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WOK, GRILL & BAR

SAN Restaurant is a Modern bistro,
contemporary twist on Chinese classics
& Quality Meats from the grill.

SANE BE & — 5 H AN B,
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APPETIZERS
7t B A3k

WHEER ¥18

Edamame in Shao Xing Wine Sauce

Bt ARH ¥38

Fungus In a Light Lime Soy dressing

T ARRERRE ¥38

Wasabi Soy Sauce, Boiled Okra and Diced Salmon

AHI AL TR BHAG

Crispy Jasmine Smoked Pomfret Fish
& Seafood sauce

¥88

T AR BEFLik
BERIFLAY, AR, ik ¥88

Marinated Pigeon, Chinese Greens & Prickly ash Oil

Ak Y108

Boiled Pickled Sea Whelks



STARTERS
K

fhiBs

ERRE, FoA RPREE, Halk B A ¥118

Burrata Cheese,
Arugula, Chinese Aged Vinegar, Fig & Kataifi Pastry

TRk A
BT B G, IR, BRI ¥68

Chinese Spiced Cured Salmon,
Orange & Fennel Salad with Dill mustard juice & Pickled Beetroot

JBTF

EMEFRINDHL, Z LR, HE ¥58

Bresaola, Rocket Tomato Salad,
Parmesan, Chinese Chili Sauce

HTBaY:
FERATE, o3k, AR T, JooRni ¥48

Confit Egg with Celery Root Puree,
Crispy Taro & lumpfish Caviar, Wasabi Soy sauce



STARTERS
K

RS 1

B, = KB, BT

Grilled Scallop,
Spicy Bamboo Shoots, Crispy Yun Nan Ham, Roasted Pine Nuts

ST
BEP, RRIE 43, WA, SRR i

Roast Chicken, Roman Lettuce, Fried Quinoa, Garlic mayonnaise

PERTPHL
WP, PRE W, ATEFH, SR E L
Spinach, kale, Dry Cherry Tomatoes, Stracciatella Cheese

RIS
B, W5, UF, HT, WL, B, JIkEH

Crispy Calamari, Sea Bass, Scallop & Shrimps with Zucchini,
Tomato Sauce & Sichuan Spice

¥88

¥58

¥68

¥98



MAIN COURSES
EX

T i B G55

EARMD b, UG, A, B IR ¥88/

Baby Chicken marinated in Lemongrass,
Green papaya salad with Thai Basil, Mint & chili sauce

Joe & iy £

RIS, 1B 36T, ZRIT ¥98
Grilled Sea Bass, Baked Eggplant & Chinese Sesame Sauce

HUESRI
F1, R, BT, WA SR ¥68

Confit Duck Leg, Wheat Kernel, Wild Rice,
Roasted Mushroom, Duck bone pepper juice

e

ANE T, WU, H T, B, MR S, B ¥218

Sea Food Stew
Baby Lobster, Clam, Mussel, Shrimp, Sea Bass with Vegetables



ASIAN SPECIALTIE
RIZ) ks 3

R Y168

Steamed Freshwater Fish with Garlic Sauce

SR e miii] ] Y138

Cantonese Style Braised Beef Brisket and Tendons

AU BRAE A4

Spicy Beef With Green Sichuan Pepper
beef, mushroom, lotus root, lettuce, spicy yellow pepper soup

2T R R Y158

Caramel Tea infused Freshwater Shrimps,
Scallions, Lime Zest

SR B
K, R, B ¥158

Wok Tossed New Zealand Lamb Chops,
Garlic, Nuts & Fava beans

W I it 0055

B, BET% ¥188

Spring Chicken & Abalone Sauteed in Clay Pot with
Garlic, Shallot and Gingers



VEGETABLES
B 3%

EPUPIL 5

Blenched Bay kale with Light Soy Dressing

XOE%P /AR

XO Sauce, Roman Lettuce

Mixed Greens and Glass Noodles
in a Rich Dried Scallops Broth

¥38

¥48

¥68



SOUP
& H B

& HP

Daily Soup

L RANSHIRE

Double Boiled Ginseng Duck Soup

TSNS, 2K, AT

Double-Boiled Abalone Soup with Kelp & Matsutake Mushrooms

¥38

¥38/#l
¥168/il

Y108/



RICE & NOODLES
Y &

2z F TR D B R R it 2

Yunnan Mushroom Fried Rice with Truffle and Sou Vide Egg

T T B2 il i
R4, B, EE A
Shanghai Style Tossed Noodles with Shrimps and Sweet Soy Glaze

X T2

Wok-fried Rice Noodle
sliced Beef bean sprout, spring onion

LiPA2 ) 0P QTN

Two Way Cooked Rice in a Rich Prawn Bisque

¥58

¥68

¥68

¥88



GRILL

Bl

Tenderloin

A

Ribeye

Pai

Sirloin

ik

Flank Steak

T4k

Lamb Chops

¥188/200g

¥188/280g

¥168/280g

¥98/1508

¥188/200g

BIE R

0N, Vavs, FREEE, =5k

Charcoal grilled selection platter

Tenderloin, Sirloin, Flank Steak, Lamb Chops



SAUCE
o 3t

AR ¥18

Chinese Black Pepper Sauce

CARTLME Y18
Red wine Jus SIDE DISHES

R ¥18 fie. 3¢

Mushroom & Truffle

=R v18

Hollandaise Sauce

HEF/IE L ¥98

Roasted Rosemary Potatoes

BAFAR 18 i e

Mustard

SR vi8

Black Garlic Sauce

¥28
French Fries with Chili Flakes

1 we ¥28

Mashed Potato with Scallions

FERPRPUEAE vi8

Mini Broccoli

S ar Tl E R ¥98

Creamed Spinach and Garlic

PR ¥28

Fried mushrooms and Truffle



UPGRADE SHARE STEAK
Tt 5o F 4

7 B AR T 29k ¥888/700g
Angus T-Bone Steak

LRI M SR AR IR Y ¥688/500g
Angus M5 Australian Ribeye

M5H - 7R3k ¥1688/1.5kg

M5 Wagyu beef Tomahawk



DESSERTS
HH o

ﬁﬁ@ﬂﬁﬁﬁ@mwﬁﬁ ¥68

Rose fermented bean curd with ic eme

FEAERRBEDR I3 Y48

Osmanthus tiramisu

s 2T ¥48

Mango pudding

ﬁﬁ$%ﬂ%@%%ﬁ& Y48

Pu'er tea mousse with yogurt ice creme

R 38 ¥58

Fresh Fruit Platter

IR Uk 2 ¥28

Selection of Ice creams
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