Savory ~

Middle
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Grilled Vegetables Deep-Fried Seafood Skewers
ZVARY R TIN fan 0BG
Rapé with Dried Mullet Roe, Grilled Wagyu Beef and Vegetables
Daikon Radish Tartare Golden Sesame Seeds, Crispy Rice
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Bottom
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Camembert a la Truffe Prosciutto and Picos Tart Benedict
ARINR=)LT7 T ~Y a7 Ennrazx RV P RITF 4 27 b
Foie Gras Parfait and Brioche
Ruby Port Wine Jelly Beni Akari Sweet Potato Croquettes with Maon Sauce
TATT7DRNT 2T VFvda fLbrborary s vty —2
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Chef’s Recommendations
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Grilled Pork with Grainy Mustard
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Mango and Pineapple Gateau
A= RAL DT b —

Soft Sponge Cake layered with Mango Mousse,

Highlighted by the Natural Sweetness of Pineapple and Mango Fruit.
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Matcha Terrine
HWRTY—X

Rich Chocolate Terrine Made with Uji Matcha.

Served with Smooth Sweet Red Bean Paste for an Elegant Accent.
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Amaou Strawberry Mousse
Chantilly Cream, White Chocolate
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Mousse Cake with Sweet and Tangy Amaou Strawberry Mousse
Layered Over Sponge Cake Filled with Lightly Sweet Vanilla Mousse.
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Bonbon Chocolates
RyRyyaas

Bonbon Chocolate Filled with Rich Raspberry Ganache.
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Rapé with Dried Bottarga,
Daikon Radish Tartare
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Red Radish Seasoned with Lemon and Mayonnaise,
Served with Bottarga Powder as a Flavorful Accent.
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Grilled Vegetables
TVNARY R TN

Chargrilled Seasonal Vegetables Finished with Tomato Sauce.
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Deep-Fried Seafood Skewers
fan oGl

Skewered Seafood Wrapped in Crispy Kadaif Pastry.
Enjoy the Delicate Texture of the Kadaif Coating.
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“Kadayi1f” — Ultra-Fine Dried Pastry Dough, Its Name Comes from the Turkish word meaning “Thin.”
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Grilled Wagyu Beef and Vegetables
Golden Sesame Seeds and Crispy Rice
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Beautifully Rosé-Cooked Wagyu Wrapped with Fragrant Fried Eggplant,

Enhanced by Its Natural Sweetness.
Enjoy Together with the Aroma of Sesame and the Crispy Texture of Scorched Rice.
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Tart Benedict
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Eggs Benedict Served in a Tart Style, Adding a Crisp and Flaky Texture.
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Beni Akari Croquettes with Maon Sauce
fLdhrboralry b v+ rY—2X

Maon Sauce Made with Egg Yolk and Olive Oil,

Paired with the Rich Sweetness of Beni Akari Sweet Potato.
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Prosciutto and Picos
VARl <= B
A Delightful Dish Featuring the Savory Saltiness of Prosciutto

and the Crispy Texture of Picos Breadsticks.
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Camembert a la Truffe
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Camembert Cheese Layered with Truffle Slices. A Perfect Savory Bite to Enjoy with Drinks.
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Foie Gras Parfait and Brioche and Ruby Port Wine Jelly
TAVTTDNNT 2TV F v a b =KL MEDOY 2 L

Fluffy Brioche Topped with Smooth Foie Gras Parfait and Ruby Port Wine Jelly for a Rich and Indulgent Bite.

(Alcohol Has been Cooked Off.)
SDEIDODT VLY Y all\BODPRTI AT 7TV T2 VE—FL ML DY 2 LEGDEERERLG

(72— VETERA TV ETS)



Chef’s Recommendations
P27 DBETTHD

Grilled Pork with Grainy Mustard
RAD 7 VL i< 2 & — FIRZ

Chef’s Recommended Dish Featuring Juicy, Thick-Cut Grilled Pork
Served with Whole Grain Mustard.
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Softdriknk Free Flow

Original Non-Alcoholic Cocktails
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Virgin Bellini
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Citrus Cinderella
SHEFIRIUTL T

Virgin Mojito
vy —YYEE—h

Apple Juice
Ty INY a—R

Cola
a—7

Peach Purée, Rose Syrup, Lemon Juice, Grenadine Syrup, Soda, Lemon

Japanese Pear Syrup, Pine Juice, Grapefruit Juice, Lemon Juice, Mint

Mojito Mint Syrup, Lime Juice, Tonic Water, Rosemary

Orange Juice Ginger Ale
FLIIYa—A N = P
Cola Zero Oolong Tea
a—7%¥u v —a YR

Please Note That the Free Flow Plan is Limited to 120 Minutes.
Last Orders will be Taken 30 Minutes Before the End of the Session.
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Alcoholic Drink
Toa—)L Ry

Draft Beer
Apr—i
Gin

VS

Alcoholic Free Flow

White Wine Red Wine Whisky
HY A4 R4 YA R —
Assorted Liqueurs, Spilits
) F 2 — L&
Vodka Malibu Campari
VER ~U7 A

Original Non-Alcoholic Cocktails
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Virgin Bellini
V=Y RN —=

Citrus Cinderella
SEIRIUTL T
Virgin Mojito
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Apple Juice
Ty IINY 2 —R

Cola
a—7

Peach Purée, Rose Syrup, Lemon Juice, Grenadine Syrup, Soda, Lemon
Japanese Pear Syrup, Pine Juice, Grapefruit Juice, Lemon Juice, Mint

Mojito Mint Syrup, Lime Juice, Tonic Water, Rosemary

Orange Juice Ginger Ale
FLIIYa—A ZVZE g )P
Cola Zero Oolong Tea
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Please Note That the Free Flow Plan is Limited to 120 Minutes. Last Orders will be Taken 30 Minutes Before the End of the Session
Also, Specific Brands cannot be Specified for Alcoholic Beverages.
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Champagne Free Flow

Alcoholic Drink Non-Alcoholic Drink
Champagne (Veuve Clicquot Yellow Label) Original Non-Alcoholic Cocktails
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Draft Beer White Wine Red Wine Apple Juice Cola
éEE*‘/l/ El‘7/f‘/ 55_:“‘7/]’\/ 7‘77011/‘\/‘\1"‘X :1,_.5
Whisky Gin Vodka Orange Juice Cola Zero
A RXF— NV A FLVITa—X& a—o+ku
Malib}l Campari Ginger Ale Oolong Tea
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Please Note That the Free Flow Plan is Limited to 120 Minutes. Last Orders will be Taken 30 Minutes Before the End of the Session.
Also, Specific Brands cannot be Specified for Alcoholic Beverages.
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A La Carte Menu

Appetizer

“The Garden Brasserie&Bar” Seasonal Vegetable Salad
Carrot and White Balsamic Dressing
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Caesar Salad - Crispy Bacon, Garlic
Crouton, Parmesan Cheese, Soft Boiled Egg
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Deep Fried Potato
AiHERET 74 FART b

Garlic Flavor
H—1 v 7 @k

Truffle Salt Flavor
NVIERZE:=Y 117

Chicken Wings Confit, Rosemary Flavor
BFENEDaY 7 4 n—X< U —mEE

Pasta

Spaghettini - Vegetable

Please Choose from Oil base or Tomato Sauce Base.
ANRT T4 —= THEDRAX
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Spaghettini Napolitan - Homemade Ketchup
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Spaghettini alla Bolognese - Meat Sauce, Parmesan Cheese [H]
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Q... Vegetarian Menu
[(H]...Half Size Menu

960 (772)
1,480 (1,190)

1,170 (941)
1,800 (1,448)

1,300 (1,046)

1,500 (1,207)

1,680 (1,351)

Soup
TOday's Soup *We Offer Two Types. [H] 650 (523)
AHDOA—F EECHBLTBD ¥, (F] 1,000 (805)
Pizza

Margherita - Mozzarella Cheese
Tomato Sauce, Fresh Basil
RATFYV—=R-FEw V7L I7F—X
P FY =R TLvanTL

2,450 (1,971)

Pizza Prosciutto - Mozzarella Cheese
Rocket, Tomato Sauce

ALy aTZDOEY -FEyY 7L T
Nyaz <YV —X

Quattro Formaggi - 4 kind of Cheese
Mozzarella Cheese, Parmesan Cheese,
Blue Cheese, Camembert Cheese

rZvbra 74wy -4fHEOF—X
Ty VL I9F—ZX N XYFUF—X
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2,830 (2,277)

2,830 (2,277)

(1] 1,500 (1,207)
(F]1 2,300 (1.851)

(] 1,500 (1,207)
[F] 2,300 (1,851)

1,580 (1,271)

(] 2,420 (1,947)

©...Signature Menu
[F]...Full Size Menu

Please let us know if you have any food allergies. The all prices above are included 13% service charge and tax.
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