FER
Appetizers

® FZr145HE Grilled Avocado”

IERETEEAHR , BLAAMBIRKE , Ol
Fresh cut avocado on charcoal, filled with local shrimps pate

FI\#F Grilled Scallops”
BMRAIF R EE S T, BLAINE , BARIEE, SRS

Locally grown Red scallops marinate with garlic paste
pan fried okra and Hainan Yellow pepper sauce

FEEZ 412 "Selection of Cheeses”

BENZIHE, RUSETRE, EBUHINFENR
A trio of selected cheeses served with an assortment of dried fruits,
freshly baked toast slices olives and sun dried fomatoes

® 442 Oyster Selection”

56 NMEEEBE60REE, HEMEE
Every 6 oyster contain approximately only 60Kcal
Choose your favorite oysters from Chef Selection

— 1 pieces ¥ 38
#3T 1/2 dozen Oysters ¥ 200
—3T 1 dozen Oysters ¥ 400
#WFT 2 dozen Oysters ¥ 800

&35 8 "Warm Sea Urchin”
SREAMAHESEIE, RUSZNSRESE

Fresh local sea urchin served with coriander and mandarin flavored foam

EVEH & "Golden Glaze Calamari”

REMEEE, SNREE, RUITERERE

Golden squid fried in vegetable oil served with greens fopped with lemon
and Marinara sauc

IR <% E W

Chef's Recommendation -~ Vegetarion @

NREHETRYISH, BEREMBNEHIRS R

WU EFrEMEIAART, FHIUK 5%k 2

If you have any concerns regarding food or beverage dllergies, please alert your server prior to ordering
Al prices are quoted in RMB and subject fo 15% service charge

¥ 68

¥ 88

¥ 128

¥ 098

¥ 88



pavi
Salads

g a " Caesar Salad” ¥ 08
WENZDES, N ERBHRZTE, BBE, =&k

BoLAE S B $ B EUE0T

Romaine salad leafs blended with grated Parmesan cheese

home-made croutons and mixed with Caesar dressing topped with

either grilled Wenchang chicken, shrimp or locally dry calamari

& AR Wuzhisan Salad” ¥ /8
ENTIELTE, RS HPNTTEOEH L ERNEEE

A selection of local Wuzhisan vegetables with freshly baked coconut
Focaccia and topped with a Yellow spicy pepper mayonnaise

LB R7 "Purple Dream Salad” ¥ 128

£Z M EOBEEEHNEEE, RUXGEDMR, BREDFRETE
A combination of Purple potato topped with purple colored cream
rocket leafs and a dash of Black caviar



i
SOUPS

# 5 2> Ki& "Flavors of the Sea” ¥ 88

RS RREUA PRI ER IR, BLUEEET
Fresh clams served in spicy soup infused with Hainan Yellow chili
garlic, fomatoes and parsley topped with freshly baked croutons

BF3Y3% *Hainan Coconut Chicken Broth” ¥ 68
AT FMAL SIS . FEEEE . AmHBHIE

Double boiled broth using fresh locally grown Coconut infused with
Wenchang Chicken, fresh Spinach, Garlic and marinated Dates

SHEGREMEE Vegetable consommé” v 68

TEB, MEEMEEN
Broth with bamboo cane, local mushrooms and sweet potato leaf



=HFa
Autograph sandwiches

IR BB Y ER = BRA ¥ 128
"French toast sandwich”

RN BRFIIERETNTTR
With cooked ham and gruyere cheese mustard and butter
served with a Green salad and French fries

PAEE = X &% RYIE = B85 ¥138
"Rye bread French toast”
BE=XE, HHR, DENEER

With smoked salmon and avocado, brie cheese with onion compote
and sour cream, served with a seasonal salad

& AN TF KERZ HFE=BFa ¥ 138
"Ciabatta bread with parma ham”

Bink, 2L, 4EME, MXERDREESR
Sweet potato leaf pesto, fomato slices, mozzarella cheese and
rocket salad accompany with French fries



X E &R
Burgers & Dogs

® HIRIEINE "Autograph Burger” ¥ 148
EZRESMNSHIRIERG, REENENR, ZDERMELINZL,
BorEE S (&R \MEs4Rngt)
Black sesame loaf stuffed with Juicy octopus or beef patty served with
slices of fresh organic grown fomato, roman salad leafs and melted
cheese served with French fries and spicy mayo
(Choice octopus or Beef patty)

58N "Signature Dog” ¥ 128

BRERER, BREREM, WER, BRNETTR
Spicy Iltalian sausage topped with sautéed peppers and onions
in a semolina-dusted roll served with French fries and mustard



HE/NRIR

Pasta/Risoffo

B &2 HEBCEFEN " Squid Ink Pasta with Prawns” ¥ 198

BERAFEEEATEN, M EERBKFRREE AR
Linguine with squid ink and olive oil combined with sun dried fomatoes
and grilled garlic marinated local prawns

BEEE AXFISTR "Seafood Risotto” ¥ 008

AMEEE, BXEEHP, N ERAFIRER, BERRTESE
Local seafood cooked in fish broth Arborio rice topped with freshly
crushed Black pepper and rough sea salt

B AFIFIZH "Hoand-Made Potato Gnocchi” ¥ 188

RFREI6 A NRBEHRZ LMAER , Br/lltMZ1iak

Hand crafted potato gnocchi mixed with 36 month aged parmesan
cheese served with sweet pumpkin sauce and fopped with hint of
cheese foam



BEEE
Hainan Delights

* 5FE 81Kk "Hainan Chicken Rice” ¥ 128

BXRONERS, MEEXKIR, X875, BnMERNAZES, BUREY
Slowly poached Wenchang chicken served with fragrant rice, chicken
broth, sliced tomato and cucumber served with local condiments

=T EH#EE "Sanya Pepper Crab” ¥ 228

AMBROEEEE , BB, SR N, BN, BX, BUESKRMERT
Locally grown crab cooked with peppers, carrot, tomato and coriander,
served with a bowl of fragrant steamed rice and crab crackers

* T RIZRIREC KA ZR LU "Sanya style sticky Rice” ¥ 148

EAMFE FITEBRIR, RUHMRBHIERS M

Fresh steamed coconut flavored rice in bamboo cane served with
local spices and combined with marinated spicy dried turnip and
braised Hainan lamb

FEE MR "Wok-fried Pineapple Rice” ¥ 108

BEEERINAMER ., BNREMESREERRE
Home-made local fish extract, organic farm green peas and spring
chicken meet served with garlic sauce

® 4-P33%E "Local Beef Noodle Soup” ¥ 108

AH/NEF A EERZHNE, EFENNE
Noodle served with home-made chili pepper paste,
fresh chopped coriander and cenfury eggs

Efs =S E & "Deep-fried Tofu Fish” ¥ 08

KRR E RS B aMAhEITER
Fish served with chilled rice noodle, mixed with sesame sauce,
fresh coriander and local lime



VN Y=Y i)

Local catch

® TS G e85 8 "Whole Baked Sea Bass” ¥ 008

WEEBHA SN HATEAIBRIEE , M LiTEREARUNCHRENEEE LS
Baked in lemon leafs and topped with lemon butter sauce served with
an assortment of seasonal vegetables and rosemary potatoes

BRIE & "Giant Mackerel Fish Steak” ¥ 128

RIEDERS , RAMITERMER
Baked on charcoal and served with local lime and soy sauce

FEHF"Grilled Tiger Prawns” ¥ 258

RXIERLR, HENHRMNERERELS
Marinated with baby lime and garlic and tfopped with freshly chopped
Peppers and served with baked potato

® IIEH A& "Charcoal White Grouper” ¥ 398

ERESAMBEERALMN, AUSANNSER, TEENBFHINEETRE
Roasted Grouper served with wine infused fomatoes, locally grown
mushrooms, lemon butter and home-made honey mustard

P\ZHE& " Grilled Tilapia” ¥ 148

REHFEE SIS, RENET, DOERMMESITT
Marinated fresh Tilapia served with okra puree,
Roman leaves and marinated with fresh local lime juice



Y&

Near on charcodal

FIER4-HE"Rib Eye Steak”(2009) ¥ 298

BEEM3AIRFHR B RREELE
Ranger Valley Rib Eye "M3 graded” served with red wine sauce,
rosemary potatoes and baked tomato on vine

TE4HE TBone Steak’ (200g) o

RAEBESETEHFI, BZit+. LB+, BRTNRERLE
High grade T-Bone steak grilled on charcoal and served with cheese,
Red wine and Black pepper sauce rosemary Potatoes and green salad

® 24 HE Tomahawk Steak” (1.5kg) ¥ 888

BIEdHE, B2t AFET. BT, SEMRERREELE

Top graded imported beef steak slowly grilled on charcoal and served
with either cheese, red wine, black pepper and campari sauce, rosemary
potatoes, mushrooms, yellow and red peppers marinated with garlic

* 55 B%HE Pork Chop on the Bone” (2509) ¥ 168

MEAMHREREEE, BETR, BEE, ERREE1LE
Chef selected “local grown” pork rib prepared on charcoal
with mustard, grilled vegetables and rosemary potatoes

AY e B8 BT “Foie Grass” ¥ 198
EISAISH, EREEENEE

Locally grown slowly pan-fried Foie Grass manually sliced
and served with an infusion of thyme and orange



EHom
Desserts

WA X$E “Fondue for Two” ¥ 128

IRAXE (AERIRD, FNHhRANELRA ) BRETKRMNNERE
A small serving of White chocolate fondue with Hainan coconut
served with a selection of seasonal fruits

& =R+ TR " Mango Cheese Cake” ¥ 68
EHABERS RS RUBTOEE, MEERE

Homemade cheese cake made of Hainan grown mango
served with a coconut custard and crushed meringue

2% "Panna Cotta Fusion” ¥ 68

EEERIUEEKRNIFEKEN DEBEERES T
Pineapple based Panna Cotta with caramelized fresh cuts fruits
served with homemade coconut chips

® 1553 S1E % "Chocolate Laundry” ¥ 88

BRIGRARUBER, KRR, N E=RGAFMEESRCRE
Washing line of a variety of chocolate slates infused with nuts and berries
accompanied by a mango custard and coffee flavored pralines

® FIRIRE(NR Autograph Qing bu Liang” ¥ 68
TR, N1 Sk

Hainan coconut dessert named Qing bu liang with vanilla ice cream

RRHPEER "Bin Lang Mousse” ¥78

IRERET, BLARTS DEMBEBkE
"Areca mousse”, served with an elegant chocolate sauce
and popping rock craffed candies

BT <% ES] W

Chefs Recommendation e~ Vegefarion @

MREHETRVIE, BEREBNENRS R

U LFrENEEAART, FIUK5%HARS 2

If you have any concerns regarding food or beverage dllergies, please alert your server prior to ordering
Al prices are quoted in RMB and subject fo 15% service charge



