
All prices are quoted in Malaysia Ringgit (MYR) and are nett, inclusive of prevailing Sales & Service Tax.

I N - R O O M  D I N I N G  客房送餐服务
( Y o u r  o r d e r  w i l l  b e  f r e s h l y  p r e p a r e d ;  p l e a s e  e x p e c t  a  d e l i v e r y  t i m e  o f  4 5  m i n u t e s  o r  m o r e . )

( 您的餐点将现点现做，预计送达时间为45分钟或更长。)

H O T  O R G A N I C    R M 3 8
O A T M E A L
热有机燕麦粥
Muscovado sugar and fresh berries.
配黑糖和新鲜浆果。

Y O G H U R T  R M 2 8
风味酸奶
Flavours: Natural / Peach / Mango / Strawberry
口味选择：原味 / 桃子 / 芒果 / 草莓

B R E A K F A S T  C E R E A L S   R M 3 8
精选早餐谷物
Choice of Cornflakes, All-Bran Flakes, Rice 
Krispies, OR Koko Krunch served with fresh milk.
可选玉米片、高纤麸片、米香脆片或可可脆片，搭配鲜牛奶。

Cereals & Yoghurt 谷物与酸奶

H O M E M A D E  P A S T R I E S   R M 3 8
每日烘焙拼盘
Croissant, Danish, muffin, doughnut, and bread basket 
with condiments.
可颂、丹麦酥、松饼、甜甜圈及面包篮配调味酱。

W A F F L E S  R M 3 8
香烤松饼
Maple syrup, fruit jam, and butter.
搭配枫糖浆、果酱和黄油。

S e r v e d  w i t h  b u t t e r ,  j a m s ,  a n d  l o c a l  a c a c i a  h o n e y . 附黄油、果酱与本地金合欢蜂蜜。

Fresh From The Bakery 每日新鲜烘焙

S E A S O N A L  F R E S H  F R U I T    R M 3 8
时令鲜果拼盘

BREAKFAST MENU  6:30 AM - 10:30 AM
早餐菜单  早上 6:30 – 上午 10:30



I N - R O O M  D I N I N G  客房送餐服务
( Y o u r  o r d e r  w i l l  b e  f r e s h l y  p r e p a r e d ;  p l e a s e  e x p e c t  a  d e l i v e r y  t i m e  o f  4 5  m i n u t e s  o r  m o r e . )

( 您的餐点将现点现做，预计送达时间为45分钟或更长。)

Hearty Appetite 丰盛早餐

A M E R I C A N  B R E A K F A S T   R M 8 8
美式早餐
Two free-range eggs prepared your way
(Sunny Side Up / Over Easy / Scrambled / Poached / 
Boiled) ,
served with homemade pastries, crispy hash browns, 
baked tomato, sautéed mushrooms, baked beans, 
streaky beef OR artisanal chicken sausage.
Choice of coffee OR tea (Black Coffee / Americano / 
Café Latte / Cappuccino / English Breakfast / Earl Grey 
/ Peppermint / Green Tea / Chamomile)  and chilled 
juice (Orange / Cranberry / Pineapple / Red Apple) .

两颗散养鸡蛋任选烹调方式
（单面煎 / 双面煎 / 炒蛋 / 水波蛋 / 水煮蛋），
搭配自制酥点、脆薯饼、焗番茄、炒蘑菇、焗豆、烟熏牛肉或手工鸡肉
香肠  。
并附咖啡或茶（黑咖啡 / 美式咖啡 / 拿铁 / 卡布奇诺 / 英式早餐茶 / 伯

爵茶 / 薄荷茶 / 绿茶 / 洋甘菊茶）及冰果汁（柳橙 / 蔓越莓 / 凤梨 / 红

苹果）。

A V O C A D O  T O A S T   R M 4 8
牛油果吐司
Mashed avocado, chilli ,  and toasted bread, topped with 
a soft-boiled free-range egg.
搭配香辣捣碎牛油果和烤面包，上覆一颗溏心蛋。

T R I P L E  D E L I G H T  O M E L E T T E     R M 6 8
三重享受欧姆蛋
Omelette with your choice of streaky beef OR artisanal 
chicken sausage, served with homemade pastries, 
crispy hash browns, sautéed mushrooms, baked beans, 
and baked tomato.
欧姆蛋可选择烟熏牛肉或手工鸡肉香肠，搭配自制酥点、脆薯饼、炒蘑菇
、焗豆和焗番茄。

BREAKFAST MENU  6:30 AM - 10:30 AM
早餐菜单  早上 6:30 – 上午 10:30



I M P E R I A L       R M 7 3
N A S I  L E M A K
招牌帝国椰浆饭
Fragrant pandan-infused basmati rice served with 
sambal prawns, slow-braised chicken rendang, 
crispy fried anchovies, toasted peanuts, cucumber, 
and a hard-boiled egg.
香兰叶浸渍的巴斯马蒂饭，搭配参巴鲜虾、慢炖鸡仁当、炸花生、脆
口江鱼仔与水煮蛋。

G I A N T  G R O U P E R   R M 6 8
F I S H  N O O D L E  S O U P
龙趸鱼汤面
Fresh ramen noodles with grouper fillet, Swiss chard, 
and clear broth.
鲜制拉面配龙趸鱼片、瑞士甜菜与清汤。

I M P E R I A L      R M 7 3
C H A R  K W A Y  T E O W
帝国炒粿条
Wok-fried flat rice noodles brimming with fresh 
prawns, scallops, tender chicken,  fish cake and bean 
sprouts, finished with a rich soy and chili paste 
infusion.
镬气十足的粿条，结合鲜虾、带子、鸡肉、鱼饼与芽菜，以特制酱汁
翻炒，口感丰富。

C H I C K E N  C O N G E E   R M 5 7
窝蛋鸡粥
Comforting slow-simmered rice porridge enriched 
with tender chicken, aromatic ginger, and spring 
onions, finished with a silky poached egg.
慢火熬煮的米粥，融合嫩滑鸡肉、姜丝与葱花，搭配半熟蛋，入口即
化。

Local Flavours 本地风味

R O T I  P R A T A     R M 4 7
印度烤饼 
Flaky, golden Indian flatbread served with a rich and 
aromatic chicken curry and creamy dal makhani.
金黄香酥的印度烤饼，搭配浓郁鸡肉咖喱与奶油黑扁豆炖汤。

D I M  S U M  B A S K E T   R M 3 8
精致点心篮
Siew mai, Taiwanese-style siew mai, prawn 
dumpling, and barbecue chicken bao.
包含烧卖、台式烧卖、虾饺与叉烧包。

I N - R O O M  D I N I N G  客房送餐服务
( Y o u r  o r d e r  w i l l  b e  f r e s h l y  p r e p a r e d ;  p l e a s e  e x p e c t  a  d e l i v e r y  t i m e  o f  4 5  m i n u t e s  o r  m o r e . )

( 您的餐点将现点现做，预计送达时间为45分钟或更长。)

BREAKFAST MENU  6:30 AM - 10:30 AM
早餐菜单  早上 6:30 – 上午 10:30



ALL-DAY MENU  11:00 AM - 11:00 PM
全天候菜单  上午 11:00 – 晚上 11:00

C R I S P Y  P R A W N  T O A S T  R M 5 3
黑松露脆香大虾酥
Golden-fried prawn toast infused with aromatic black truffle, finished 
with a luscious sweet mayonnaise.
金黄香脆的虾酥，融入珍贵黑松露的馥郁芳香，搭配轻盈甜美的蛋黄酱，口感奢华而细腻。

Appetisers 前菜

G R I L L E D  S A T A Y  ( 6  S K E W E R S )  R M 5 3
鸡肉或牛肉沙嗲串（6串） 
Succulent skewers of marinated chicken OR beef, grilled 
to perfection and served with rice cake, cucumber, red 
onions, and a rich peanut sauce.
秘制腌制鸡肉或牛肉串烧，炭火慢烤至外焦里嫩，搭配印尼风味花生酱、
米糕、青瓜与红洋葱，香气四溢，余韵悠长。

C R I S P Y  S H R I M P  R M 4 7
D U M P L I N G S  ( 4  P I E C E S )
鲜虾糖醋黄金云吞（4件）
Golden shrimp dumplings with a delicate, crispy shell, 
served with a tangy sweet and sour sauce.
香脆云吞包裹弹牙鲜虾，外皮金黄酥脆，佐以醇厚酸甜酱，口感丰富且
回味悠长。

Snacks 小食

I N - R O O M  D I N I N G  客房送餐服务
( Y o u r  o r d e r  w i l l  b e  f r e s h l y  p r e p a r e d ;  p l e a s e  e x p e c t  a  d e l i v e r y  t i m e  o f  4 5  m i n u t e s  o r  m o r e . )

( 您的餐点将现点现做，预计送达时间为45分钟或更长。)

All prices are quoted in Malaysia Ringgit (MYR) and are nett, inclusive of prevailing Sales & Service Tax.



ALL-DAY MENU  11:00 AM - 11:00 PM
全天候菜单  上午 11:00 – 晚上 11:00

I N - R O O M  D I N I N G  客房送餐服务
( Y o u r  o r d e r  w i l l  b e  f r e s h l y  p r e p a r e d ;  p l e a s e  e x p e c t  a  d e l i v e r y  t i m e  o f  4 5  m i n u t e s  o r  m o r e . )

( 您的餐点将现点现做，预计送达时间为45分钟或更长。)

A V O C A D O  M E S C L U N  S A L A D  R M 4 7
牛油果杂菜沙律
A medley of heirloom cherry tomatoes, crisp cucumber, 
Kalamata olives, and red onions, tossed with fragrant 
pesto and aged balsamic dressing.
精选田园杂菜搭配牛油果、甜美樱桃番茄、爽脆青瓜、浓郁卡拉马塔黑橄
榄与红洋葱，佐以芳香罗勒酱和醇厚意大利黑醋，清新而富有层次。

S U P E R F O O D  S A L A D  R M 5 0
超能健康杂锦沙律
A nourishing blend of avocado, vine-ripened tomatoes, 
toasted hazelnuts, quinoa, crisp cucumber, and 
pomegranate seeds, finished with dried cranberries and 
a zesty lemon dressing.
甄选超級食材，包括牛油果、多汁番茄、烘烤榛子、藜麦、爽脆青瓜及石
榴籽，并融入酸甜蔓越莓干，淋上清新柠檬油醋汁，打造均衡健康之选。

Salads 沙律

P O R C I N I  M U S H R O O M  S O U P  R M 4 7
牛肝菌蘑菇汤
A velvety blend of porcini mushrooms with a hint of truffle oil, served with 
crisp garlic bread.
丝滑浓郁的牛肝菌蘑菇汤，点缀几缕黑松露油，搭配香脆蒜香面包，尽显奢华风味。

Soup 湯羹



ALL-DAY MENU  11:00 AM - 11:00 PM
全天候菜单  上午 11:00 – 晚上 11:00

P E N N E  A R R A B B I A T A R M 5 7
香蒜意式茄汁长通粉
A bold, spicy tomato sauce with sautéed onions, chili ,  
and fresh parsley, finished with grated Parmesan.
意式长通粉裹满微辣番茄酱，融合香煎洋葱、红辣椒与新鲜欧芹，最后
撒上帕尔玛芝士，浓郁中带着一丝辛香。

S H R I M P  S P A G H E T T I R M 9 3
番茄酱鲜虾意大利面
Succulent shrimp and zucchini ribbons tossed in a 
vibrant tomato sauce, crowned with Parmesan.
选弹牙鲜虾与嫩脆意大利黄瓜，以浓郁番茄酱汁轻轻包裹，撒上香醇帕
尔玛芝士，呈现海洋与大地的交响曲。

Pasta 意大利粉

R O S E L L E  C L A S S I C   R M 9 3
B E E F  B U R G E R  ( 2 2 0 G )
大红花经典牛肉汉堡 (220 克)
A premium beef patty served in a charcoal bun 
with crisp lettuce, tomato, caramelized onions, 
gherkins, creamy avocado, a fried egg, and 
melted cheddar, accompanied by French fries.
甄选优质牛肉饼，搭配墨鱼汁炭烧汉堡包，夹入香脆生菜、红
洋葱、牛油果、酸瓜、太阳蛋与浓郁切达芝士，佐以炸薯条，
口感丰盈且层次丰富。

B E Y O N D   R M 7 7
M E A T  B U R G E R
健康素食汉堡
A plant-based gourmet patty served with 
creamy avocado, crisp lettuce, fresh tomato, 
and roasted bell peppers on a toasted sesame 
bun, paired with a tangy sour cream dip.
植物基牛肉饼，搭配牛油果、番茄、生菜与烤甜椒，夹于芝麻
面包，佐以酸奶油蘸酱，健康与美味兼得。

C L U B  S A N D W I C H R M 5 7
俱乐部三文治 
A classic combination of tender chicken, egg, 
turkey ham slices, crisp lettuce, and tomatoes, 
layered with creamy mayonnaise on toasted 
white bread.
嫩滑鸡肉、鸡蛋、火鸡肉干片、香脆生菜与番茄，佐以丝滑蛋
黄酱，夹入轻烤白吐司，经典风味，百吃不厌。

Sandwiches & Burgers 三文治及汉堡包

I N - R O O M  D I N I N G  客房送餐服务
( Y o u r  o r d e r  w i l l  b e  f r e s h l y  p r e p a r e d ;  p l e a s e  e x p e c t  a  d e l i v e r y  t i m e  o f  4 5  m i n u t e s  o r  m o r e . )

( 您的餐点将现点现做，预计送达时间为45分钟或更长。)



ALL-DAY MENU  11:00 AM - 11:00 PM
全天候菜单  上午 11:00 – 晚上 11:00

I N - R O O M  D I N I N G  客房送餐服务
( Y o u r  o r d e r  w i l l  b e  f r e s h l y  p r e p a r e d ;  p l e a s e  e x p e c t  a  d e l i v e r y  t i m e  o f  4 5  m i n u t e s  o r  m o r e . )

( 您的餐点将现点现做，预计送达时间为45分钟或更长。)

CHOICE OF SAUCES (CHOOSE ONE):  
精选酱汁（请挑选其一）：
NATURAL JUS

BLACK PEPPER SAUCE

BÉARNAISE SAUCE

MAÎTRE D’HÔTEL BUTTER

HOUSE BARBECUE SAUCE

原汁

黑椒汁

法式贝尔尼司黄油酱

法式牛油酱

秘制烧烤酱

CHOICE OF SIDES (CHOOSE ONE):
精选配菜（请挑选其一）：
CREAMY MASHED POTATO 

FRENCH FRIES WITH TRUFFLE OIL 

CRISPY SWEET POTATO FRIES

黑松露炸薯条

香脆甜薯条

忌廉薯蓉

A U S T R A L I A N  W A G Y U  T E N D E R L O I N  R M 2 4 3
M B 5  ( 2 2 0 G )
澳洲和牛里脊 (MB5, 220 克)

S A L M O N  F I L L E T  ( 2 0 0 G )  R M 1 1 3
香煎三文鱼柳 (200 克)

S P R I N G  C H I C K E N  C H O P                                      R M 8 7
香烤春鸡扒

From the Grill 烧烤

Served with green salad, charred corn on the cob, and sautéed seasonal 
vegetables.

所有烧烤主菜均配以新鲜杂菜沙律、香烤玉米及炒时蔬。



ALL-DAY MENU  11:00 AM - 11:00 PM
全天候菜单  上午 11:00 – 晚上 11:00

I N - R O O M  D I N I N G  客房送餐服务
( Y o u r  o r d e r  w i l l  b e  f r e s h l y  p r e p a r e d ;  p l e a s e  e x p e c t  a  d e l i v e r y  t i m e  o f  4 5  m i n u t e s  o r  m o r e . )

( 您的餐点将现点现做，预计送达时间为45分钟或更长。)

S I G N A T U R E   R M 7 7
S E A F O O D  F R I E D  R I C E
招牌海鲜炒饭配鱼子 
Fragrant wok-fried rice tossed with succulent prawns, 
plump scallops, silky egg, and a touch of premium fish 
roe for a luxurious umami burst.
香气四溢的炒饭，搭配鲜美虾仁、嫩滑带子、金黄蛋丝与鱼子，带来奢
华鲜香。

C H I C K E N  C O N G E E   R M 5 7
窝蛋鸡粥
Comforting slow-simmered rice porridge enriched with 
tender chicken, aromatic ginger, and spring onions, 
finished with a silky poached egg.
慢火熬煮的米粥，融合嫩滑鸡肉、姜丝与葱花，搭配蛋，入口即化。

Recommended by Chef John 主厨巧手推荐

B A T T E R E D  C O D  F I S H  &  C H I P S    R M 1 4 3
炸鳕鱼柳薯条柠檬塔塔酱 
Golden-brown, crispy battered cod fillet served with 
perfectly seasoned fries and a velvety remoulade sauce, 
offering a classic yet elevated indulgence.
香酥金黄的炸鳕鱼柳，搭配香脆薯条与浓郁的塔塔酱，经典美味再升级。

Continental Kitchen 欧式风味

R O T I  P R A T A   R M 4 7
印度烤饼
Flaky, golden Indian flatbread served with a rich and 
aromatic chicken curry and creamy dal makhani.
金黄香酥的印度烤饼，搭配浓郁鸡肉咖喱与奶油黑扁豆炖汤。

Indian Delicacies 印度美食



ALL-DAY MENU  11:00 AM - 11:00 PM
全天候菜单  上午 11:00 – 晚上 11:00

H A I N A N E S E  C H I C K E N  R M 7 3
R I C E
海南鸡饭
Silky poached free-range chicken served with fragrant 
jasmine rice, house-made chili sauce, minced ginger, 
and a delicate soy dressing.
嫩滑的白切鸡佐以香气四溢的海南鸡饭，搭配手工辣椒酱、姜蓉与酱油。

R O S E L L E  R M 7 3
N A S I  G O R E N G
大红花炒饭
Aromatic fried rice served with turmeric-spiced chicken 
leg, succulent chicken satay, crispy fish crackers, fried 
egg,  acar and sambal.
独特风味炒饭，搭配黄姜烤鸡腿、鸡肉沙嗲、香脆鱼饼、煎蛋、腌制小
菜与参巴酱。

I M P E R I A L  C H A R
K W A Y  T E O W   R M 7 3
帝国炒粿条
Wok-fried flat rice noodles brimming with fresh prawns, 
scallops, tender chicken,  fish cake and beansprouts, 
finished with a rich soy and chili paste infusion.
镬气十足的粿条，结合鲜虾、带子、鸡肉、鱼饼与芽菜，以特制酱汁翻
炒，口感丰富。

I M P E R I A L  N A S I   R M 7 3
L E M A K
招牌椰浆饭
Fragrant pandan-infused basmati rice served with 
sambal prawns, slow-braised chicken rendang, crispy 
fried anchovies, toasted peanuts, cucumber, and a 
hard-boiled egg.
香兰叶浸渍的巴斯马蒂饭，搭配参巴鲜虾、慢炖鸡仁当、炸花生、脆口江
鱼仔与水煮蛋。

Local Flavours 本地风味

I N - R O O M  D I N I N G  客房送餐服务
( Y o u r  o r d e r  w i l l  b e  f r e s h l y  p r e p a r e d ;  p l e a s e  e x p e c t  a  d e l i v e r y  t i m e  o f  4 5  m i n u t e s  o r  m o r e . )

( 您的餐点将现点现做，预计送达时间为45分钟或更长。)



ALL-DAY MENU  11:00 AM - 11:00 PM
全天候菜单  上午 11:00 – 晚上 11:00

C H I C K E N  R M 4 1
N U G G E T S  A N D  F R I E S
炸鸡块和薯条
Crispy golden-battered chicken nuggets served 
with perfectly seasoned fries and a refreshing fruit 
salad.
金黄香脆的鸡块搭配薯条与清爽水果沙拉，简单却美味。

M A C A R O N I  W I T H    R M 4 7
M U S H R O O M  C H I C K E N  S A L A M I  
S A U C E
意大利粉配鸡肉蘑菇忌廉酱
Al dente macaroni tossed in a creamy mushroom 
and chicken salami sauce, topped with freshly 
grated Parmesan.
弹牙的意大利粉，拌入奶油蘑菇鸡肉火腿酱，撒上帕玛森芝士。

S H R I M P  F R I E D  R I C E    R M 4 3
W I T H  C H I C K E N  S A T A Y
虾仁炒饭配沙嗲鸡肉串
Kid-friendly take on fried rice, paired with juicy 
chicken satay and crispy fish crackers.
香气扑鼻的炒饭，搭配嫩滑鸡肉沙嗲与酥脆鱼饼，适合儿童口味。

For the Young Ones 儿童套餐

S E A S O N A L  F R E S H  F R U I T  R M 4 3
时令鲜果

C L A S S I C  A M E R I C A N  R M 4 1
C H E E S E C A K E
经典美式芝士蛋糕
Rich and creamy New York-style cheesecake, 
complemented by a tangy mixed berry compote and a 
light whipped cream.
绵密细腻的纽约芝士蛋糕，搭配莓果酱与轻盈鲜奶油。

Desserts 甜点

I N - R O O M  D I N I N G  客房送餐服务
( Y o u r  o r d e r  w i l l  b e  f r e s h l y  p r e p a r e d ;  p l e a s e  e x p e c t  a  d e l i v e r y  t i m e  o f  4 5  m i n u t e s  o r  m o r e . )

( 您的餐点将现点现做，预计送达时间为45分钟或更长。)



All prices are quoted in Malaysia Ringgit (MYR) and are nett, inclusive of prevailing Sales & Service Tax.

I N - R O O M  D I N I N G  客房送餐服务
( Y o u r  o r d e r  w i l l  b e  f r e s h l y  p r e p a r e d ;  p l e a s e  e x p e c t  a  d e l i v e r y  t i m e  o f  4 5  m i n u t e s  o r  m o r e . )

( 您的餐点将现点现做，预计送达时间为45分钟或更长。)

P O R C I N I  M U S H R O O M  S O U P     R M 4 7
牛肝菌蘑菇汤
A velvety blend of porcini mushrooms with a hint of 
truffle oil, served with crisp garlic bread.
丝滑浓郁的牛肝菌蘑菇汤，点缀几缕黑松露油，搭配香脆蒜香面包，尽显
奢华风味。

Soup 湯羹Salads 沙律

A V O C A D O  M E S C L U N  S A L A D            R M 4 7
牛油果杂菜沙律
A medley of heirloom cherry tomatoes, crisp cucumber, 
Kalamata olives, and red onions, tossed with fragrant 
pesto and aged balsamic dressing.
精选田园杂菜搭配牛油果、甜美樱桃番茄、爽脆青瓜、浓郁卡拉马塔黑橄
榄与红洋葱，佐以芳香罗勒酱和醇厚意大利黑醋，清新而富有层次。

Snacks 小食

C R I S P Y  S H R I M P  D U M P L I N G S  ( 4  P I E C E S )            R M 4 7
鲜虾糖醋黄金云吞（4件）
Golden shrimp dumplings with a delicate, crispy shell, served with a 
tangy sweet and sour sauce.
香脆云吞包裹弹牙鲜虾，外皮金黄酥脆，佐以醇厚酸甜酱，口感丰富且回味悠长。

OVERNIGHT MENU  11:00 PM - 6:00 AM
宵夜菜单  午夜 11:00 – 早上 6:00



OVERNIGHT MENU  11:00 PM - 6:00 AM
宵夜菜单  午夜 11:00 – 早上 6:00

I N - R O O M  D I N I N G  客房送餐服务
( Y o u r  o r d e r  w i l l  b e  f r e s h l y  p r e p a r e d ;  p l e a s e  e x p e c t  a  d e l i v e r y  t i m e  o f  4 5  m i n u t e s  o r  m o r e . )

( 您的餐点将现点现做，预计送达时间为45分钟或更长。)

Main Courses 主菜

B A T T E R E D  C O D  R M 1 4 3
F I S H  &  C H I P S
炸鳕鱼柳薯条柠檬他他酱
Golden-brown, crispy battered cod fillet 
served with perfectly seasoned fries and a 
velvety remoulade sauce, offering a classic 
yet elevated indulgence.
香酥金黄的炸鳕鱼柳，搭配香脆薯条与浓郁的塔塔酱，经典
美味再升级。

I M P E R I A L  C H A R    R M 7 3
K W A Y  T E O W
帝国炒粿条
Wok-fried flat rice noodles brimming with 
fresh prawns, scallops, tender chicken, and 
fish cake, finished with a rich soy and chili 
paste infusion.
镬气十足的粿条，结合鲜虾、带子、鸡肉、鱼饼与蛋，以特
制酱汁翻炒，口感丰富。

S I G N A T U R E   R M 7 7
S E A F O O D  F R I E D  R I C E
招牌海鲜炒饭配鱼子
Fragrant wok-fried rice tossed with succulent 
prawns, plump scallops, silky egg, and a 
touch of premium fish roe for a luxurious 
umami burst.
香气四溢的炒饭，搭配鲜美虾仁、嫩滑带子、金黄蛋丝与鱼
子，带来奢华鲜香。

H A I N A N E S E    R M 7 3
C H I C K E N  R I C E
海南鸡饭
Silky poached free-range chicken served with 
fragrant jasmine rice, house-made chili 
sauce, minced ginger, and a delicate soy 
dressing.
嫩滑的白切鸡佐以香气四溢的海南鸡饭，搭配手工辣椒酱、
姜蓉与酱油。

P E N N E  A R R A B B I A T A  R M 5 7
香蒜意式茄汁长通粉
A bold, spicy tomato sauce with sautéed 
onions, chili ,  and fresh parsley, finished with 
grated Parmesan.
意式长通粉裹满微辣番茄酱，融合香煎洋葱、红辣椒与新鲜
欧芹，最后撒上帕尔玛芝士，浓郁中带着一丝辛香。

C H I C K E N  C O N G E E    R M 5 7
窝蛋鸡粥
Comforting slow-simmered rice porridge 
enriched with tender chicken, aromatic 
ginger, and spring onions, finished with a 
silky poached egg.
慢火熬煮的米粥，融合嫩滑鸡肉、姜丝与葱花，搭配蛋，入
口即化。



OVERNIGHT MENU  11:00 PM - 6:00 AM
宵夜菜单  午夜 11:00 – 早上 6:00

I N - R O O M  D I N I N G  客房送餐服务
( Y o u r  o r d e r  w i l l  b e  f r e s h l y  p r e p a r e d ;  p l e a s e  e x p e c t  a  d e l i v e r y  t i m e  o f  4 5  m i n u t e s  o r  m o r e . )

( 您的餐点将现点现做，预计送达时间为45分钟或更长。)

Desserts 甜点

C A K E  O F  T H E  D A Y
今日精选蛋糕 
Please ask our friendly servers about today’s selection.
请向我们亲切的服务人员咨询今日精选口味。

R M 4 0
o n w a r d s

Sandwiches & Burgers 三文治及汉堡包

C L U B  S A N D W I C H   R M 5 7
俱乐部三文治
A classic combination of tender chicken, egg, turkey 
ham slices, crisp lettuce, and tomatoes, layered with 
creamy mayonnaise on toasted white bread.
嫩滑鸡肉、鸡蛋、火鸡肉干片、香脆生菜与番茄，佐以丝滑蛋黄酱，夹入
轻烤白吐司，经典风味，百吃不厌。

R O S E L L E  C L A S S I C   R M 9 3
B E E F  B U R G E R  ( 2 2 0 G )
大红花经典牛肉汉堡 (220 克)
A premium beef patty served in a charcoal bun with 
crisp lettuce, tomato, caramelized onions, gherkins, 
creamy avocado, a fried egg, and melted cheddar, 
accompanied by French fries.
甄选优质牛肉饼，搭配墨鱼汁炭烧汉堡包，夹入香脆生菜、红洋葱、牛油
果、酸瓜、太阳蛋与浓郁切达芝士，佐以炸薯条，口感丰盈且层次丰富。
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