Beverage 8Xmn

House Red Wine % 7 (= iF) pergiass 51 $ 58
LFE Gran Reserva Cabernet Sauvignon, Colchagua Valley, Chile per bottle % iz $218
House White Wine % i) (v iF) perglass 541§ 58
LFE Gran Reserva Chardonnay, Casablanca Valley, Chile perbottie %53 $218
Beer $ 40
"

Tsingtao / Heineken + § / %+

Ceylon Tea or Chinese Tea $ 34
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
AR
MineralWater (Evian
K (iR 2 ) (330
Sparkling Perrie
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All prices are subject to 10% service

T 10% PRAHT




Christmas Eve Set Lunch Menu
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~ Appetizer 4 @ /| 8L ~
Black Truffle Mushropm Vol Au Vent
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~ Soup of the Day #_p & & ~
French Onion Soup with Cheese Baguette
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~ Main Course 2 % ~
(Choice of One =% — 0)

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 Onion Sauce

AR ERA AT A L RERIBEE S - $398

Pan-fried Halibut with Olive and Cherry Tomato Sauce,
Mediterranean Style

AP AR P R EE S B avt - $268

Roasted Rosemary Yellow Chicken
AR 3{ 2F 5 - $298
Capellini with Scallop and Shrimp in Black Truffle Cream Sauce
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Honey Glazed Gammon Ham
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~ Dessert Showing Cooking T i # & 3. 2% ~ ‘
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Crépes Suzette L
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~ Orange Hot Chocolate or Coffee or Tea ~
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