floor

Welcome to The 2™ Floor, a unique restaurant at The American Club where we serve Asian and Western
dishes side by side. We combined the dining rooms from two different restaurants to one but maintained
each kitchen set-up, the original Asian kitchen and a fully equipped American Grill kitchen.

This gives us the opportunity to serve you authentic Asian dishes and traditional grilled Western dishes , at
the same table, at the same time. This combination has proven to be very popular over the years and has

generated the following Signature dishes:

* Black Kurobuta ‘Char Siew’ Pork
* Maine Lobster with Poached Rice
* Peking Duck
* Black Angus Tomahawk stcak

We would like to wish you an eclectic culinary experience ar The 2* Floor. If you have any questions or

dietary requirements, please don’t hesitate to contact our friendly staff.




D Dairy Eggs > Pork & Shellfish

STARTER

OSCIETRA CAVIAR 53 O& KEq
Angel hair, konbu with shoyu, scallion, egg

BEETROOT CURED KING SALMON CARPACCIO 28 &

Edamame bean, grated horse radish, frisee leaf & orange balsamic dressing

ARUGULA SALAD 19 2®¢) G

Avocado, tomatoes, candied walnut, balsamic vinaigrette

SEMI-CLASSIC CAESAR SALAD 16 (@C:@ mmm

Baby romaine lettuce, organic poached egg, bacon, croutons & grated grana padano

CONFIT OF HEIRLOOM BEETROOT 26 () 2®@®

Goat cheese, candied walnuts, cherry tomato, pomegranate,

molasses & micro green herbs

PAN-SEARED FOIE GRAS 32 ()

Pineapple compote, dark chocolate glaze & cocoa crumbs

BLACK KUROBUTA 'CHAR SIEW' PORK 23/33/43 @OC&®

PEKING DUCK 4t % % A #7  Whole 86, Half 45 @®)
(Available for dinner only)
Choice of 2nd course preparation =%, ] 7 i
* Wok-fried mushrooms & diced assorted vegetables,
wrapped with lettuce %% §2 £ % & &
* Wok-fried with ginger & spring onion % # Xy 7% /) &
* Braised Ee-Fu noodles with mushrooms 7% 4% 137+ @ @&
* Chopped in Chinese style (debone) 78 i $74F( 2 7 1245 T

ROAST SUCKLING PIG #%:E § % 3L O
Pre-order (three days advance order required) Market price

@ Nuts

@ Vegertarian

@ Gluten-free




SOUP

DOUBLE-BOILED SOUP OF THEDAY 2 H#l#% 14T
SZECHUAN HOT & SOUR SEAFOOD SOUP i&# &% £ 14

BRAISED FISH MAW SUPERIOR SOUP = £ &#4% 19 @C

Fungus, bamboo pith & mushrooms

CLASSIC ONION SOUP WITH GRUYERE CHEESE 19 () (© Ia%

O Dairy Eggs > Pork & Shellfish 2 Vegetarian @ Nuts @ Gluten-free




FROM THE GRILL

THE 2™° FLOOR SIGNATURE AUSTRALIAN 150 DAYS GRAIN-FED
BLACK ANGUS TOMAHAWK (SERVES2) 165 ) @
(Available for dinner only)

Long bone-in ribeye grilled to perfection with The 2™ Floor signature marinade & spice rub, served
with truffle fries, chargrilled asparagus, vine cherry tomatoes & beef jus

GARLIC ROSEMARY GRILLED U.S.D.A PRIME
ANGUS RIBEYE STEAK 300GM 79 (@&

Cheddar whipped potatoes, grilled asparagus, beetroot, shishito peppers, cherry tomatoes & red wine sauce

GARLIC ROSEMARY GRILLED U.S.D.A BEEF TENDERLOIN 227GM 79 () @ 7%

Truffle fries, grilled asparagus, beetroot, shishito peppers, cherry tomatoes & red wine pepper sauce

GRILLED HALF MAINE LOBSTER THERMIDOR 62 ()

Parmesan portobello mushroom, sun-dried tomatoes & kale

ROASTED AUSTRALIAN RACK OF LAMB 70 ()
Cheddar whipped potatoes, grilled asparagus, beetroot, shishito peppers, cherry tomatoes & mint jelly

DUCK LEG CONFIT 40 (0@

Sautéed assorted mushrooms, sun-dried tomatoes & orange sauce

PAN-ROASTED NEW ZEALAND KING SALMON 54 (@& &

Sautéed assorted mushrooms with basil pesto, roasted potatoes & ponzu sauce

SIDE DISH
CREAMED SPINACH 12 0 ® &

SAUTEED BROCCOLI WITH GARLIC & GRILLED BEETROOT 12()@® &
CHEESY ROASTED POTATOES WITH BACON BITS 12 () C EE7

SAUTEED ASSORTED MUSHROOMS 12() @ ® &

Basil & sun-dried tomato pesto

PARMESAN TRUFFLE FRIES 12 ()

O Dairy Eggs & Pork @ Shellfish 2 Vegetarian @ Gluten-free

@ Nuts




FROM THE LAND

KUROBUTA PORK CUBES Z &3 H 23/34/45 ©
Choice of preparation . i 7 ik

* Sweet & sour ## B #

* Black pepper sauce £ #1% () @

» Taiwanese “San Bei” sauce & &, = #1% NEW
* Coffee sauce with toasted almond flakes 4= vjnrif i @
* Spring onion & ginger & % k)

* Creamy pumpkin sauce 47 i &\ 3 0)

CHICKEN CUBES & T 23/34/45

Choice of preparation % i 75 i%:

* Szechuan 'gong bao' style with cashew nuts & % % & @

* General Tso's £ F &

* Taiwanese “San Bei” sauce & & = # %

* Coffee sauce with toasted almond flakes &= shnf % &)
* Spring onion & ginger £ %} &

* Sweet & sour #& &5 ¥

+ Creamy pumpkin sauce 453 42 R4 ()

AUSTRALIAN ANGUS TENDERLOIN BEEF CUBES
ZRRHAE 36/52/68

Choice of preparation % i 7 i%:

* Vietnamese-style black pepper sauce # 2 # 3% )

* Taiwanese “San Bei” sauce & &, = #4%

* Yakiniku hot sauce B X 3% )& it

* Spring onion & ginger 3 % k)

* Garlic and oyster sauce ¥t 2 if &

* Black pepper sauce Z 4% () @

@ Nuts

0 Dairy Eggs > Pork Shellfish 6D Gluten-free

£ Vegetarian




FROM THE SEA

ROASTED COD FISH FILLET WITH BLACK MISO 43 &

Sautéed diced seafood, heirloom cauliflower, asparagus, crispy honshimeji & cherry tomatoes

WOK-FRIED SCALLOPS WITH BROCCOLI IN X.0. SAUCE
XOEZEYWHT 38/56/74 ©®

BRAISED SEAFOOD AND BEAN CURD IN X.0 SAUCE
XO. %82 R 36/54/72 OC & T

GAROUPA FISH FILLET &3t} 27/40/53 &
Choice of preparation % i 77 i%:

* Salt and pepper with garlic 4 & %) B * Spring onion & ginger 4 % k)
* Creamy pumpkin sauce 45 & A % () s Sweet & sour #i 55 ¥
* Yakiniku hot sauce B X 3k )& i+ * Crispy Thai style with mango salad £ & &3

TIGER PRAWNS # £33 30/45/60
Choice of preparation %, i 7 i

* Wasabi mayonnaise with tobiko & F# 3 &% () © @ * Creamy pumpkin sauce 47 id 2> A 3§ 0
* Szechuan 'gong bao' style with cashew nuts & %% % & * Salt and pepper with garlic k)

» Taiwanese “San Bei” sauce” & 2, = #3

FILLET OF COD FISH # & 3\ 42

Choice of preparation %, i 7 i

* Steamed with bonito, enoki mushrooms, tofu & superior soya sauce A& & b, 2 3% 7
* Crispy Thai-style with mango salad 45 & 1=

* Spring onion & ginger % % ) V@

* Steamed with garlic & superior soya sauce 4-4% 7r &

FRESH FROM THE TANK

(Two days advance order required)

MARBLE GOBY ‘SOON HOCK’ / DRAGON GROUPER 4 % 4 #% / A 3% AR 3
Market price

Choice of preparation %7 7 i%:

* Steamed with superior soya sauce 7 #%

* Deep-fried with superior soya sauce it iz

* Steamed Teochew-style i#] X 7% @D

POACHED LIVE TIGER PRAWNS & %) 2 3% Market price

Served with superior soya sauce

D Dairy Eggs 1 Pork @ Shellfish 2 Vegetarian @ Nuts @ Gluten-free




VEGETABLES & BEAN CURD

SZECHUAN STYLE SAUTEED STRING BEANS WITH MINCED PORK
FlhhwEa 21/31/41 ©

BRAISED EGGPLANT & MINCED PORK IN SZECHUAN
HOT BEAN SAUCE & #F#m-F4% 21/31/41C

SAUTEED ASPARAGUS WITH PUMPKIN, BELL PEPPERS & ASSORTED
FRESH MUSHROOMS W B FXy # % 21/31/41 @5

BEAN CURD 2§ 21/31/41

Choice of preparation % 7 77 i

* 'Mapo' style with minced pork & mushrooms jk 2 2 J§

* Stir-fried with roasted pork belly and leek X # X hh 2 /8 G

SAUTEED SEASONAL VEGETABLES WITH MINCED GARLIC
ARtk 21/31/41 @B

Choice of seasonal vegetables 3 3% %

* Hong Kong kai lan & #7~ =

* Broccoli® £ 7¢

* Asparagus # %

* Hong Kong baby “bai cai” 45 &

* Hong Kong “chye sim” & ¥

e Chinese baby spinach 3, 3 &

O Dairy Eggs > Pork & Shellfish @ Nuts

@ Vegetarian

@ Gluten-free



VEGETARIAN

SWEET CORN SOUP WITH ASPARAGUS ## £ k£ 11 2 ®

DOUBLE-BOILED CHINESE VEGETABLES SOUP + X # (% 11 2 ©®

Tofu, tomatoes, green peas & carrots

SZECHUAN HOT & SOUR SOUP w)l| g%k % 12 B

WESTERN SOUP OF THE DAY 15 () /2 EE7

THAI STYLE GREEN MANGO SALAD WITH TOFU AND CASHEW NUT

BRAFELERBRLBVE 20 ® ® 2 G

Onion, carrot, shallot, mint leave, cucumber & fried egg

SHITAKE MUSHROOMS TEMPURA TOSSED WITH WASABI
MAYONNAISE 19/28/37 () ® &
Assorted fruirt salsa

CRISPY ORGANIC EGGPLANT WITH SALT & PEPPER

WERFRF 19/28/37 B
Garlic, chilli & spring onion

WOK-FRIED STRING BEAN IN SZECHUAN STYLE
FwEg 21/31/41 B

Vegetables & mushroom

WOK-FRIED ASPARAGUS IN BLACK BEAN SAUCE
FiFREE 21/31/41 B

BRAISED BEAN CURD IN CHILLI AND BLACK BEAN SAUCE
FHEM 21/31/41 B

@ Nuts

@) Gluten-free

Dai (®) Egps (> Pork Shellfish
ry 85

£ Vegetarian




VEGETARIAN

STIR-FRIED BEAN CURD IN SZECHUAN HOT BEAN CHILLI SAUCE
W EEEE 21/31/41 B

BRAISED BEAN CURD AND EGGPLANT IN BLACK PEPPER SAUCE
ZmFas 21/31/41 B

SLOW-BRAISED EGGPLANT IN SZECHUAN HOT BEAN CHILLI SAUCE
W) E#mTFE 23/33/43 B

Served in a claypot

SZECHUAN-STYLE “GONG BAO” MOCK CHICKEN WITH
CASHEW NUTS EHEEEST 28/42/56 B ®

SZECHUAN-STYLE “MALA” MOCK CHICKEN WITH VEGETABLES
AND MUSHROOMS w )| pk#k &5 T 28/42/56 2

EGG FRIED RICE ® & ¥42 21/31/41 ©5

Mixed vegetables & mushrooms

STIR-FRIED BEE HOON R % &} k¥ 24/36/48 © 2 IG

Carrots, mushrooms, garlic, chilli, zucchini, bean sprouts & spring onion

BRAISED HONG KONG EE-FU NOODLE
EHFpEm 23/33/43 @B

Mushrooms & yellow chives

VEGETARIAN LASAGNE 36 () ® 2 I3

Heirloom cauliflower, asparagus, hon-shimeji, cherry tomatoes & roasted potatoes

0 Dairy Eggs & Pork Shellfish @ Nuts

15 Vegetarian

@D Gluten-free




RICE & NOODLE

BRAISED HALF MAINE LOBSTER WITH CRISPY HONG KONG
NOODLE L #¥c2d 62 (@@

SZECHUAN “MALA” HALF MAINE LOBSTER
WITH SHANGHAI RICE CAKE w9 )l Bk 3k Z3FE 4L 62 & KOG

Lotus root, cauliflower, mushrooms, fungus, onion, asparagus and capsicums

MAINE LOBSTER WITH POACHED RICE LiF#E3E 4K (@ C &
Japanese dried scallops, mushrooms, & vegetables served in claypot

Half lobster, serves 1-2 66

Whole lobster, serves 2-4 100

YANG CHOW FRIED RICE # M & -F*r8r 28/42/56 1GX D)
Kurobuta pork char siew, shrimp, tobiko, vegetables & scallions
Add Signature X.O. Sauce 5/7.5/10 (3

BRAISED WHITE BEE HOON WITH SEAFOOD
WG KAy 38156/ 74

Prawns, scallops, fish fillet, ginger, spring onion & vegetables in egg gravy

O Dairy Eggs > Pork @ Shellfish 2 Vegetarian @ Nuts @D Gluten-free




