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ASIAN Menu DESIgn Series tittle Menu Design (3 volume)

Category Food & Design

Author Hiro Kishikawa (Photo & Text)

Media style DVD (PDF-style/Hybrid)

Security Passward

Package 202x150x35mm

Case 190x135x14mm

No, of Restaurant 40 ~ 50 (volume)

No, of Hotels 20 ~ 22 (volume)
No, of Pages 700 ~ 800(volume)
No, of Photos 2,000 (3 volume)

Language English, Japanese(Bilingual)
Market Professional person of

hotel & restaurant
industries of the world

. China Blue, Kazahana Conrad Tokyo Tokyo Japan 70 pages
Gordon Ramsay at Conrad Tokyo
Cerise by Gordon Ramsay

. Cafe TOO, Lobster Bar and Grill Island Shangri-La, Hong Kong Hong Kong China 72
Restaurant Petrus, Nadaman
Summer Palace

3. Nicholini’s, Golden Leef Conrad Hong Kong Hong Kong China
. JW’s California, Man Ho J.W. Marriott, Hong Kong Hong Kong China

5. Lobby Lounge Marco Polo Hongkong Hotel Hong Kong China
Cafe Marco, Cucina

. The Restaurant Former - Bela Vista Macau China

. Palladio, Tables The Portman Shanghai China
Hanagatami, Summer Pavilion Ritz-Carlton, Shanghai

. Oasis, Rose Okura Garden Hotel Shanghai Shanghai China
Bai Yu Lan, Continental Room

. Raffles Grill, Doc Cheng’s Raffles Hotel, Singapore Singapore Singapore
Long Bar & Steak House

. Greenhouse, Chihuly Lounge The Ritz-Carlton, Singapore Singapore
Summer Pavilion Millenia Singapore

. L’Espresso, Coffee Lounge Goodwood Park Hotel Singapore Singapore
Gordon Grill, Min Jiang, Deli
Min Jiang at One-North

. The Lounge, Olive Tree InterContinantal Singapore Singapore Singapore
Man Fu Yuan

. Lobby Lounge, Oscar’s Conrad Centennial Singapore Singapore Singapore
Golden Peony

. Cy’an, Glow Metropolitan, Bangkok Bangkok Thailand
. Celadon, La Scala The Sukhothai Bangkok Thailand
. Orchid Cafe, Basil Sheraton Grande Sukhumvit Bangkok Thailand

Rossini’s, BarSu

. Mahsuri, The Gulai House Carcosa Seri Negara Kuala Lumpur Malaysia
The Bar, The Drawing Room

. The Champa Bar La Residence Phou Vao Luang Prabang Laos
The Phou Savanh Restaurant

. Le Royal, Cafe Monivon Raffles Hotel Le Royal Phnom Penh  Cambodia

. Mindon Lounge
Mandalay Restautant The Goverrnor’s Residence Yangon Myanmar 24
Total 866-Page
X BEF60RLVR NS %BE X
1.2.5.13%, 2008 & Michelin @ %, 2. (&, 2008 & Michelin D% %,

China Blue, Conrad Tokyo, Japan
2009 Michelin %
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L'Espresso Golden Peony

Goodwood Park Hotel, Singapore Conrad Centennial Singapore
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Sheraton Grande Sukhumvit Bangkok

Summer Palace EE
Thailand

Island Shangri-La, Hong Kong
Marco Polo Hongkong Hotel 2009 Michelin %%
2009 Michelin %
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Summer Pavilion
The Ritz-Carlton, Millenia Singapora Raffles Grill

Continental Room Raffles Hotel, Singapore

Okura Garden Hotel Shanghai, China
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The Metropolitan, Banghok

Cy'an, Glow, Met Bar

Fook
Gl Pabade

Palladio
Cy'an & Glow The Portman Ritz-Carlton, Shanghai China

Mandalay Restaurant
The Governor’s Residence
Yangon, Myanmar

The Metropolitan Bangkok, Thailand




Mahsuri
Carcosa Seri Negara
Kuala Lumpur, Malaysia
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Le Royal
Raffles Hotel Le Royal
Phnom Penh, Cambodia

LaKesidence Phou Dao

The Champa Bar
'|:|'!E l?‘huu , inh Restaurant

The Phou Savanh Restaurant
La Residence Phou Vao
Luang Prabang, Laos
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1. Conrad Tokyo, Japan

2 aSVDEEHD ADDVRANS Y, YA DAY TF RS Y — - KFIL (A+B, 70 Page)

A H ChinaBlue (F¥ 13+ 7/)—) cevrvvrnren.

B Kazahana (E 1£) .cccccvvvemrrveersineensnnnns

B H Gordon Ramsay at Conrad Tokyo ....
(d—Ry - -SA¥F—atarSy RER)

M Ceries by Gordon Ramsay .................
(EU—Xbyd—K> - -S4t41)

2. Island Shangri-La, Hong Kong

5-6
7-12
9-10

1112
13-22
23-24

27-30

31-32
33-36
3-4
5.6

7-8
9-10
1112

13-23
25-26

2009 Michelin *

Sample Menu (2008)

Dishx 3

O Albert Tse / it &3 (Head chef)
Menu cover, Brunch Menu (2008)
A la carte Menu (2008)

Courses Menu (2008)

Dish X 3

O Akio Saito / Z5# it (Head chef)
Menu cover, Courses Menu (2008)

A la carte Menu (2008)

2009 Michelin #*
Dish X 3
O Shinya Maeda / #ijH {&th (Chef de cuisine)
Menu cover, Prestige menu (2008)
A la carte Menu (2008)
Autumn, Lunch
and Tasting lunch Menu (2008)
Wine-list (2008)

A la carte and courses Menu (2008)

EBEOEAER"NT4v 0 - TUVAR " ITBABBRADI SV K - KTV (A+B, 72 Page)

A H cafe TOO (17 2 TOO) werecervceereeercennns

H Lobster Bar and Grill .............ccccumuneeee
(ATFREI—N—=&TV))

B Restaurant Petrus ........cccccccveeeereecnnnes
(LRSS RRYaR)

B M Nadaman (727575 ) coeeveereeessnesssenssennnns

H Summer Palace (2 = )uvvvevreereerrsssnnns

5-6
7-10
1112
13-14
15-16
17-20

23-24
25-26
27-28

29-32
33-36

3-4
517

1718
19-20

21-28

Cold, Asian, Vegetarian and Desert Menu
A la carte Menu (2008)

Menu cover, Menu (2008)
Beverage list (2008)

2009 Michelin *

Menu cover

Dish X 3

O Frederic Chabbert (Chef de cuisine)
A la carte Menu (2008)

Beverage Menu=Mineral waters (2008)

O Suzuki Harutoshi (Chef)
Diner A la carte Menu (2008)

2009 Michelin #
Dish X 3

O Lee Keung / & & (Master Chef)
A la carte Menu (2008)

Volume 2: ASIAN Menu Design CONTENTS

3. Conrad Hongkong

2001 &, 2005 FICERBERZRIFLAEETEE "N T4y 0 - TULR " DEBARTIV (34 Pge)

Bl Nocolini’s (23U —2X) wccvererrrerrsensnnns 34
5-10

1112
13-14
M Golden Leaf (=I5 - U—=7 ) ccvvcueenn. 15-16
17-18
25-32

4. J.W. Marriott, Hong Kong

A la carte Menu (2008)

O Sandro Falbo (Chef de cuisine)
Dish X 3

Sunday Brunch Menu (2008)

Dish X 3
A la carte Menu (Sep, 2008)

"R T 4wy - TUAR" D@BERT IV, 2001 FICLEAKE L THBME (30 Page)

Bl JW’s California .......cccceeveeerecieeerscnenscneens 34
UW's huZ+)b=7) 5-6

7-8

B Man Ho (T2 K= ) ricverrccerrrceeescmeennnes 9-10
11-14

15-22
1314

M Marriott Cafe (RUAF Y b AT T )uvreennne 23-24
25-26

5. Marco Polo Hongkong Hotel

Sweet and alcohol Menu
Dish X 6
Menu (1995)

O Simon Chui
(Executive Chef of Man Ho)
Dish x 6
A la Carte Menu (1995)
Dish x 6
Breakfast Menu (1995)
All day dining Menu

EBRAD avEYS - AV TV IR "N=N— " F 4 " [CEETSEHRTI,
2007 &, FBEOFEELV A NS Y 10 yF—F1 #4—7F> (30 Page)

M Lobby Lounge (OE— - 59> ). 3-4
5-6

Bl Cafe Marco (A7 - )b ) corvecceerscneenns 7-8
9-10

11-12

B CuCina (Z Y F—7 ) ververrcreerrreeerrnrensnnnns 13-14
15-16

17-22
23-24
25-26
27-28

Dish X 2
Menu (2008)

All day dining Menu (2008)

Dish X 4

2009 Michelin *

O Graeme Ritchie (Executive chef)
Menu / Western kitchen (2008)
Dish X 8

Menu / Asian kitchen (2008)

Dish x 4

Desert Menu (2008), Dish X 3
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BBEOEVIDESRBVANS Y, BUENAGA LRIV FHIVESEICES LIZERIART IV (32 Page)

6. Former / Bela Vista Macau
M The Restaurant (¥ - LR F5 > ).eeunennes 7-10
1112
13-16
17-22
25-27

O Michel Roche (Executive chef)
Dish X 6

A la carte Menu (1996)

Alcohol and Beverage Menu (1996)

7. The Portman Ritz-Carlton, Shanghai China
" EBEE " ISR BEEATIV. 2007 &, ZEDDLR NS EHERE. (A+B, 66 Page)

A B Palladio (/855 4 7 )eereereereerererenennens 7-8
9-14

15-18
19- 22
B Tables (7= X) wscrnsircsisenanns 23-24
25-30

B M Hanagatani (7E£ ) .ccccvvveerrcercerceenene 14
5-6

7-10

11-20

B Summer Pavilion ........ccoeeeeerecveeeeennn. 21-22
(== NTaUF) 23-24
25-34

8. Okura Garden Hotel Shanghai China

A la carte Menu (2008)

O Francesco Greco (Chef de cuisine)
Menu cover, Dish X 5

A la carte Menu (2006)

Menu cover

All day dining Menu (2008)

O Masanobu Hoshina / RE 15
(Executive Japanese chef)

Dish X 5, Menu cover

A la carte Menu (2008)

O King Wong (Chinese Executive chef)

Dish X 4

Menu (2008)

RO "IHZSR - 457 " OBEEE, 2005 FH5 3 FEMITLAREN=2— - K7 )L (40 Page)

| N E T [N 2.3 [, 5-8
B ROSE (A7 2R )errrrverrrinerrrseensssneesssanens 9-11
B Bai YULAN (A7 2R )erreeeerreeerreneennns 15-18
19-20
21-30
H Continental Room (47 3X evvveeeverennes 31-32
33-34
35-36

Menu (2008)
Breakfast Menu (2008)
O Qin Wei Jian/ & & &
(Executive chef Chinese kitchen)
Menu (2008)
Dish X 4,
A la carte Menu (2006)

O Araki Hatsuyoshi / 7&K #1iF
( Executive chef)

Menu (2008)

Dish X 4

Volume 2: ASIAN Menu Design CONTENTS

WEBIEBSTSTDEM. FSUR - A5 THEDODARVARS Y TRy Y - Fx»J X1 (A+B, 54 Page)

9. Raffles Hotel Singapore
A B Raffles Grill (SyZ7)IX-ZU) ... 5-6
7-8
9-12
13-14
15-16
M DocCheng’s (Rv 2 + FLVX) wrrrerrnnn 17-20
21-28
B B Long Bar & Steakhouse ..........ccc...c..... 1-4
(AYy - N=&RT—F/N\TUR) 5-6
7-10
11-12
M Tiffin Room (F4 74> - Jb—A) cccrreeene 13-18
Bl Bar & Billard Room ........cccccccnvccenricnennnn, 19-22

(N=&EUT—=F-Jl—A)

10. The Ritz-Carlton, Millenia Singapore
RU—F - VI —[CEVZBAVTIRIY— - KT,

Dish X 3

O Fabrice Brechet (Chef de Cuisine)
Menu cover

A la carte Menu (2001)

Pastries

O Gerhard Petzl (Assistant pastry chef)
Desert Menu (2001)

Dish X 3

O Rayman Tan (Chef de cuisine)

A la carte Menu (2001)

Dish X 4

Manu (2001)

A recipi of Singapore Sling
Dish X 3

TS5VR RIVFIVR—DBEBREFE ST I7IX—2 - T4 —AK (38 Page)

Hl Greenhouse (U —2/N\UR) cccereensens 15%

712

M Chihuly Lounge (F7U—-59>9) ..., 13-16

H Summer Pavilion .........ccooceeeeeeciieeeenennne 17-20
(==Y 4UAY)

21-34

35-36

11. Goodwood Park Hotel Singapore

Buffet breakfast Menu (2008)
A la carte Menu (2008)
Day Menu, Afternoon Tea Menu (2008)

Dish x 3

O Fok Kai Yee (Chef de cuisine)
A la carte Menu (2008)

Dim Sum Menu (2008)

RAY - U5 TEKRFIVICEEL/cBEE. 2006 FIC2AXELTLR M5 2RI# (A+b, 80 Page)

ABMLEspresso (L - TRV YY) crvcrerreenns 5-6
7-8
9-12

H Cafe Lounge (H715920) wrveveeenen. 13-20

W Gordon Grill (T— K> ZUJL) ceevcceeericnen 27-30

BEMIinJiang (222 %Y ) vmnrrcrerrsersnsennns 3-4

B Deli ( TV ) e 21-24
H Min Jiang at One-North 27-28
(ZE22v>7ybh D2/ =) v 31-32

English Hi-tea Menu (2009)
O Lim Kim Wah (Executive Pastry Chef)
Cakes x 5
A la carte Menu (2009)
Courses Menu (2009)
Taiwan Porridge menu(2009)
Local Hi-Tea Menu (2009)
Dish x 4
O Gan Swee Lai

(Executive Chef, Gordon Grill)
A la carte Menu (2009)
O Tan Ah Teng (Master Chef)
Dish x 3
A la carte Menu(2009), Dish x 9
Durian cakes x 6
O Goh Chee Kong (Master Chef)
Dish x 4
A la carte Menu (2009)
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12. InterContinental Singapore  Singapore
TFHXDIAL 3y TNDREOBRARTRELAZRT IV, 2005 FICLVR NS D—E%&HE. (32 Page)

M Thelounge (¥ :35U>Y) cmiiieenns 2-4

M Olive Tree Restaurant ..................... 5-14 All day dining Menu (1996)
(AV=F - bY—-LRIZYV)

M Man FuYuen (BfE5E) cooveereeneersennens 15-16

17-18 Dish x 3
19-30 O Chung Kwok Wing
(Executive Chinese chef)
A la carte Menu, Menu cover (1996)

13. Conrad Centennial Singapore Singapore
TU—F - RAIHBRB LN P - KTLDRERT S K,
4 BMBETABOSANLR NS Y T42A—X] HAK. (40 Page)

B Lobby Lounge (OE—:-5Y ) ... 7-8
9-10 Afternoon Tea Memu (2009)
Bl Oscar's (FZXH—X) ccveeenreerreecreens 1112

13-14 A la carte Menu, Menu cover (2009)
15-16 Dish x4

O Wolfgang Ranner (Executive Chef)
19-20 Buffet Menu (2009)

O William Kim (Executive Sous Chef)

Bl Golden Peony 21-22
(T=IFY B Z—) e 23-24 Dish x4
(O Chung Ho Shi
(Executive Chinese Chef)

25-31 Ala carte Menu (2009)
32-33 Dim Sum Menu (2009)

14. Metropolitan, Bangkok Thailand
AVFURSVU—RBUVARS Y, A—HZv OHBOLRA NSV E2EHE. N30 0OFHBERTIV (A+B, 52 H)
AB CYan (=72 ) v 1-7 O Daniel Evan Moran (Executive chef)

O Shannon Moran (Pastry chef)
5-8 Breakfast dish
9-12 Dish X6
13-16 Testing, All day dining, desert
and Beverage Menu (2008)
17-18 Desert x 2
19-26 Menu (2006)
27-30 Lunch dish x 7, Dish x 4
BHE GIOW (0= ) s 3-6 Menu cover (2008)
7-12 Menu (2008), Dish X 2
13-14 Menu (2006), Dish x 4
17-18 The Met Bar

Volume 2: ASIAN Menu Design CONTENTS

15. The Sukhothai Bangkok Thailand
7ASVEROTETEMAN, K& DIEEAT IV, EFROS A HEBAT. (24 Page)
B LaCeladon (5 - 5 K2 ) crvrrccereeenns 7-10

11-12 A lacarte Menu (2006)
13-16 Dish X 6
Bl LaScala(5 - A/—5) e, 17-22

16. Sheratron Grande Sukhumvit Bangkok Thailand
BRBEIFDIA - VA VIS, BBHBEMZZHEREDOLVR NS VEENEERE, (A+B, 48 Page)
AN OrchidCafe (#—%vy K -#H71) ccrrne 3-6 O Ramneek Lamba (Executive Chef)
7-8 Aii day dining Menu (2008)
9-10 Children’s Menu (1996)
W Basil (/S2)1) v cereenene 11-14 O Thanida Amornvatin
(Jr. Sour chef / Thai Culinary)
Culinaly Menu (2008)
15-16 Dish X 4
17-24 A la carte Menu (2008)
25-26 Set diner Menu (2008)
Bl Ro0sSiNi’'S (OY Y ==X ) covvrrrerreersersaenas 110 O Gaetano Palumbo (Chef de cuisine)
Dish x 4
A la carte Menu (2008)
11-12 A la carte and Lunch Menu (1996)
B BarSu (/=R ) covvercerreerreererseessessseeees 13-20 A la carte Menu (2008)
O Yves Mattagne (Chef de cuisine)

17. Carcosa Seri Negara Kuala Lumpur  Malaysia
ETE. BERFBESBEOIYTICADEFHAZEDRENRAT IV, 2006 FL R b5 £F% (36 Page)

W Mahsuri (T—2U ) v 5-12 Lunch, Diner / A la carte Menu (2008)

13-16 Dish X 6
O Laurent Colin (Executive chef)

17-20 Diner /A la carte Menu (1996)

M The Gulai House (Y - 451 - ") 21-23 Lunch courses Menu, Diner Menu

B TheBar (5 : /=) corcercveerreeeereereeeenans 25-28 Light meal Menu, Alcohol Menu

Il The Drawing Room .........cccecccmvceennnne 31-34 Afternoon tea Menu

(¥-RA=—A>F - Jb—A)
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18. La Residence Phou Vao Luang Prabang Laos
AAVNBVOHEEILT > TSN=2 (ARXRRAADOHFEE ) D BARIRT - UV —Fk,
VR RSUTIE, AYFRIFIVEEEE S A XK £124 (24 Page)

Bl The ChampaBar (¥ - Fv > /% /8—) ... 5-6
B The Phou Savanh Restaurant .............. 9-12
(Y- F=-HI7 - LRAISY) 11-14 Dish x 6

O Gilles Galli (Executive Chef)
15-18 A la carte Menu (2009)
19-20 Wine List

19. Raffles Hotel Le Royal Phnom Penh Cambodia
WEEFELEERTS /Y - XDV RY—2,
EfRS A —IVHBERETZHELL R NS5, (40 Page)
B LeRoyal (JL-OT7A4FI) corrricerrrcnennnns 5-6
7-20 Ala carte Menu (2001)
Dish x 6
O Nyoman Suardi Nio (Chef de Cuisine)
21-22 Courses Menu (2001)
Bl Cafe Monivon (A7 329U *>)...... 23-32 All day dining, Breakfast, Buffet
and Beverage Menu (2001)

20. The Governor’s Residence Yangon Myanmar
REEDEERE L IRV IV OBELL ST - KT,
Sy N—HE 75VREENELHB LR NS EER. (24 Page)

M Mindon Lounge (SR> - 592 ). 7-8
H Mandalay Restaurant
(5 — LAY .. 9-10 A la carte Menu (2009)

11-14 A la carte Menu (2009)
O Olivier Guilmain (Executive Chef)
Dishx 5

19-20 New yea’s Eve Gala Diner Menu(2009)

M Kipling Bar (£7U>% + /A=) woveereeers 21-22

X DVD T4 RV EBAR. TRINICEHRSEZT V] ZH5R<EE, PDF 77 A IVOEFLZFREHEBLTOET,
PDF 7 7 4 )L & Z&TE< Adobe Reader ERiE® URL. ZDREHBN PDF( #KENRIA ) HUWHL TLE T,
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®IE: BRERAY -7, @XFERL, AP #EET—R, BIE: T5RT74v5 - T—2Z,
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