Set Lunch Menu on 28 Apr 2025 (Mon)
_ZE_hFEMA_+/\BH (—) F&#EN

—_— J.J:—
Green Salad = Bl & / SoupoftheDay EE
<May add $20 to enjoy both Green Salad and Soup>
<F ¥ 4e$20- HE*m FEE BB
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(EEHEF RN ADES / B / PRIRF /5T

Minestrone
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Dried Longan and Pork Ribs Soup
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Main Course = 3

Crispy Baked Red Snapper Fillet with Garlic
Ve R o g i - $158

Braised Chicken |n Hunter Style (Pollo Alla Cacciatora)
LA g - $138

Capellini with Shrlmps with Black Truffle in White Sauce
BiERG 1 fg - $148

Mini Yeung Chow Style Egg Noodles in Soup
iR e - $138

Japanese Frled Rice with Unagi
DA AR - $148

A 306 3 e 3¢ B e A e X
Dessert # &

lce-cream or Apgle Crumble
Tk B
06 306 306 3 0 0 A0 0 0 0

Coffee or Teq vreztst %

b 84 Vaa 2 4

Seasonal Vegetables may be served with additional $20 | v+ 3%, ¥ 4c$201f ¥ 3 ¢ - &
All prices are subject to 10% service charge | ¥ 4 10% JR7%+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Bli% &~ £ @ 2 #| &5 &% & » 2 kb4 Fh e

28 Apr (E)



Set Lunch Menu on 29 Apr 2025 (Tue)
_ES_AhFMA_+7H () F&#NT

b2 e Vo )
Green Salad = F/y = / Soup ofthe Day &_p £ ¥
<May add $20 to enjoy both Green Salad and Soup>
<P 5 4e$20- HE e FliHEZEED
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(Es‘%uf**’”‘ RAER ABES / Apt /P “*’)ﬁ / +5 p)

Cream of Pumpkin
2 NG RF

Apple, Snow Fungus and Chicken Feet and Pork Ribs Soup

P%*ﬂﬁWﬁ%g
(oA 5, 22 RIEY)

306 3 06 30 e e e 0 30 X

Main Course i 3

Dill Chicken Steak with Wasabl Lime Cream Sauce in Japanese Style
B2 X RARPSTATREAS - $138

Pan-fried Barramundi with Pesto

AR p MR fTF - 9148

Australian Pork Sirloin W|th Onlon and Cheese, French Style
EIA /3—'*‘ d B Ea L - $178

Fried Rice with Garlic Minced Pork and Preserved Sausage
B o kAR A $118

E-fu Noodle with Scrambled Egg and Shrimp
ek - $148

306 36 06 30 e 30 e e 0 R

Dessert # &-

Ice-cream or Red Bean Soup with Tangerine Peel
27},3\— B MR B
306306 306 06 0 06 e 06 e ¢
Coffee or Tea =er=st &

b 84V 2 ¢

Seasonal Vegetables may be served with additional $20 | r + 3%, ¥ 4 $20] ¥ 3 0 ¥ - %
All prices are subject to 10% service charge | ¥ +¢ 10% R+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | = Fli% &~ £ 8 2 # &7 ¥ & - 2 kG4 3k

29 Apr (F)



Set Lunch Menu on 30 Apr 2025 (Wed)
_E_HhFNHR=1H (=) F&EN

Green Salad = 7/ & / Soup oftheDay & p # 7
<May add $20 to enjoy both Green Salad and Soup>
<FOF 4e$20- HEHow Bl Eg R ED>
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(FFL{//T;:%; RMER AR EES /MBS /0P ,}\*'Iﬁ / + 5 T“

Tomato Soup with Mixed Vegetable
‘%f,‘ %riﬁE‘ % /g

Lotus Root, Pear, Chicken Feet and Pork Rib Soup
s‘i—ﬁa = Hipurgs ¥ 7

(-, 4 % Z §)
36 3¢ 3¢ 3¢ 3¢ 3¢ e ¢ e A%
Maln Course - i

Rice with Indonesian Rendang Beef Rib Fingers
B RoT {4 iEfeas - $138

L|ng Fish Flllet Florentine
LA E Ry R - $138

Cream Squid Ink Capellini with Herbs, Olive and Shrimps
AEPEIER LRSS R € 4 - $148

Fried Rice with Roast Duck and Shrimp
LwgE - - $148

Stir-fried Rice Noodles with Sliced Pork in Black Bean Sauce
s g $Ek - $128

A 306 3 e 3¢ B e A e X
Dessert # &

Ice-cream or  Almond Banana Cake
TR NP0 Rk
06 3 06 e 0 B e 0 e 0
Coffee orTeq wres &

b 184V 2 4

Seasonal Vegetables may be served with additional $20 | v + 3%, ¥ 4c$20i ¥ 3 7o F - &
All prices are subject to 10% service charge | ¥ 4¢ 10% FR%&;
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | v Fl/% = ~ £ # 2 A& 5 =4 & > 2 k44 bR

30 Apr (G)



Set Lunch Menu on 01 May 2025 (Thu)
_E_hFHH—H () FE&#ENT

b 4 aa V2 ) N
Green Salad » F = / Soup ofthe Day #_p £ &
<May add $20 to enjoy both Green Salad and Soup>
<P ¥V 4e$20- HZ*w FliEEZREE
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(EENEFGRTABES / dpt / PRIRE /55

Tomato and Seafood Soup
‘%3 76\."/4 /g

Minced Beef and Eg%Whlte Broth
(3¢ ¥ 's,; )
06 306 306 3 e e 06 A e 0

Main Course . %

Pan-fried Halibut Fillet with Herbs and Cream Sauce

AR P AR d XL RS - $188

Pan-fried Australian Pork S|rI0|n with Olives Tomato Curry Sauce
AR S 4 i B ot - $178

Baked Chicken Breast with Cheese served with Spaghetti
with Passion Fruit Salsa
AR R pe AR - $148

Tossed Vietnam VermiceIIi with Beef
xRV B BE - $148

Fried Rice W|th h Pineapple, Raisins and Diced Chicken
R B4+ gAY e - $138

L1112 3111211
Dessert # &

lce-cream or Coffee Hazelnut Puff
DR BN ek e X

36 30 A6 B¢ 30 A A A A% %
Coffee or Teq vrezt st %
b2 2 V2 b 1¢

01 May (H)

Seasonal Vegetables may be served with additional $20 | r + 3%, ¥ 4§20 ¥ % ¢ ¥ - &
All prices are subject to 10% service charge | ¥ 4 10% JR7%+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Bl/% &~ £ # 2 & & 7 &% & » 2 kb4 Fh



Set Lunch Menu on 02 May 2025 (Fri)
_E_hFhHA_H(fh) FEHEN

b 4 aa W b 3
Green Salad = 7= / Soup ofthe Day &_p % iF
<May add $20 to enjoy both Green Salad and Soup>
<P ¥ 4e$20- HE*e B EEEFED
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(tisfl/f‘%‘ 7;"}%/‘%,\%@;/4/,\4:@‘,4/ B ‘*’ﬁ' /45FL

Purée of Corn and Purgpkln Soup
ke AR

Fig, Pear and Pork Rib Soup
#£ -k 2 %4 7 B
('L pﬂl-‘ 7| /#Hﬁ)

36 3% B B¢ 3¢ e A % A %
Maln Course i 3

Salt and Pepper Ling Fish Fillet served with Caesar Salad and Mashed Potato
with Garllc Sauce

RHR B 2P ) B ARt - $168

Pan-fried Beef Tongue with Tomato Curry Sauce, Malay Style
é F Py p)’r ]‘ﬁo 5 j\‘%#t"’/’f‘—'@ - $148

Pan-fried Duck Breast with Peach served with Greek Salad
with Cranberry Sauce
BT E ) R 2 {1 - $148

Rice with Sliced Snakehead Fish, Preserved Vegetable and Coriander in Soup
é ‘:;:\71:,-— &' +E AR - $148

Japanese Cold Udon Noodle with Shredded Chicken in Sesame Sauce
‘\‘)ﬁ‘ FRIRL B X - $128

3 306 06 06 30 e e e e 0
Dessert # 5
lce-cream or FlgOoIongIea Macaron
i#ﬁ"-\?—\‘ %%’35‘,"%4‘:’35‘
3 306 06 0 30 e e e e 0

Coffee or Teq wrz=s
b 8 0 Vb b )¢

Seasonal Vegetables may be served with additional $20 | r + 538, ¥ 4§20 7 3 4 ¥ - 7
All prices are subject to 10% service charge | ¥ 4¢ 10% FR#x %

Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ B/ &~ &2 2 A5 F 4 9 > 3 X4 ke

02 May (1)



Set Lunch Menu on 03 May 2025 (Sat)
_E_hFHhHA=H (") FE&EN

<= _ 1151

Green Salad » #l &= / Soup of the Day +_p % 7
<May add $20 fo enjoy both Green Salad and Soup>
<P 4e$20- HEYu Bl EE R ED>
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(Iil-g//f;: y%}*/‘%,ﬂvﬁr]ﬁ/,&ﬁﬁﬁ/ 2 "”[ﬁ /45,.?

Herbs, Tomato Puree and Chickpea Soup
A5 A A 28
Corn on the Cob, Burdock, Carrot and Pork Rib Soup
%T r 2+ 3 ‘k‘] %1] 7 ,%’
(v BRI~ AR )

306 3¢ 06 30 e 0 e e 0 R

Maln Course i 3

Braised Beef RIbS Flngers with Tomato, Italian Style
B havg £ g - $138

Baked Rice with Chicken Steak with Cheese, Peach and White Wine Sauce
7 45 ¥ 5]?5]:4 U‘%é’ﬁ;:}\ﬁ: $148

\

(Cooking time 25 minutes 3.3 p ¥ )25 4 44)

Spaghetti with Shrlmps and White Mushroom in Coconut Milk and Pesto
LT FER L - $148

Fried Rice with Shrimps and Mlnced Pork in Spicy Sauce
FEIRE g =4 - $148

Stir-fried Instant Noodles with Sliced Beef in Swiss Sauce
mlAw Ay izgg - $148

306 30 0 A e 3¢ N A i %
Dessert = &

Ice-cream or Basque Cheese Cake
TN T Ay 4K

06 6 06 0 e e e e e 0
Coffee orTeq r»r=g %
b 180V b, ¢

S 03 May
Seasonal Vegetables may be served with additional $20 | r + 3%, ¥ 4§20 ¥ 3 0 F - &

All prices are subject to 10% service charge | ¥ 4 10% FRi* %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | = Fl// &~ £ B 2 & &7 ¥ > 2 R4 ke



Set Lunch Menu on 04 May 2025 (Sun)
_ES_HhFHAMA (H) F¥&#EN

e 4 aa Vo b 3
Green Salad = 7= / Soup oftheDay %_p % F
<May add $20 fo enjoy both Green Salad and Soup>
<P ¥ 4e$20- HE e FlEZ A B
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(EENEF BT AR, / Bpdt /PR IRE /7 F 55

Purée of Onion and | Carrot Soup
x "" “—1 Fy
Papaya, Snow Fungus and Pork Rib Soup

A AR B FES R
(o A 1)

06 30 3 3¢ e 0 e e 30 3¢

Maln Course - ¥

Braised Beef RIbS Flngers with Tomato, Italian Style
TV h Ao A iE - $138

Baked Rice with Chicken Steak with Cheese, Peach and White Wine Sauce

ERE AR L= I Ve JJ%%@%\’%Z $148
(Cooklng time 25 minutes 3.3 pF R X254 43)

Spaghetti with Shrimps and White Mushroom in Coconut Milk and Pesto
L FER L - $148

Fried Rice with Shrimps and Minced Pork in Spicy Sauce
}'ﬂ’ﬂt]’i E—iﬁx ’/’E‘V: $148

Stir-fried Instant Noodles with Sliced Beef in Swiss Sauce
I:U..l J—Hq”-’-F&)k/\/—»% $148

90 o o

Ice-cream or Mango Pudding
TR O TE g

30 3¢ 30 ¢ % A e A A %
Coffee or Teq wrezt st %
b 4 4 Va2 ¢

i . o T 04 May
Seasonal Vegetables may be served with additional $20 | r F 53¢, ¥ 4c$208 ¥ 3 b £ - 7

All prices are subject to 10% service charge | ¥ 4r 10% FR7* %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Fli/ & ~ &8 2 & &7 ¥ 8 » 3 R4 fiheh



