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Bt EsF TR
Home made bread
APPETIZER
RUE Y HE RSB MRE NS
Pan fried crab cake with spicy tomato sauce
or

Sesames swordfish tataki with grapefruit vinaigrette

SOUP
b e o 3

%%HE%&H@%HD =]
Sous vido chicken bresat with tomato vegetable soup

or
BRI R E# KRS
Puree de cream and seafood with corn soup
SALAD
ARG LD N BE WM E
Mixed green salad with honey lemon vinaigrette
Hot Dishes
SR HHRBRRETE
Pesto cream risotto with pan-fried scallops
MAIN COURSE
IEEEMNFRE IS0 R B E LB INIR(602)/ 1B EIRE IR/ EFIE
Angus Pure grain fed 150 days ribeye steak / Baked prawn/pan fried abalone

or
1B FLERFEBTE/ RIS IR SR/ B RISER

Roasted Iberian boston butt /Baked prawn/pan fried abalone

DESSERT
TEAER R/ IBE =% 3%

Dessert, seasonal fruit/ Coffee or Tea

BREIODHIIEEEMERESMI$490(NET)
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Baked fresh

Q?f*a

TR EF R A LBV AL

Shrimps Garden Salad and white cheese salad

NAN:=-IN=|
KB KRS
Minestrone soup

I-H__ e

Choose ONE of main course

MEAER - 8B TH - BBERI YD)

Pan Fried salmon - Hokkaido scallops, white wine and caper cream sauce
gy,
RIERS TR - SRE - BERRE

Charcoal grilled Pork Ribs - Caramel Orange - Passion Fruit Pineapple Sauce

15 A8

Dessert

DR

Coffee or Black Tea

BHANS MBS
Ingredients is adjusted according to the season
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START
U ErF T 56
Home made bread

Salad Bar
matESDAIIE
Assorted cheeses and green salad bar

SOupP
FREBEERE S m
Daily soup with chef

RISOTTO
473 760 1% 25 {30 B 48 B ffk X8 1T Dt i
Creamy vegetable risotto with pan fried prawn

MAIN COURSE
ZEMEIENFHH AN BLADRLES
Rossini beef filet with truffle red wine sauce

DESSERT

B B TUBBEH BE OE 0/ BE = EIKR)

Mini french dessert, seasonal fruit
MNME 3% 2%

Coffee or Tea
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