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ROOM SERVICE MENU

% NATURALLY PENINSULA
BREAKFAST MENU
(Available between 5:00 am to |1:00 am)

V/‘?jCoconut Banana Smoothie Bowl
Coconut, Banana, Blackberries, Apple, Muesli
108

WP s
%@Buckwheat Pancake
Mixed Nuts, Yogurt, Berries
118

@]NATURALLY BREAKFAST SET MENU

Fresh Juice Made with Ginger, Blueberries, Carrot and Cucumber

2
/}?j Vegan meatballs
In Rich Tomato Sauce, and Plant-Based Spaghetti Pasta

]
%Seasonal Fruits

o
ﬂ\?jLong Jing Tea or PuEr Tea
200

%’ NATURALLY PENINSULA
ALL DAY DINING
(Available from 11:30 am to | 1:00 pm)

%

7" Tomato Soup

Tomato Basil Salad, Tomato Coriander Jam
108

2

%mCauliﬂower Rice

Coriander, Vegetable Curry
108

% .

77 Konjac Noodles

Mushrooms, Mushrooms Broth, Mis Vegetables
138

2
%Vegan Meatballs
In Rich Tomato Sauce, and Plant-Based Spaghetti Pasta
118

gijaturally Peninsula | @ Chef's Recommendation | E‘ Vegetarian | €% Nuts | "~ Spicy

Please inform our staff should we be aware of any food allergies
All prices are in RMB and are subject to 16.6% surcharge
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Vegan Burger
Black Beans, Corn Kernels, Avocado, Zaatar Bun, Sweet Potato Wedges
Guacamole, Roasted Pepper Dip
158

4
%Signature Sleep Tea
Dried Goji Berries, Dates and Honey
88

2 i
% &% uDe-Stress” Mendiants
Valrhona Chocolate, Candied Orange Peel, Dried Blueberries, Pistachios, Cashews and Cocoa Nibs
88

(# —
/?7@ Energy Booster Smoothie
Banana, Pineapple, Carrot, Ginger, Lemon, Turmeric and Almond Milk
118

%2 NATURALLY PENINSULA
Naturally Peninsula Cuisine is prepared with natural,
nutritious plant-based ingredients, designed to support
a wellness lifestyle
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Please inform our staff should we be aware of any food allergies
All prices are in RMB and are subject to 16.6% surcharge
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BREAKFAST
(Available between 5:00 am to | 1:00 am)

CONTINENTAL BREAKFAST

Seasonal Fruits

Fresh Juice Choice of
Apple, Orange, Grapefruit, Carrot, Celery or Cucumber

Assorted Bakery Basket Served with Butter and Jam

Freshly Brewed Coffee, Tea, Hot Chocolate, Soymilk, Hot or Cold Milk

190

skdkeske

e AMERICAN BREAKFAST

Seasonal Fruits

Selection of Cereals
Cornflakes, All Bran, Rice Krispies, Coco Pops

Fresh Juice Choice of
Apple, Orange, Grapefruit, Carrot, Celery or Cucumber

Assorted Bakery Basket Served with Butter and Jam
Two Fresh Farm Eggs Prepared in Your Preferred Style
Choice of Bacon, Homemade Chicken Sausages or Ham

Freshly Brewed Coffee, Tea, Hot Chocolate, Hot or Cold Milk

275
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BREAKFAST
(Available between 5:00 am to | 1:00 am)

CLASSIC CHINESE BREAKFAST
Bean Curd Jelly
Scallion Egg Pancake
Crispy Chinese “You Tiao”
Preserved Vegetables
Steamed Siew Mai and Barbecued Pork Bun
Seafood Congee Served with Boiled Tea Egg and Pork Floss

Non-Sweetened Hot Soy Milk

Long Jing Tea or Pu Er Tea

275

solesk

6ibVEGETARIAN CHINESE BREAKFAST
Bean Curd Jelly
Scallion Egg Pancake
Crispy Chinese “You Tiao”
Steamed Red Bean Bun and Black Rice Bun
Vegetarian Spring Roll with Black Mushrooms
Plain Congee with Boiled Tea Egg, Spring Onions and Preserved Vegetables
Non-Sweetened Hot Soy Milk

Long Jing Tea or Pu Er Tea

275
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BREAKFAST SPECIALTIES

Two Fresh Farm Eggs Prepared in You Preferred Style
Choice of Bacon, Ham, Homemade Chicken Sausages
Served with Tomatoes, Hash Brown
100

Three Egg Omelette
Choice of Ham,
Served with Tomatoes, Hash Brown
158

~ Eggs Benedict
Choice of Ham or Smoked Salmon
Served with Hollandaise Sauce and Tomatoes, Hash Brown
158

Minute Steak
Caramelized Onion Gravy, Egg Sunny, Brown Rice
178

@D Waffles
Caramelized Peanut Butter, Chocolate, Mixed Berries
108

Cinnamon French Toast
Assorted Berries Compote, Maple Syrup, Créme Fraiche
108

Signature Pancake
Assorted Berries Compote, Maple Syrup, Créme Fraiche
108

BREADS, CEREALS AND YOGURTS
Bakery Basket
With a Freshly Baked Croissant, Chocolate Croissant, and Two Kinds of Danishes
58

White, Whole Wheat or Multigrain Toast
58

Cornflakes, All Bran, Rice Krispies, Muesli, Coco Pops
58

Bircher Muesli
Apple, Yogurt, Toasted Nuts and Raisins with Whole Milk
58

D
The Peninsula’s Granola with Skimmed or Whole Milk
Coconut-Sugar Toasted Almonds, Hazelnuts, Raisins, Apricots and Figs

58
Plain or Fruit Yogurt
58
Oatmeal
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Cinnamon Sugar and Seasonal Berries
58

JUICES
Selection of Freshly Squeezed and Pressed Juices

Orange, Grapefruit, Apple, Carrot, Celery, Cucumber
70

TEA AND COFFEE

Breakfast Tea
Afternoon Tea
Darjeeling
Earl grey
Green Tea
Jasmine Tea
55

Espresso
Brewed Coffee
Brewed Decaffeinated Coffee
The Peninsula Signature Hot Chocolate
65

Mocha
Café Latte
Cappuccino

Double Espresso
70
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HUANG TING SELECTION
(Available from 12:00 pm to 9:30 pm)

SOUPS

Double-Boiled Sea Conch Soup with Coconut
418

Double-Boiled Pork Ribs with Preserved Lemon
148

Tomato Soup with Crab Meat
238

Double-Boiled Chicken Soup with Bamboo Fungus
198
APPETIZERS

Crispy Yellow Croaker Fillet with Sweet Soy and Ginger Dressing
158

["Pan-Fried Bean Curd Sheet Rolled with Mushroom
118

Barbecued Guang Xi Yellow Chicken with Rose Liquor
208

Marinated King Razor Clams with Shallot Oil and Kata Caviar
278

Poached Dalian Abalone Marinated with Rattan Pepper and Garlic
168

Pork / Beef / Poultry

Crispy Australian Beef Short Rib with Tangerine Peel

658
Wok-Fried M5 Beef with Basil and Cashew Nuts
498
Braised Chicken with Red Onion in Black Bean Sauce
218
Shen Jing Roasted Goose
268
Sweet and Sour Pork with Pineapple
228
Wok-Fried Chicken with Peanuts In “Kung Pao” Sauce
208
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SEAFOOD

Braised Bird’s Nest
518

Sauteed Scallops with Asparagus and Homemade XO Sauce
228

Wok-Fried Prawns and Shrimp Roe with Ginger and Scallion
298

VEGETABLES

@Braised Bean Curd with Porcini
148

gﬂ Stir-Fried Lily with Asparagus and Glazed Walnuts
148

Poached Chinese Cabbage with Conpoy in Chicken Soup
138

Poached Vegetable with Egg White and Egg Yolk
138

RICE & NOODLES

~ Fried Rice Noodles with Marble Grade Beef and Bean Sprout
298

Fried Rice with Minced Beef and Preserved Olive Seeds
208

Beijing Style Dumplings with Scallops, Cabbage and Pork (6 Pieces)
118

Trinity Shrimp Dumplings Chopped Chilli, Rattan Pepper, Original Flavour
138

DESSERTS

Chilled Creamy Mango Juice with Sago
78

Sweet Almond Cream with Egg White
78

~ Homemade Yogurt with Lemon and Coconut
68
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ALL DAY DINING
(Available from 11:30 am to 11:00 pm)
ASIAN BITES

~ Hainanese Chicken Rice
Poached Guangdong Zhanjiang Chicken, Lemongrass and Garlic-scented Jasmine Rice
Rich Chicken Soup, Ginger-Garlic Dip, Dark Soy Sauce
228

" Butter Chicken
With Steamed Jasmine Rice, Raita, Paratha Bread
168

Beef Noodle Soup
Lamian Noodles, Braised Beef Short Ribs, Bok Choy, Broccoli, Coriander
158

"~ Mee Hoon Goreng
Shrimp, Chicken, Rice Vermicelli, Potato, Tomato, Sambal Paste, Eggs, Coriander
138

Won-Ton Soup
Ground Pork & Prawn Filling, Noodles, Shredded Egg Roll, Chicken Broth,
Sesame Oil, Nori, Coriander
138

STARTERS AND SALADS

Caesar Salad
Romaine Lettuce, Parmesan Cheese, Brioche Croutons, Caesar Dressing
138

Add Grilled Chicken, Grilled Shrimps or Smoked Salmon
188

Caprese Salad
Tomatoes, Mozzarella, Basil Pesto, Arugula Salad
138

Quinoa Salad
Crispy Vegetables and Lemon Dressing
138

MAKE YOUR OWN SALAD
168
Choose of Base: Mix Lettuce, Wild Rice, Romaine Lettuce

Add of Vegetables: Carrot, Cucumber, Onion, Capsicum, Broccoli, Spinach, Kale, Tomatoes, Corn,
Green Beans, Black Olives

Add On - 20 RMB: Boiled Egg, Grilled Chicken, Poached Salmon, Grilled Prawns, Smoked Salmon,
Grilled Beef

Choose Your Dressing; Mustard Dressing, Olive Oil and Balsamic Vinegar, Lemon Dressing,

Thousand Island Dressing, Blue Cheese Dressing
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SOUPS

@Tomato Soup
Tomato Basil Salad, Tomato and Coriander Jam
108

@Mushroom Soup
Sauteed Mushrooms, Cream, Truffle Oil, Parmesan Cheese, Thyme
108

SANDWICHES
gﬂ Club Sandwich
Grilled Chicken Breast, Lettuce, Bacon, Tomatoes, Avocado, Fried Egg, Curried Mayonnaise,

Mixed Green Salad, choice of Multigrain or White Toast Bread
198

Tuna Melt Sandwich
Capers, Red Onion, Celery, Cheddar Cheese, Choice of Multigrain or White Toast Bread
138

Australian Black Angus Beef Burger
Choice of Cheddar, Swiss or Blue Cheese, add on Bacon, Mushrooms, Onions or Fried Egg
208

Spicy Chicken Burger
Deep Fried Crispy Chicken
Cheddar Cheese, Jalapeno, Lettuce, Tomato, Spicy Signature Curried Ketchup Sauce
168

TV SNACKS

Charcuterie Board
Parma Ham, Mortadella, Coppa, Salami, Pickles, Crispy Bread
168

Cheese Board
Camembert, Emmenthal, Dried Fruits, Stewed Apricot Compote
158

Cheese and Charcuterie Board
Selection of Cheeses and Cold Cuts with Pickles and Dried Fruits
208

Poached Edamame
78

Corn Nachos
Melted Cheddar Cheese, Jalapeno, Coriander, Pico de Gallo, Guacamole, Sour Cream

98

Pop Corn
Plain, Caramel or Salted

98
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Basket of French Fries
68

Spicy Chicken Wings
78

FROM THE GRILL

Norwegian Salmon
218

Seabass
178

Black Tiger Prawns
318

Iberico Pork Chop
228

Australian Rangers Valley Angus M3 Beef Tenderloin
288

Tasmania Island Barley Grain Fed 300 Days Angus Beef Rib Eye Steak (300 Gram)
508

Rosemary’s Marinated Spring Chicken
168

All Grilled Section Dishes Are Served with Seasonal Vegetables and Roasted Potatoes

ADDITIONAL SIDE DISH

Mixed Green Salad
28

French Fries
38

Steamed Rice
28

Mashed Potatoes
38

Green Beans in Tomato Sauce and Bacon
38
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PASTAS

MAKE YOUR PASTA
188

Choice of Pasta: Spaghetti, Penne, Tagliatelle, Fusilli, Linguine
Choice of Sauce: Tomato, Arrabbiata, Carbonara, Bolognaise or Creamy Pesto Sauce

Add On - 20 RMB Diced Chicken, Confit Tuna, Pork Bacon, Diced Prawns, Truffle Paste

DESSERTS

Vanilla Mille Feuille
Vanilla Pastry Cream, Puff Pastry, Caramel Sauce
98

Chocolate and Cherry Cake
Kirsh’s Chocolate Mousse, Sour Cherry Jelly, Coco Sponge
98

Chia Seed Pudding
Coconut Milk, Mango, Mint

98
The Season’s Fruit Plate
138
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KIDS’ MENU

Steamed Vegetables with Blended Soy Sauce
Choy Sum, Asparagus, Broccoli, Baby Carrot, Pumpkin
108

Crispy Chicken Tenders, Steamed Vegetables with Lemon Thyme Aioli and French Fries
108

Pan-Fried Chicken Energy Bowl with Sweet Potato, Green Peas, Broccoli and Carrot
108

Bow Tie Pasta with Vine Ripened Tomato Sauce and Parmesan
88

Breaded Atlantic Codfish with French Fries and Lemon Tartar Sauce
120

Mini Wagyu Beef Burger with Aged Cheddar Cheese and French Fries
130

2 Scoops of Ice Cream with Mixed Berries
88

Kid’s Fruits
88
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OVERNIGHT MENU
(Available from 11:00 pm to 06:00 am)

STARTERS, SALADS, SOUPS

Caesar Salad
Romaine Lettuce, Parmesan Cheese, Brioche Croutons, Caesar Dressing
138

Add Grilled Chicken, Grilled Shrimps or Smoked Salmon
188

Won-Ton Soup
Ground Pork & Prawn Filling, Noodles, Shredded Egg Roll, Chicken Broth,
Sesame Oil, Nori, Coriander
138

@Tomato Soup
Tomato Basil Salad, Tomato and Coriander Jam
108

SANDWICHES

m

~ Club Sandwich
Grilled Chicken Breast, Lettuce, Bacon, Tomato, Avocado, Fried Egg

Curried Mayonnaise, Mixed Green Salad, choice of Multigrain or White Toast Bread
198

Australian Black Angus Beef Burger
Choice of Cheddar, Swiss or Blue Cheese, add on Bacon, Mushrooms, Onions, or Fried Egg
208
FROM THE GRILL

Norwegian Salmon
218

Seabass
178

Australian Rangers Valley Angus M3 Beef Tenderloin
288

Tasmania Island Barley Grain Fed 300 Days Angus Beef Rib Steak (300 Gram)
508

Rosemary’s Marinated Baby Chicken
168

All Grilled Section Dishes Are Served with Seasonal Vegetables and Roasted Potatoes
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PASTAS

Pasta of Your Choice
Spaghetti, Penne or Fusilli
With Your Choice of Our Classic Sauces
Tomato Sauce, Carbonara, Pesto, Bolognaise
188

DESSERTS

Vanilla Mille Feuille
Vanilla Pastry Cream, Puff Pastry, Caramel Sauce
98

Chocolate and Cherry Cake
Kirsh’s Chocolate Mousse, Sour Cherry Jelly, Coco Sponge
98

Chia Seed Pudding
Coconut Milk, Mango, Mint
98

The Season’s Fruits Plate
138
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