In Jade Lounge
BREAKFAST MENU
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Steamed Fish / Garlic Shrimp / Steamed Clams

Whitebait Congee, Seasonal Soup, Seasonal Side Dishes
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Roasted Salmon / Chicken Egg Curry / Horse Mackerel and Oyster with Tartar Sauce

Seasonal soup, Koshihikari Rice, Seasonal Side Dishes
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Scrambled Egg / Sunny Side Up / Omelet /
&

Dutch Waffles / Potato Onion Baked Eg
Chickpea with gratin Vegetable, Chicken Breast, Candied Bacon
Berries with Cereal (milk /soy milk), Seasonal Soup
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Michelin Green Star Award-Little Tree Food Recommend —
Glow & Acai Bowl Set

Seasonal Fruit with Oatmeal Porridge,
Roasted Kale, Cheese, Pumpkin, Cream chestnuts
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Chinese Style Vegetarian Set

Chinese Angelica soup with Tofu Skin , Congee, Seasonal Vegetables , Black Sesame Paste
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Coffee
Americano / Café Latte / Cappuccino
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