Set Lunch Menu on 30 Jun 2025 (Mon)
_TE_AFEN __-I-EI (—) FEEN

Green Salad = 7/ & / SoupofiheDayaB 25

<May add $20 to enjoy both Green Salad and Soup>
<F ¥V 4e$20- HEx v e FlioEE £
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(FFL{//}—'F?‘ H‘Vi/‘#\/é]]ﬁ[a/l//é]ﬁ ‘L/ BE\R}'ﬁL /4%?‘)

White Mushroom and Minced Chicken Cream Soup
E:]#‘ﬁ- fv :\) %/;'

White Gourd, Se/men C}})ICIS and Pork Rib Soup
R

SILI TS

06 306 e 306 3¢ e e e 0 e

Main Course = 3

Pork Chop with Cheese and Mustard Seed with Onion Sauce, French Style
#’\‘]‘ &"\ﬁb/z‘;} /—E-f-'\_) /‘L - $148

Risotto with Spinach, Chicken and Assorted Mushrooms
AR jeFE e - $138

Tilapia Fillet with Garlic and Cheese served with
_ Couscous Salad and Mashed F Potato
Az LM h e 2tk EF L E R - $158

Fried Rice with Salted Fish, Minced Pork and Shrimp
i A f RE AR - $138

Stir-fried Rice Noodle with Shredded Chicken in Teriyaki sauce
PR e P - $138

A 306 3¢ 4 306 3¢ 0 3 0 X%
Dessert = &

Ice-cream or  Pistachio Strawberry Macaron
2 & B RXEFEX

306 30 0 e 3¢ A A A A A%
Coffee or Teq vrezt st %
e N

30 Jun (K)

Seasonal Vegetables may be served with additional $20 | v * 3%, ¥ 4c$20i ¥ 3 00 F - &
All prices are subject to 10% service charge | ¥ 4= 10% PRi% %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Bl & ~ £ B 2 & &7 ¥ 8 » 2 k44 fhh o



Set Lunch Menu on 01 Jul 2025 (Tue)
_ZE_hFtHA—H () FE&HEN

b g 22 & 3
Green Salad = 70 = / Soup ofthe Day <_p % F
<May add $20 to enjoy both Green Salad and Soup>
<V ¥ 4e$20- HExrw FlERERED

(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
('Ih‘i//f’: g%ﬁ/‘%,&ﬁ i/,;bﬁ o Bi\*’fﬂg/—‘%%ﬁ‘)

Tomato and Seafood Soup

‘é? Sos g
Minced Beef and Eg%Whlte Broth
_}; s

(4% ¥ 'sre RS E)
36

Main Course - ¥

Braised Baby Pork Leg W|th Balsamic Vmegar with Sweet and Sour Sauce
~ AR RS AR R R - $138

Braised Thick Sliced Ox Tongue with Japanese and Korean Sauce
P i %f“w%a*f =5 - $138

Braised Duck vyith Red Wine
J_/ﬁ’g Fvg - $178
Hokkien Prawn Noodle
imEiEf - $148

Hainanese Chicken with Plum Sauce with Turmeric Rice
Ao ki RAeE A< - $148

46 306 e 3¢ 30 e e e B¢ A
Dessert # 5

lce-cream or Baked Sago Pudding with Lotus Seed Paste
TR O CRERT AP
A 3 36 3¢ e 30 e e e A0

Coffee orTeq rwr=g %

b e Vab b ¢

Seasonal Vegetables may be served with additional $20 | v + 3%, ¥ 4 $201 ¥ 3 0 ¥ - &
All prices are subject to 10% service charge | ¥ 4 10% R+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ B0 &~ R F 2 A5 2 ¥ & > 2 k44 Fhan

01 Jul



Set Lunch Menu on 02 Jul 2025 (Wed)
_E_h%FtE (=) FEEN

b 4 aa V2 )
Green Salad = # &= / Soup ofthe Day +_p % 7
<May add $20 fo enjoy both Green Salad and Soup>
<F ¥V 4$20- HE v o FlEE R
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(1135’/53.%5 BREN AW/ BES B;\‘”)ﬁ / + %?

Purée of Corn and Pumpkin Soup
%ot m AR F

_\

36 30 A6 B¢ 3¢ 0 0 A % %
Maln Course - ¥

Rosemary Chicken Steak with Shallot Whlte Mushroom Cream Sauce
BSMPRAAFAEY T - $138

Braised Beef R|b Flngers with Red Wine Sauce
CFpE L iE - $138

Pan-fried Red Snapper Fillet with Capers Butter Cream Sauce
AR o g prpe ok A e e B R - $158

Stir-fried Rice Vermicelli with Ham and Shredded Chicken
in Sweet and Sour Sauce

Pip LRI B - $138

Dried Shrimps and Minced Pork with Shanghai Vegetable Rice
Bl E A g - $138

A6 306 e 3¢ 06 e 3 0 9 0
Dessert 4

lce-cream or FlgOoIonQIea Macaron
27]‘:33.\?,\‘ ‘g‘%ﬂ“,‘i%'{-’sn

36 30 A e e e 0 e de N
Coffee or Teq ez &

b 84 V2 2 4

Seasonal Vegetables may be served with additional $20 | r F 3%, ¥ 4c$20 ¥ 3 b £ - 7%
All prices are subject to 10% service charge | ¥ 4= 10% FRi* %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Fli/ & ~ &£ B 2 & &7 ¥ 8 » 3 kb4 &k

02 Jul (L)



Set Lunch Menu on 03 Jul 2025 (Thu)
_E_HhFtHA=H (O) F&#EN

b 4 aaVan b NN

Green Salad » # = / Soup ofthe Day #_p £ &
<May add $20 to enjoy both Green Salad and Soup>
<V ¥ 4e$20- BHE e B EZEFDS
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(EENHEF RN ADES / Bpps / PRIRF /5T

Herbs, Tomato Puree and Chickpea Soup
LESLl 3 TP

Corn on the Cob Burdock Carrot and Pork Rib Soup
= 3 +1 gﬂ ek 7
s i

s R

06 306 06 06 3¢ e 0 0 0 3¢

Main Course = 3

Pan-fried Halibut Fillet with Black Truffle White Mushrooms Cream Sauce
AE D AR EZ G AL RS - $188

Pan-fried Australian Pork Slrlom with Black Pepper Fried Shallot Gravy
AREM BT AR WTICE RS - $178

Baked Rice with Chicken Steak with Cheese and Tomato Puree, ltalian Style
7 - ?é,}\ %rp J%i‘/ﬁ-if\éﬁ $138

"\—‘

(Cooking time 20 minutes 3. 3 FF ¥ 5204 48)

Rice Vermicelli with Tomato, Beef and Egg Drop Soup
Eict p BB - $128

Fried Rice with Shrimp in Curry
vrvBE IR ) e — $148

A 306 e 3¢ e 3¢ ¢ 0 X A%
Dessert # &

Ice-cream or Basque Cheese Cake
T B T AT L B
306 3 306 3 0 e e 0 e 0

Coffee or Teq vre=z &

b2 84 V20 2. 4

Seasonal Vegetables may be served with additional $20 | v + 3%, ¥ 4c$201 ¥ 3 00 F - &
All prices are subject to 10% service charge | ¥ 4 10% JR7% %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Bl &~ 2 B2 52 ¥ 8 » 2 KW > T hiF

03 Jul (M)



Set Lunch Menu on 04 Jul 2025 (Fri)
_T_hFtHMNB (h) F&EN

be £ aaVan b\ N

Green Salad = 7= / Soup oftheDay &_p % i#
<May add $20 to enjoy both Green Salad and Soup>
<P ¥ 4e$20- @3 * e FlHEEEFE
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(,;sﬁ,/faz%? ‘r"'ﬁ%/‘j‘\ﬁﬁ}a/i//ﬁlﬁ?zi/ﬂ t*’;ﬁ- /.T-%F

Purée of Onion agd Carrot Soup
FPW‘ﬂ ﬁ 5
Papaya, Snow Fungus and Pork Rib Soup

ﬁf’g’ 5
(IL 37 /F'”T”' ~ AT )

0 306 e 3¢ 306 e A0 3¢ 06 Ak

Main Course - ¥

Pan-fried Chicken Breast served with Mashed Potato
with Plneapple and Peach Salsa

AR Y E AT - $138

Baked Mackerel with Garlic and Corlander served with Spaghetti, Sicilian Style
BmA R R AT T 2 3k - $148

Garlic Pork Chop with Pesto Cream Sauce
AmEPRLSFFLRS - $138

E-fu Noodle with Shrlmps and Chives in Soup
HEEkF g - $148

Fried Rice with Minced Pork and Strlng Bean with Thai Spicy Paste
1? Rk F p e &4 - $128

A 36 30 306 e e A 3 A0k
Dessert # &

lce-cream or Mango Pudding
2R N =%H

3% 0 B ¢ 3¢ A A % A %
Coffee or Teq wre=z &

b 4o Vb b 1¢

Seasonal Vegetables may be served with additional $20 | m + 5%, ¥ 4 $20 7 % jd 3 - 7%
All prices are subject to 10% service charge | ¥ 4r 10% FRi#x %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | v Bl7/ & ~ £ F 2 2| &7 % 8 0 2 kb4 fhen

04 Jul (A)



Set Lunch Menu on 05 Jul 2025 (Sat)
_E_HFtHRAH G FEEN

b 8 aaVah b )N

Green Salad = 7= / Soup ofthe Day &_p £ &
<May add $20 fo enjoy both Green Salad and Soup>
<F ¥ 4e$20- HE*w Bz E2E>
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(li}f//fi%? TR %’d’ﬁF’l / ,d,ﬁ o/ \.*"fﬁ /) + 5’?‘

Minced Chlcken and Pearl Barley Soup

&k F
Apple, Snow Fungus and Pork Ribs Sou
PP ﬂf'ﬁ “3‘% J‘ * 7 P
(/F; L T)
A 306 3¢ e 3¢ B e A e Xk
Maln Course -
Pan-fried Pork Chop with Black Pepper Onion Sauce
AR BN L S - $148

Salt and Pepper Mackerel Fillet with Ginger Gravy, Japanese Style
W A rpep 2 S - $148

Grilled Chicken Thigh with Garlic, White Mushroom and Tomato Sauce
Ji«fﬁ.ﬁﬁ—ﬁc'é ;r,TW [ﬂéi\?/ - $148

Beef Rib Fingers with Radish with Rice in Soup
%&9”' b l'-'-/g%: $138

Tossed Noodle with Pork Knuckle
L@ - $138

A 306 e 306 e B 3¢ A0 e A%
Dessert #f &

lce-cream or Blueber;[y Cheese Cake
Zh 7.4 -k
06 3 06 e ¢ e e 0 e 0
Coffee or Teq wrtst %

be 4o Vab b ¢

Seasonal Vegetables may be served with additional $20 | » + 5%, ¥ 4§20 ¥ 3 o F - 7%
All prices are subject to 10% service charge | ¥ 4 10% PR3+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | = Bl &~ £ @2 A 52 % § > 2 kA F R

05 Jul



Set Lunch Menu on 06 Jul 2025 (Sun)
_ZE_h%FtHH (B) ¥&#M"T

Green Salad = 7= / Soup ofthe Day &_p % F
<May add $20 fo enjoy both Green Salad and Soup>
<P ¥ 45e$20- Hx %0 FlhEER2E
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(EEHEF BT ADES / dpdt /PR IRE /5 F

= Xy

Green Bean and Vegetable Soup
_i F}’ A‘:E‘. < \5
}3 = eI

Night Blooming Cereus and Pork Rib Soup
I EN R ‘
(s B S B fad “,ﬁ% Tk 7% )

06 306 e 0 306 e A e 0 e

Main Course - ¥

Pan-fried Pork Chop with Black Pepper Onion Sauce
AR BERNRIWREL S - $148

Salt and Pepper Mackerel Fillet with Ginger Gravy, Japanese Style
PR AF g oprpe p st 2 ok - $148

Grilled Chicken Thigh with Garlic, White Mushroom and Tomato Sauce
SRR A ar o ) H Aot - $148

Beef Rib Fingers with Radish with Rice in Soup
By 2vizEe - $138

Tossed Noodle with Pork Knuckle
L@ - $138

30 20 30 30 e o o ok ke ke
Dessert # &
lce-cream or Apile Crumble
kAT

36 30 0 ¢ 3¢ A B¢ A A N
Coffee or Teq e &

b 4o Vb b ¢

Seasonal Vegetables may be served with additional $20 | m + 5%, ¥ 4 $20 7 3 jd 3F - 7%
All prices are subject to 10% service charge | ¥ 4 10% JR7%+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Bl & ~ &£ F 2 2| &7 % 8 » 2 k4G4 fhen

06 Jul



