Welcome to The Collector’s Bar,
XA ) UK 5 T,

we have created dishes which are prepared by using only the freshest & best ingredients.
B O RHINRE REREFEHENRLRNEM.
Our aim is to source organic produce & from regional growers where possible.
A BRI M A R KRB~ &
Please let us know if you have any dietary requirements or special requests.

MREHHTRBRERIFHFIHKER, HEMEA].

Bon Appetit
AR R
The Laurus Culinary & Service Team

FIHE BXHIBA
BREAKFAST MENU R & 3£ 8
(2 09.00-11.00 (last order 10.30)
FRIRENR (EFI0300&ERE)
Viennoiserie Basket ZHER EaIE - | 16

Fresh Butter Croissant, Danish, Pain Au Chocolate,
SEASMTTA. FHEBR. T558 /1 FHERER.
Accompanied by Beerenberg Jam & Artisan Butter
FRREMF T Fim

The Laurus Sustainable Yoghurt F:EEFZRE G - 1 8
Exclusively Crafted for Laurus Table in Collaboration with a Local Artisan Dairy Producer

RS A IERA & L& (ERIE,

Using Sustainable Practices. Flavored with Fresh Calamansi

RATESEFEARER, MNFEHRHIER

Our Signature Homemade Granola with Yoghurt $2 2 8 48 2 843 B ieyy -« 16
Oven Roasted Oats, Dried Fruits, Raw Honey, Vanilla,

&, TR, 4R %

Pumpkin & Sunflower Seeds, Sustainable Yoghurt & Fresh Berries

FINAFANEIE R, BROVFAENEERR
Air Dried Pork Ham Melon i1 /R33 A BREEZZ N U 4 | 18

Prosciutto Di Parma, Premium Melon, Quartirolo Cheese, Toasted Piedmont Hazelnut,
TA/RIBAER, FHEEN, BRIRFRFERT.
Arugula Salad, White Balsamic, Local Hydroponic Strawberry Dressing

2R, GEBREESMET

Tahitian Vanilla scented Waffle A Zth FE LK 3 F 18
Maple Syrup, Double Whipped Cream, Green Apple & Cinnamon Compote
WABR . BUSE . ERAESERE

Sustainable Poached Eggs, Scottish Smoked Salmon 7K E i =HE= A [P 2 26
Two Local Eggs, Fresh Avocado, Hollandaise Sauce on English Muffin, Garden Herbs
WEAMEE, SEHR, FEEEEERDLS wEEE

L ) ED ¥ ¥ ) 2 Y
Alcohol 5B Dairy $L#I& Fish® Gluten 8%  Gluten Free fa#%  Nuts 'R Pork 3% Shellfish 12§ sustainably Farmed Produce FI#£42K/™  Vegetarian R&:

Al prices are subject to 10% service charge and prevailing Government Tax. Please inform us should you have any special dietary requirements or allergies.
PR &R I 10%ABRSS 28 R AT BB IS S ANFA ], IR EH E RN R E R KT IR



BREAKFAST MENU B & 3£ &
(2 09.00-11.00 (last order 10.30)
FFIRENR (EFI030NEERE)

Black Truffle Scrambled Eggs ZAAEENE © 2

Three Local Eggs, Shaved Black Truffles, Breakfast Potatoes & Locally Farmed Mushrooms
=B E,. RNER . S MAMRIGEL

(Egg White Option Available)

(THEFEAINE)
Congeeifs -
Plain B3 [ ¥ |

Chicken 38K [ f L

Sustainable Fish &2 500 10

Chinese Dough Fritter, Ginger, Preserved Vegetables, Chicken Floss
BRom%, =22, X, BRNR

Handmade Dim Sum B 4|3 T &y B P o
Selection of Three Kinds Dim Sum of the Day, XO Sauce & Chili Oil
BH=BE AL, HEREHFIXOBRME

Asian Fruits Selection #5525 4
Seasonal Sliced Fruits

RS FKR

ALL DAY MENU & K3EE
= 11.00-23.00 (last order 22.30)
FFURETFIR (TFIOBMEERAE)

BAR MENU SNACK 3EIE/\iE 35 3

Marinated Olives A% X
“Gordal” Olives Infused with Essence of Thyme, Olive Oil & Garlic

MEEZE. #0hFI RS 18 R HHE

Gildas /548 50 4
A Tempting Trio of Anchovies, Tangy Pickled Peppers & Olives
BAN=FZ: GFe. BB

Osso Buco Croquettes 1/ NMERRD] R

Crispy Croquettes Filed with Rich Osso Buco Goodness Served with
ERBERI IR, HBEEERM R/ R AEFD

Smoky Chipotle Mayonnaise

MEEFESTRMERE

Garlic Shrimp 741 &
Succulent Sustainable Prawn's, Confit in Garlic Oil & a Twist of Chili

From AR IR A B A AT

Grilled Octopus 2=t ¥
Grilled Octopus with Baby Potatoes Infused with Smoky Paprika Flavor
1S AR BRI/ N E

Iberico Sandwich # EEFI Tk BR= BESS 0 o
Iberico Ham, Melted Fior Di Latte & Black Truffle
FREEFIT AR, FEECRL LAY EE 4 N AL B bt =) F EAARE

5 ¢ ¥

Alcohol &iE#§ Dairy ZL#I& Fish&  Gluten % Gluten Free %%  Nuts!R®  Pork3m  Shellfish M12€  Sustainably Farmed Produce AT 40>

Al prices are subjectto 10% senvice charge and prevaling Govemment Tax. Please inform us should you have any special dietary requirements or allergies.
B &S MUK 10%R AR SS 258 R AT RUR LIS S AHA] - MRABEHHNIRET KA ET HIF R -
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ALL DAY MENU £ K3z
(0 11.00-23.00 (last order 22.30)
FFURETHFIR (TFLI0300RERE)

SMALL PLATES /\ 3

Lobster, Black Truffle & Chicken Wan-Ton Jp iif. EMESBRIEZS Al 20
Crispy Home-made Wan-ton, Mango Salad, Sweet & Sour Chili Dip
BHER RS, BECR N, BREHERMEET

Farm Chicken Satays (6 pcs) KiZBABEHE 6%) © F 16
Pickled Cucumber, Compressed Rice Cakes & Peanut Sauce

FEEN. EREMIEEE
PASTA & KX FH

Crab Carbonara #2 A< {8E 4k - (o0 28
Mezze Maniche Pasta Tossed in Original Carbonara Sauce, Crab Meat,

FERAMEHRERRHEEER,

Pecorino Romano, Crispy Pancetta

ZOYE BREATER

Clam Pasta B4 5|35 k< Fm || [ 30
Spaghetti Tossed with Vongole Veraci, White Wine Reduction, Confit Garlic,

RAM AT, BREEE, Es,

Finished with Fresh Italian Parsley, Extra Virgin Olive Oil

R T E R AT ESFE R AR

Seafood Pasta Jg it AFE 1 0 30
Spaghetti Pasta Sautéed with Sustainable Mixed Seafood Tossed in a Rich Seafood Sauce
FIRAHEETFFEUEE, REFEEIT

Tortellini Ricotta & Spinach al Limone ¥ 5B o= AR F = 7 24
Homemade Tortellini Filled with Ricotta Cheese & Spinach,

BHERAMER, WEAILSYIE 5K

Parmigiano Reggiano Lemon Cream Sauce, Garden Peas, Lemon Perfume,

FFRBBRDME, FRLSITEES

PIZZA 5=

Seafood JE&f | ' <o 30
Fior Di Latte Mozzarella Cheese, San Marzano Tomatoes, Marinara Sauce,

OARBhink, ZDRILEEMN, DEGQNE. .

Calamari, Octopus, Shrimp, Chef’s Garden Basil

=6, If, BREEESH

Prosciutto M /RIG A BRI 7 - 32
Fior Di Latte Mozzarella Cheese, San Marzano Tomatoes, Parma Ham,

ORERnES, EDRILETMN, MARIGAEER.

Arugula Leaves & Smoked Provola Cheese

B EA IR S) . 2R R BB E LT 5

Bianca FifgE 30
Fior Di Latte Mozzarella Cheese, San Marzano Tomatoes, Ricotta, Parmigiano,

O RRgnEs, XDRILEFRM, ILEME, HRIBZ L.

Stracciatella, Chef’s Garden Basil

2R, BREERTH

L ) ED ¥ ¥ ) 2 Y
Alcohol &iB#% Dairy $L#I& Fish® Gluten 8%  Gluten Free fa#%  Nuts 'R Pork 3% Shellfish 12§ sustainably Farmed Produce FI#42K/™  Vegetarian ®E:

Al prices are subjectto 10% senvice charge and prevaling Govemment Tax. Please inform us should you have any special dietary requirements or allergies.
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ALL DAY MENU £ K3z
(0 11.00-23.00 (last order 22.30)
FFURETHFIR (TFLI0300RERE)

PIZZA $HEE

Salame B FERIK - o

Fior Di Latte Mozzarella Cheese, San Marzano Tomatoes, Marinara Sauce,
OABhianEs, ZDRIEEN, SEHNE

with Milan Salami

K2 KRR E B

Hawaii B3R

Fior Di Latte Mozzarella Cheese, San Marzano Tomatoes, a Local Favorite Pork Ham, Pineapple
DHRERE, EDRIESN, YWASKZNERKE, BE

Margherita I0/&W4% [
All-time Favorite Buffalo Mozzarella, San Marzano Tomato Sauce, Chef’s Garden Basil

BEXEZNKETHENER. XDRILEEHR BREEETH

APPETIZERS Bj 3

Premium Oscietra Prestige Caviar i iR PR B R F& o1
Classic Condiments (30g)
ZSEFR  (3057)

Air Dried Pork Ham with Melon 18 /3353 kK BRECZE)TL . & | -

Prosciutto Di Parma, Premium Melon, Quartirolo Cheese, Toasted Piedmont Hazelnut,
TA/RIBANR, FHER, EERKRSTHRET,

Arugula Salad, White Balsamic, Local Hydroponic Strawberry Dressing

2R, BREBRRESHEDT

S

Slow Cooked Octopus (E&E=fybH 0

Slow Cooked Sustainable Mediterranean Octopus,
B FEES,
Traditional Panzanella Salad, Candied Lemon Mayo

WHENREE T DA, ERITRERE

Green Salad with Burrata & Peaches FafiE= 4-ybiy || L

Green Salad, Puglia Burrata, Peaches, Cherry Tomato, Fresh Mint from the Garden,
HE4 % EFTARAES . KES. ESEHkER

Moscato Wine Dressing

BEEEEMERT

Smoked Salmon Romaine Salad fHE = & B L4 % ybdy (| 50 £ 10 oy
Romaine Lettuces, 62 Degree Poached Egg, Parmesan Cheese Bacon,

FTO4, 62°CRRE. MAIBHKZTIRFZR.

Creamy Anchovies & Garlic Dressing

RE&FEJimeE

Our Charcuterie Selection (recommended for two) EXXX T RHE (EWRLZEMH) - 7
Premium Selection of Italian Cured Ham, Salami & Cheese with Focaccia Bread

BIREBAFINTFAEE. FRAXER. ZTRHIERE

L ) Eh ¥ ¥ ) 2,
Alcohol &iE#§ Dairy ZL#I& Fish&  Gluten % Gluten Free %%  Nuts!R®  Pork3m  Shellfish M12€  Sustainably Farmed Produce AT 40>

Al prices are subjectto 10% senvice charge and prevaling Govemment Tax. Please inform us should you have any special dietary requirements or allergies.
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ALL DAY MENU £ K3z
(0 11.00-23.00 (last order 22.30)
FFURETHFIR (TFLI0300RERE)

Savory Signatures B2+ &

Laurus Signature Croque-Monsieur #1748 #5570 K iRE + =0

Grilled Sandwich, 24-month-aged Comté Cheese, Premium Pork Ham, French Fries & Garden Leaves

=R, 24N AABILRES, MRERAR, BERMEKDA
(Vegetarian Option Available)
(TR AR REm)

Butter Poached Lobster Roll 57K Z iR 1
Fresh Lobster in Brioche Bun, Lemon Tarragon Aioli, Pickled Red Onion, Chives & Garden Leaves
WEPINCA ERNAES, ITEAEERE, BAXR, HERXBEEDA

Heritage Laksa Noodle £ b i L) [ <10 <=
Thick Rice Vermicelli, Sustainable Prawns, Fish Cake, Quail Eggs, Tau Pok & Spiced Coconut Broth
TR, KEEF. &t BBE, TEE. BREENTS

Wagyu Smashed Beef Burger F14-3X & [

Caramelized Onions, Cabot Cheddar Cheese, Homemade Milk Butter Bun, Red Tomato,
ERER, FERVNAES, BRSNEEEE, 4EM,

Chipotle Aioli, French Fries & Garden Leaves

BEFHMERE, FEMEFDN

Sides AL
Plain Fries 25 ¥ &

Truffle Fries {ATR=Z 5 &

Garden Leaves /DI 4

Charred Broccolini [R EFE=1Cm & o4
Sautéed Mushroom W SEE 04
Crushed Baby Potato F ffi 5 {2Z VA
SWEETS i &

Traditional Tiramist 2 g g ks | 21 ¢

Italian Classic Tiramisu, Layers of Coffee-infused Savoiardi, Scent of Amaretto & Mascarpone
ZAaFIRACKA, MEEREFEFT. SCADBEESEREHT T

Crostata della Costiera T /RIERESRHE 1
Hazelnut Tart, Baked Ricotta Cream, Candied Pear, Milk Chocolate Ganache
BRRE, BEROHIENE, BRE FHLRIE

Delizia al Limone #5458\ %8 ©
Traditional Amalfi Coast Dessert, Limoncello Soaked Sponge Cake, Lemon Cream & Lemon Glaze

FHEMBIEERITRER, ATERT AR, R hRATEETR

L ) £D 7 ¥4 ) 2 v
Alcohol &iB#% Dairy $L#I& Fish® Gluten 8%  Gluten Free fa#%  Nuts 'R Pork 3% Shellfish 12§ sustainably Farmed Produce FI#42K/™  Vegetarian ®E:

Al prices are subjectto 10% senvice charge and prevaling Govemment Tax. Please inform us should you have any special dietary requirements or allergies.
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