Beverage EXmn

House Red Wine % i) (= iF) perglass * r  $ 58
LFE Gran Reserva Cabernet Sauvignon, Colchagua Valley, Chile perbottle %5z $218

House White Wine % iFy (6 i) perglass 5§ 58 /CS' Eﬂ

LFE Gran Reserva Chardonnay, Casablanca Valley, Chile per bottle 55z $218 (Z e/ 4 l ﬁ
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Beer $ 40
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Tsingtao / Heineken & / % +

Complimentary

Ceylon Tea or Chinese Tea $ 34 Hot Virgin Mulled Wine
LEREY RE or Fruit Punch
English Breakfast Tea $ 38 (One cup/ glass)
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Fresh Brewed Coffee, Espresso $ 34 %’@ %aﬁﬂﬁ
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Cappuccino $ 38
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Fresh Milk, Chocolate, Ovaltine or Horlicks $ 34
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Orange Hot Chocolate $ 38
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Freshly Squeezed Orange Juice $ 58

o (o b

Chilled Fruit Juice $ 30
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Apple / Orange / Pineapple # % / # / & &

Lemon or Orange Squash $ 48
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Soft Drink $ 34
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Mineral Water (Evian) (330mi) $ 38
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Sparkling Water (Perrier) (330ml) $ 38
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Corkage Charge $ 60
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Please do not consume outside food (or drinks) in restaurant
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All prices are subject to 10% service charge
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Easter Vigil—19 April 2025
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Set Lunch-Menu
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Shrimp Cake with Saffron Champagne Sabayon
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Soup of the Day #_p % ;&

Cream of Black Truff[e Qnﬁd White Mushroom
Zhge Ao RE
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Main Course i ¥
(Choice of One iz - %)

Pan-fried U.S. Angus Beef Sirloin served with Baked Potato
~_with Black Pepgei Onion Sauce
AR E R febre L BERIIBEL S - $398

Roasted Rack of Lamb with Rosemary and Mustard Seed Sauce
BB Epey Rt - $378

Saikyo Miso Yaki Halibut served with Vegetables with Pearl Rice
ORI D A TR - $238

Sweet and Sour Spanish Pork with Pineapple with Rice Steamed in Pot
[ 48 F 3L RORrERR R e F AR - $288

Steamed Chicken with Gircljger Scallion served with Fried Rice
with Dried Scallops and E g
§EAI MBI - $238
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Dessert of the Day #_p # &

Orange Madeleine
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Orange Hot Chocolate or Coffee or Te
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Above dishes are for consumption in restaurant only and not to be taken away | ™/ F 54 7 % & » 2 k4b 4 Fx R
All prices are subject to 10% service charge | ¥ = 10% PRi* % 19 Apr



