WEEKLY LUNCH

Served with dip, bread, hot coffee and iced tea
Add a small size of today's soup or weekly salad to your lunch. +500
FUFAZa—@ET v T, NV, KRy bad—b— TAATA—DNEZENTVET
KHDOA=TXIEY 4 =2 V=P FEDAE—IVT A XEDF BT ENTEET +500

Today’s Soup AH D A—

Salad: Tomato and Mozzarella Capers with Rucola, Basil ... 1,500
and Balsamic Vinaigrette
Fr)—EvY7LI, T4 v IATOATL—EYITH
NV Iaexs Ly b

Pasta: Pennette with Salmon Trout, Yuzu Pepper Cream Sauce ............. 1,600
P—EY EEHORY X, MFHIRS Y — LY —2
Sandwich: Roast Beef Tartine Sandwich on Campagne..................... 1,600

with Horseradish Mayonnaise
O—A =T LR—RATT 4 v aXIR—ADX)NVT 1 —3X
Pizza: Smoked Chicken Pizza with Mozzarella, Tomatoes, .................. 1,600
Avocado, Coriander and Chipotle Mayonnaise
AE=VFF2, TRAF, FRILYIR=ZADT Ty FT Ly FEY
Special: Apple Marinated Pork Loin, Grilled and Served with ... 2,000
Roasted Pumpkin, Apples and Eringi Mushrooms
K= 70 Ty TWVF—=F B=ALT v TRV TFY

SIGNATURE DISHES
The Mexican Taco Burger Topped with Jack Cheese, Guacamole, 2,000

Salsa Fresca, Sour Cream and Tortilla Chips on a Potato Bun with Fries

REIHYRAN—H— DVywrF—Z. THEL. FY FHILY

IVY Chicken Rice Hainanese Style with Homemade Sambal ... 2,000
IVY NAFVFF T4 A AFET >V OVY —X

APPETIZER
Todays Seasonal Fresh Fish Carpaccio.....................ccocooiii. 1,580

HOFNDHINISy F 1
Split Pea Hummus, Crunchy Garbanzo and Za'atar, Pita Bread 920

ANEIEDNLA, TV AE—=HIWNY Y — P = — 284 X

Crispy Fried Calamari with Sweet Chili Aioli
HIXVDTV Y AA—FFUXIX—X
Crunchy Thai Salad with Shrimp, ... 1,600
Bean Sprouts and Chili Lime Dressing

YaVYTDRAMI S VF—YITHX FUSALRLy VT

MAIN DISH
Saikyo Miso Grilled Swordfish Steak with Riced Cauliflower, Kale
and Herb Salad
ANTVFOTVI FRIKER ) F—F, AV TITT—FA A FHELARY Y
Herb Panko Chicken Cutlet with Melted Scamorza Cheese, ... 2,300
Mashed Potatoes and Wild Arugula
FEAVLY AA'NYYTF—A, Ty ya b bEXy Y aRT b
Grilled Sirloin Steak with Black Garlic Espresso Aioli and Seasonal Veggies ... 2,600
SMES—aA VDTV, TATLY Y H=D 9 7T A4 — R LR
Spaghetti and Wagyu Meatballs with Tomato Sauce and Grana Padano... 2,100
ATy T4 HFI—hR—LEFT Y —R



— WEEKLY LUNCH COURSE ¥3900—

APPETIZER + MAIN DISH + DESSERT

Please choose one from each category
BUWERAZ2a—ET IV EDEAT AV —E 1T OBETVRITET
Served with dip, bread, hot coffee and iced tea
Fav T AV KRy FaA—b— TARAT 4 —MHDEET

- APPETIZER -

Today's Seasonal Fresh Fish Carpaccio
RO D A8y F 3

Split Pea Hummus, Crunchy Garbanzo and Za'atar Spice, Pita Bread
AREIGDNLA, JVAE=HNWNY Y == =284 X
Crispy Fried Calamari with Sweet Chili Aioli
HIRVDTV Y AAL—FFUXIR—X
Crunchy Thai Salad with Shrimp,

Bean Sprouts and Chili Lime Dressing
YAV VTR SV F=H5X FUISALRLy YT
Today's Weekly Salad or Pizza
V=T )=FVFHITR EFLXD

- MAIN DISH -
Saikyo Miso Grilled Swordfish Steak with Riced Cauliflower,
Kale and Herb Salad
AATEFDTV) PGS F—F, AV TTT=FAAFTHEAR Y Y
Herb Panko Chicken Cutlet with
Melted Scamorza, Mashed Potatoes and Wild Arugula
FFEUAVLY, AAENYY T F—R,
JlyyabxhexyaRs b
Grilled Sirloin Steak with Black Garlic Espresso Aioli and Seasonal Veggies
SYNFEY—m A DTV
IRXT Ly I H=Dw I T A4V —X &R
Spaghetti and Wagyu Meatballs with Tomato Sauce and Grana Padano
ATy T4 RFI—hR—VEFTEFY—2R
The Mexican Taco Burger Topped with Jack Cheese, Guacamole,
Salsa Fresca, Sour Cream and Tortilla Chips on a Potato Bun with Fries
AFTHYRAN—H— Iy vIF—X, ThEL, FYIYILY

- DESSERT -
Tiramisu Pavlova with Mascarpone Cream and Chestnuts
TA4ZIANTRTy ARVTEIOYT Ty
Milk Tea and Boba Chiffon Cake with Milk Gelato
INIT =R T A —F BT — L
IVY PLACE Original Chai Créme Bralée with Vanilla Gelato
R—=—LAARFvATVal N=F5TVxF—F
Maple Cheesecake with Caramelized Walnuts and Vanilla Gelato
NAY RALTIWF—Ar—F I Ien=53TxI—Fh



COFFERE by THE ROASTERY
Blend Coffee 7 L2 B =t e 620
Seasonal Single Origin Coffee ¥ > 7)VA VY va—kv— ... 720
Decaf Single Origin Coffee 747 . —t— ..., 720
Iced Coffee 7 A AT = = e 620
BSpresso L&A T Ly Y e 620
Café Latte 717 T T T oo Hot / Iced 720
Hazelnut Café Mocha N—¥/IVF vy AT =EH ... Hot / Iced 720
Organic Matcha Latte SKA5F 7 oo Hot / Iced 720
TEA
Barl Grey 77— V7 LA e 670
Darjeeling Z =V 2 e 670
Chamomile Citrus #EI—J/V ¥ FTRA 670
African Rooibos Nectar 77U A Y )VARZA X7 Z— .. 670
Ginger Peach Iced Tea V¥ % — ¥—F T A AT A4 — i 600
PANCAKE & DESSERTS

Classic Buttermilk Pancakes * Choice of Maple Syrup or Honey ... 1,300
DIy ONR—=I) IRV r—F A=T )by T or E#

Toppings : Fresh Cream 7L v ¥ 27— 330

Fresh Fruits 7L w¥a7)b—>y 430
Chocolate Mousse, Raspberry and Almond Ice Bar ... 1,100

with Whipped Cream and Berries
SNV FgaAL— b L—ARE T AR —DT A AIN— AR A ) *Chocolate by Minimal

Roasted Almond Custard Pudding A La Mode with Fresh Fruits ... 980
O—A M7 —FEY RTY YV EREOTIV—Y

IVY PLACE Original Chai Creme Bralée with Vanilla Gelato ............... 980
F—LAAL RFvAT7Val N=FVxT—F

Tiramisu Pavlova with Mascarpone Cream and Chestnuts,..................... 980
TA4ZIANTATy ARVTEIOYT TR

Maple Cheesecake with Caramelized Walnuts and Vanilla Gelato ........ 1,000
XA RAALTIWF =X r—F J)NIeN=ZIYVxT—h

Milk Tea and Boba Chiffon Cake with Milk Gelato ............................. 980
SVITF4—RNRNY T v —F LBy Y — 1

Gelato and Sorbet Selection with Fresh Seasonal Fruits ... 1,000
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