Beverage EXmn

House Red Wine % /7] (= iF) pergiass 51§ 58
LFE Gran Reserva Cabernet Sauvignon, Colchagua Valley, Chile per bottle %5z $218
House White Wine % i#) (¢ iF) perglass 541§ 58
LFE Gran Reserva Chardonnay, Casablanca Valley, Chile per bottle + 5z $218
Beer $ 40
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Tsingtao / Heineken + & / %+

Ceylon Tea or Chinese Tea $ 34
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English Breakfast Tea $ 38
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Fresh Brewed Coffee, Espresso $ 34
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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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Lemon or Orange Squash
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Soft Drink
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MineralWater (Evian $ 38
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Sparkling.V Perrie $ 38
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ase do not consume outside food (or drinks) in restauran
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All prices are subject to 10% service
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New Year Set Lunch Menu
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Caviar and Smoked Salmon Vol Au Vent
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Soup of the Day %_p & ¥
Cream of Mushroom with Puff Pastry
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Main Course -
(Choice of One ix:% — 2

Complimentary
Hot Virgin Mulled Wine
or Fruit Punch

(One cup/ glass)
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Pan-fried U.S. Angus Beef Sirloin served with

Baked Potato with Black Pepper Wild Mushroom Gravy
AR E R T 4 R E R 2RI AES - $398

Roasted Rack of Lamb with Herbs with Mustard Seed Gravy
R EX Ry F oS - $368
Pan-fried Salmon served with Black Truffle Risotto
AR = 2@ R~ e - $298

Roasted Rosemary YeIIow Chicken
“yJ\ I@;«TN X j MR : $328

Roasted Pork Sirloin served with Cranberry Sauce with Gravy
Y Rt ] ”"”‘ﬁ” i+ - $288
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Dessert of the Day #_p # &

Mixed Dried Fruit Butter Cake
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~ Orange Hot Chocolate or Coffee or Tea ~
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All prices are subject to 10% service charge | ¥ 4 10% FRi+ %



