Beverage 8% mm

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

House White Wine % iFy (6 i) perglass 5§ 58 /C&' EH

LFE Gran Reserva Chardonnay, Casablanca Valley, Chile per bottle %5z $218 S CCE l ﬁ
‘\

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)
RS E R )
Fresh Brewed Coffee, Espresso $ 34 %’@ %@\ﬁpﬁ
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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
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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

FhAack(ik2) (330 2)

Sparkling Water (Perrier) (330ml) $ 38

F & Tk 72) (3302 )

Corkage Charge $ 60

BT

Please do not consume outside food (or drinks) in restaurant
W et R RiES p KRS

All prices are subject to 10% service charge
¥4 10% FRAET



Set Dinner Menu

Easter Sunday-20April 2025 iR
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Soup of the Day &_p % ;&

French Onion Soup with Cheese Baguette
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Main Course i ¥
(Choice of One =i - %)

Pan-fried U.S. Angus Beef Tenderloin with Gravy
A F W& AL rpe et - $358

Pan-fried Pork Tomahawk with White Mushroom Cream Sauce
AR AN AL RS - $268

Provencal Rack of Lamb with Mustard and Herb with Black Pepper Onion Sauce
FIAT 5 A% X RRIHAL S - $378

Steamed Giant Grouper Fillet with Dried Tangerine Peel and Minced Garlic
with Fresh Bean Curd and Tofu Puff with Rice Steamed in Pot
A g Ade B @S e fesk iR - $298

Stir-fried Broccoli with Scallop and Black Truffle with Rice Steamed in Pot
ZIEF I T ek B - $278
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Crepe Suzette
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Orange Hot Chocolate or Coffee or Tea
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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* % 20 Apr




