
  

“Get Poached” Eggs Benedict      

English muffin, poached Boston lobster tail  

Baby spinach, black truffle shavings, hollandaise sauce   

“Don’t You Loaf it French Toast-Deluxe   

Rich brioche with pan seared foie gras,  

Saffron scented banana and maple syrup 

Fully Stacked Pancakes (A*)        

Decadent buttermilk pancakes with your choice of: 

Vanilla whipped cream, seasonal berries and  

Bourbon ice cream - prepared at your table side 

or 

House cured Norwegian salmon, caper berries,  

Crème fraiche and caviar  

   

 

 

 

 

 

 

 

 

DIY French Fries (V)        

Gorgonzola, truffled cheddar, homemade ketchup and  

Lemon Parmigiano 

Jack’s Bean Bake and Chorizo (P)     

Homemade baked beans with sliced chorizo  

Sausage in a tomato sauce 

BRUNCH COCKTAILS 

Le Baron 

Tequila, Clamato,  

Fresh lime juice, Worcestershire sauce 

Sriracha sauce, salt and pepper 

(P) Pork 猪肉 （V）Vegetarianism 素食 （A）Alcohol 酒精 
Our produce and cuisine is Rooted in Nature, featuring locally and ethically-sourced ingredients 

我们的所有菜肴和出品都自然天成, 精心选取优质的本地食材, 并确保供应链的每一个环节都秉承尊重自然、保护社区利益、对品质精益求精的原则。 

All price are in RMB and are subject to 10% service charge and any government taxes and value-added tax (where applicable) 
以上价格均需要加收 10%服务费和政府税 

 

 

LIVE STATION TROLLEY  

(Free Flow) 

International Cheese Selections 

 

Sharing is Caring “on Your Table Side” for Your Enjoyment 

 

Grilled king prawns       |   Roasted mushroom          |   Roasted tomato 

Sliced avocado      |   House-made Ricotta cheese   |   Home-made preserves 

House-made butter   |   Roasted asparagus 

 

The Duchess  

St. Germaine, honey syrup,  

Fresh lemon juice, Elderflower fragrance 

 

Mac & Cheese (P)         

Macaroni pasta baked in a rich and creamy cheese sauce 

With 1515W home-cured bacon 

Warm Roasted Baby Vegetable Salad (V) 

Vine ripened heirloom tomatoes, yellow sweet onion rings,  

Green asparagus tips, heritage carrots glazed in a  

Balsamic with fresh herbs 

 

Parma Ham 

 

The Chop’s Steak & Eggs     

Grilled Australian Stockyard beef tenderloin  

With your choice of eggs and roasted vine tomatoes  

Get Cracking Eggs any Style    

Hand crafted hash browns, sautéed baby spinach 

Homemade baked beans with your choice of  

1515W home-cured bacon, grilled king prawns or  

Smoked Norwegian salmon  

Chicken & Waffles            

Cajun spiced and crisp fried organic chicken,  

Soft waffles drizzled with truffled honey  

Warm Kale and Crispy Grain salad (V) 

with sous vide egg and tomato viniaigrette 

 

 

MAIN COURSE  

(Choice of 3) 

 

SIDE DISH 

 

RMB 488/persons  

Including 

Free flow appetizers 

Hand-sliced charcuterie and cheeses 

Your choice of three main courses 

One glass of cocktail 

+ RMB 200/person 

Free flow champagne  

     

 

 

Freshly Shucked Oysters 

 
All served with traditional condiments: nuts, preserves, pickles, marmalade, pantomate 

 

PREMIUM SIDE DISH 

 
Foie Gras with Grilled Melon   +RMB 158 

 

Delicacy from the Sea - Caviar 10gm    +RMB 128 

 


