Beverage EXmn

House Red Wine % iF) (‘= /F)
LFE Gran Reserva Cabernet Sauvignon, Colchagua Valley, Chile
House White Wine % /7 (¢ iF)

LFE Gran Reserva Chardonnay, Casablanca Valley, Chile

Beer
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Tsingtao / Heineken + & / & 4

Ceylon Tea or Chinese Tea
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English Breakfast Tea
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Fresh Brewed Coffee, Espresso
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Cappuccino
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Fresh Milk, Chocolate, Ovaltine or Horlicks
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Orange Hot Chocolate
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Freshly Squeezed Orange Juice
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Chilled Fruit Juice
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Lemon or Orange Squash
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Soft Drink
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MineralWater (Evian
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age Charge
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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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per glass # {5
per bottle # #g,
per glass = 7

per bottle # g,

$ 58
$218

$ 58
$218

$ 40

$ 38

$ 34

51ST DECEMBER 2025



New Year’s Eve Set Dinner Menu
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~" Appetizer & v -] 8L ~
Fried Shgmf Toast
7

Complimentary
Hot Virgin Mulled Wine
or Fruit Punch
(One cup/ glass)
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Soup of the Day %_p % ¥

Oxtail Soup
< kB

Hericium Mushroom, Whelk, Chicken, and Pork Rib Soup
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~ Main Course i % ~
(Choice of One x5 - #0)

Pan-fried U.S. Angus Beef Sirloin served with
Balged Potato with Brandy White Mushroom Gravy

AR ERE AT AL RERY o FES - $398
Stewed German Pork Knuckle in Red Wine Sauce
‘:.'}E]’fé e £ - $248

Capellini with Scallop, Shrimp_.and Crab Roe
in Sqmd Ink'Cream Sauce
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Roasted Rosemary Yellow Chicken
7 3k I%‘Tw“’# W3 - $258

Pan-fried Salmon with Horseradish Cream Sauce
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Dessert of the Day #_p # &% ~

Bread Puddlng with Vanilla Sauce
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~ Orange Hot Chocolate or Coffee or Tea ~

BARR T 4 et R

All prices are subject to 10% service charge | ¥ = 10% FRi* %



