Main Course 3%

USDA Rib Eye Steak 100z with Pommery Mustard
10R + EBARI\FHIRIFT

3 Beef Tenderloin Rossini and Duck Foie Gras with Truffle Sauce
B RS IT A WA BRSO T

Pan-seared Giant Prawns with Sea Urchin Butfter Sauce

BRIXRIRHSIEF BT

Australian Lamb Chops with Italian Herbbs and Thyme Gravy
BONFINEEARREERET

Tj Duroc Bone-in Pork Chop with Homemade Apple Sauce
BERBY\RHHBERE

3 Baked Seabass Fillet with White Wine Lemon Sauce
1EEhE R BB ST

Tomato Balsamic Baked Chicken Breast with Mozzarella Cheese

BN BEZ T FHM

Ultimate Hamburger with Avocado, Bacon, EQgQ.
Tomato and Gherkin in a Portobello Bun

KB LG HT R KRB R E

Roasted Full Slab Baby Pork Ribs with Texas BBQ Sauce
ERDEMEMNERES

Q Roasted Cauliflower Steak with Crispy Kale, Pine Nuts
and Greek Yoghurt Dressing
BERIETFERPKREE - R FCREEILER

All the above dishes are served with potatoes and daily fresh vegetables
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Desserts & G

Baked Alaska (For 4 Persons)
AIGE L (i)

3 Signature Creamy Tiramisu
BEREARZ L ER

G American Italian Merge
(New York Cheesecake and Greek Yogurt Panna Cotta
with Tropical Fruit Dressing)

ERZTERRIARDRFABRE

Chocolate Brownie with Chocolate Ice-cream
KA DmBEMHRT HERE

Apple Tart with Caramel Sauce and Vanilla Ice-cream
ERMHERERERESHR

Blueberry and Blackcurrant Layer Cake
with Mixed Berries Compote
EERENmFEREESE

3 Lemon Tart with Candied Lemon
BEEMHFEEER

Banana Spilt with Mixed Berries
ZREREEM
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3 Chef's Recommendation Ei&fifEft  &§ Vegetarian Choice &2 A Spicy Choice B# 22
Prices are subject to 10% service charge LA BB AR i—REE

Please inform us if you have any food allergies or dietary preferences.
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AMERICAN ITALIAN
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Appetizers A3

ﬁ [falion Curd Meat Platter with Cheese (For 2 Persons)
(Prosciutto di Parma, San Daniele Ham, Speck Ham, Salami Nerone
and Taleggio and Parmigiano Reggiano)

BAFERA LS THE @mam)

Garlic Prawns Salad with Mango Avocado Salsa
BT RREDE

Black Angus Beef Tenderloin Carpaccio
with Parmigiano Cheese and Pesto Sauce

EEZETERNEFA

Q Fresh Burrata and Tomato with Basil
BAMIMO KRGS THEN

Classic Parmma Ham and Rock Melon with Balsamic Créme
BEAFE B AXERFER

GQ House Specialty Salad

(Fresh Baby Greens Tossed in Raspberry Balsamic Vinaigrette with Candied Walnut,
Dried Cranberries, Tomato, Feta Cheese and Rafiki Seasoning)

BREDE @k - A8% - B - ¥PZTRARFERD

Extra Topping ZB/MNEEE :

Grilled Chicken / Smoked Salmon / Parmma Ham

R [ E=3A T BE AR

(3 Cobb Salad with Homemade Ranch Dressing
(Bacon, Hom, Chicken, Egg. Iceberg Lettuce, Avocado, Red Onion, Tomato,
Blue Cheese, Gruyere and Homemade Ranch Dressing)

BFREADE
(R, KRR, R, &, £X, FmR, FE, B, E2 L, KRSt REEDETD
Extra Topping ZB/MNEEEL :

Smoked Salmon B=X &

Classic Caesar Salad with Rafiki Seasoning
Sl

Maryland Crab Cake with Fresh Dill Cucumber Yoghurt
BERESH T AL

O3 Pan-seared Duck Foie Gras, Figs Compote
and Aged Port Wine Sauce
RS MIERER BT

Fresh Mussels with Chardonnay, Shallot Garlic Sauce
EmEEESEO

}& Buffalo Chicken Wings with Blue Cheese Dressing,
Celery and Carrot Sticks
K BERCEE S T KA HEHE

Q Roasted Garlic Rosemary Sourdough
EEMAL

HKS

$388

$248

$248

$198

$158

$168

s

o

$148

$38

$98

$278

$268

$218

$158

$88

#1538 Each

Soup &5

ﬁ Lobster Bisque with Cognac

HETEERS

Seafood Tomato Soup with Fresh Basil
BhnBESHEES

@ Cream of Wild Mushroom with Truffle Oil

BE SRR S EH

Pasta & Risotto ¥ &k Z K FIER

3 Angel Hair Pasta with Fresh Boston Lobster, Tomato and Basil

LR K R E B

Seafood Spaghetti with Mushroom, Toasted Pignoli Nuts
and Baby Spinach in Sherry Cream Sauce

BB AN HERE SRR

3 Linguine Vongole

BBEKE RSN

ﬁ Linguine Puftanesca with Chili Prawns, Anchovies,

Kalamata Olives, Garlic and Capers
BB B AR R B R R ~ 3R AU KBS

ﬁ Fresh EQg Pappardelle with Oxtail Ragout

ADEE 4 2%

Q Fresh Ravioli with Ricotta & Spinach, Asparagus,

Porcini Mushroom, Tomato and Truffle Butter
BEXEARNEFHED - FHERAEZEFH

@ Porcini Risotto with Brown Mushroom and Parmigiano Reggiano

FHEESEANRHFEESEZE

Homemade Beef Lasagna with Rich Bolognese Sauce
1RAE T B

Traditional Classic Pasta, Aglio Olio, Bolognese, Carbonara and
Vodka Penne are available
SHEERRNK NMGHEHEH BXAE - FHEREXREFMREH AR

Pizza SE&# HKS
Size 6" Size 12
‘i, Garlic & Herbs Steak / $318
(50z USDA Ribeye Steak, Onion, Mushroom, Garlic, Chili Flakes, Jalapenos,
Anchovies and Arugula)
HHCES s ZEARN FE - BE - &5 BEIHR - RANRKER)
Burrata and Parma Ham / $288
(Parma Ham, Burrata Cheese, Arugula)
BB AR DS 6 @58 - ROt RAEE
3 Mezzo Signature Pizza $138  $228
(Chili Beef, Salami, Pepperoni, Olive, Green Bell Pepper, Onion and Mushroom)
TERSES rekr - pRES  HARS  BIE  FHE EERAHE)
A Chill Prawns and Pesto $138  $228
(Shrimp, Red Onion, Sun-dried Tomatoes, Pesto and Garlic)
EFREES @m  OYE - B8 BYRED)
Q@ X Dry Aged Chorizo $138  $228
(Chorizo, Red Onion, Kalomata Olive, Feta Cheese and Jalapenos)
B REFE VT HRAG SN crenss - A0EE - BiE - P+ RBETHRE)
Q Aubergine & Goat Cheese $128  $218
(Aubergine, Goat Cheese, Red Onion, Pesto, Basil Leave, Artichoke,
Red Bell Pepper and Avocado)
HEMFES Gi7 - wEs+ - OFE  BY - BT HRREHD)
Q Four Plus One $128 $218
(Gruyere, Fontina, Monterey Jack, Pecorino Romano and Mozzarella)
FEZIHE enEst  FEBSL  SHERES T EMELRAFET)
Make Your Own Pizza S$138  $228
BiEiSEE0
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Please choose four toppings:

Deli Ham / Pepperoni / Salami / Anchovy / Mushroom / Bell Pepper /
Asparagus / Olive / Chicken /Parmesan / Parmma Ham / Pineapple
AR EEER

ABR/ERARE /D EERG / SRAN ) BE / BEML/ BB / B0 / B /
BEEEST/ BEAR/ HE

(3 Chef's Recommendation EEf#/ & Vegetarian Choice £8 22 ‘ﬁ{,Spicy Choice B 2R

Prices are subject to 10% service charge LA BB AR i—REE

Please inform us if you have any food allergies or dietary preferences.
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