Set Dinner Menu on 28 Apr 2025 (Mon)
_ZE_AHFNA_+/\H (—) BEIEN

Green Salad = 7 = / Soup ofthe Day &_p % &
<May add $20 to enjoy both Green Salad and Soup>
CFOF 4e$20- HE o By EE D
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(':rlt/lld’w §+ﬁr%/éﬁﬁﬁ//éﬁ &+ /B \J’fﬁ /"T‘%'F

Mlnestrone
< flrex s

ried Longan and Pork Ribs Soup
SR 7 &

)

3L

ST 1S T
A 306 e 3¢ 06 B 3¢ 0 e A0

Main Course = 3

Crispy Baked Red Snapper Fillet with Garlic
VeUhH A il g i - $158

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

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

Stir-fried Pork Chop with Onion in Sweet and Sour Sauce
with Rice Steamed in Pot

)jg}i#kﬁo 3 A - $128

Steamed Sliced Garoupa with Preserved Vegetables and Tofu
... with Rice Steamed in Pot
B EE R p T foek 3k — $148

Sliced Beef and Pickled Mustard Tuber$v¥gré Rice in Clay Pot

i R a
(Cooking time 25 mlnutes B AR 204 48)

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek T A0 — $148
(Cooking time 25 minutes % % PF R ¥ 254 45)

306 306 e 3¢ 3 B¢ A B¢ 0 3¢

7
lce-cream or ép Ie Crumble
TR B g
0 306 e 0 0 e e 0 0 e

Coffee or Teq rreztst %

Seasonal Vegetables may be served with additional $20 | » + 5%, ¥ 4§20 ¥ 3 o 3 - 7%
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 & ~ £ 8 2 & &7 ¥ 8 » 2 44 fHR o

28 Apr (E)



Set Dinner Menu on 29 Apr 2025 (Tue)
—_ZE_hFNA_+1H (Z) MEEN

Green Salad = F) = / Soup ofthe Day &_p £ &
<May add $20 to enjoy both Green Salad and Soup>
<F ¥ 4e$20- HEx v FlEEEED
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(ZEVEF ERT AR [ W@t/ PRLRE / F 55

Cream of Pumpkin
ERA:

Apple, Snow Fungus and Chicken Feet and Pork Ribs Soup
g% = B gpyrps b 3
(BEMAE B, 42 JRIE %)
06 306 306 3 e 06 06 0 0 0

Main Course = 3

Dill Chicken Steak with Wasabi Lime Cream Sauce in Japanese Style
B2 EHARPSSTATRIRS - $138

Pan-fried Barramundi with Pesto
AR MR IFF - $148

Australian Pork Sirloin with Onion and Cheese, French Style
ENEET RN 4 - $178

NS~ —

Stir-fried Sliced Pork with Leeks and Oyster Mushroom with Rice Steamed in Pot
BURP B2 gk 7 AR - $128

Braised Pork Knuckle with Peanut and Red Fermented Beancurd
- with Rice Steamed in Po
A2 L B - 5138

Pork Patty and Salted Egg with Rice in Clay Pot
Y G et S gig Y

(Cooking time 25 minutes 3 3 FF ¥ X254 48 )

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek T F A - $148

(Cooking time 25 minutes 3. 3 FF R X254 48)

06 06 306 3 0 0 A0 A 0 0

e

Ice-cream or Red Bean Soup with Tangerine Peel
TR &N MALZEY

36 30 A e e e A A A N
Coffee or Teq vrezt st %

. " - L 29 Apr (F)
Seasonal Vegetables may be served with additional $20 | m + 5%, ¥ 4§20 7 3 o ¥ - 7

All prices are subject to 10% service charge | ¥ 4 10% FR7+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Bl & ~ £ 8 2 & &7 % & » 2 R4 FHR o



Set Dinner Menu on 30 Apr 2025 (Wed)
_E_AhAFMA=1H (=) m&#EN"

GreenSalad = Fli) = / Soup of the Day +_p % &
<May add $20 fo enjoy both Green Salad and Soup>
<P ¥ 4e$20- Ex*w FlEERED
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(14‘335//1———]; ?‘f%/‘ji/d?ﬁfui//'}?ﬁ ‘L/B;T\‘Vfﬁ /4%?1

Tomato Soup with Mixed Vegetable
‘é; 75('3’5‘ 71: /%’

Chicken Feet and Pork Rib Soup
Fg}i’ # —?P\-%Pﬁf 7
=

é pi_xigﬁ— ?‘)

Lotus Root, Pear

&

fﬁ*

206 306 06 ¢ 3¢ e 0 0 0 3¢

Main Course = 3

Rice with Indonesian Rendang Beef Rib Fingers
B R e f 4 iEfees - $138

Llng Fish F|IIet Florentine
HE AT 2 - $138

Cream Squid Ink Capellini with Herbs, Olive and Shrimps
A EER SRS X @ fg - $148

Steamed Chicken in Soy Sauce W|th Rice Steamed in Pot
TR Fpfe s 7 AR - $138

Pampano with Bitter Gourd with, BI gean Sauce with Rice Steamed in Pot
g AR l'+ a n\ i $158

Pork Patty and Preserved Vegetable with Rice in Clay Pot
(Cooklng time 25 mlnutes RAPRFRT 2L 4)

Assorted Preserved Sausajges and Meat with Rice in Clay Pot
ek T < - $148

(Cooking time 25 minutes 3. E’* B X254 48)

3 9
&

Ice-cream or  Almond Banana Cake
S & PR ERR

06 306 e 0 0 e e 0 0 e
Coffee orTeq ==z %

Seasonal Vegetables may be served with additional $20 | r + 5%, ¥ 4§20 ¥ % o ¥ - &
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 takenaway | v B/ &~ 2 32 A 5P E¥ & > R4 > &3k H



Set Dinner Menu on 01 May 2025 (Thu)
_E_AhFAE (M) BREHETT

Green Salad = 7= / Soup ofthe Day %_p % #
<May add $20 fo enjoy both Green Salad and Soup>
<F ¥ 4e$20- HE*w AR EE
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
('Il’é//l ?‘f%/‘%/d’ﬁ i//‘*ﬁ?/i/ﬂi\‘kﬁ /4%?&)

Tomato and Seafood Soup
g; 75\_—»,4

Minced Beef and Eg White Broth

—B'

(# ¢ J,_ﬂ« ‘531';3‘52’5‘")

206 306 06 ¢ 3¢ e 0 0 0 3¢

Main Course - ¥
Pan-fried Halibut Fillet with Herbs and Cream Sauce

AP AR A X L R - $188

Pan-fried Australian Pork Slrlom with Olives Tomato Curry Sauce
L F}/ﬁ/”'% o ﬁ‘*’}ﬁf’}’gﬁ sovevm it - $178

Baked Chicken Breast with Cheese served with Spaghetti
with Passion Fruit Salsa
ARk ﬁo’j?b % - $148

Braised Diced Chicken with Salted Fish in Cléaj%/ Poéwith Rice Steamed in Pot
i 4 kB K Epeek iF4 — 5138
Stir-fried Strlng Bean and Minced Pork W|t£ Rice in Clay Pot

Few X E fluek 3 AR

Pork Patty, Water Chestnut and Dried Squid with Rice in Clay Pot
B R AT AR - $128

(Cooklng time 25 mmutes T AP 254 48)

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek 03 A - $148

(Cooking time 25 minutes 7. pF ¥ X254 48)

960 060 0
&

Ice-cream or  Coffee Hazelnut Puff
TR BN ek e X
306 3 206 e 0 e e 0 N
Coffee orTeq wetst &

Seasonal Vegetables may be served with additional $20 | r + 5%, ¥ 4 $200{ ¥ % o ¥ - &
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 | @ Bl & ~ &£ B 2 & &7 ¥ 8 » 2 k44 &R

01 May (H)



Set Dinner Menu on 02 May 2025 (Fri)
_E_AFAE () BREHET

Green Salad = 7 = / Soup ofthe Day &_p % &
<May add $20 to enjoy both Green Salad and Soup>
<F ¥ 4e$20- HErw FEE B
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Jopanese Sesame / Thousand Island)
('Iﬁzlfi%g g‘f}%/‘%/&ﬁ}afl‘//&ﬁ?/i/ BJT\“M}TT /4%?»

Puree of Corn and Purrg!pkln Soup
X AR

Fig, Pear and Pork Rib Soup
T 4»‘4 e kB
(aL PR~ AN )
B 36 306 30 0 e e e A0 A0
Maln Course - %

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

PAHL i P o P 2 ﬁom‘ + - $168

Pan-fried Beef Tongue with Tomato Curry Sauce, Malay Style
LRI T ER I T 3 b $148

Pan-fried Duck Breast with Peach served with Greek Salad
with Cranberry Sauce

BB T RN ) B £ T 1 - $148

Steamed Egg with Black Truffle Dried Shrimps, Minced Pork, and Vermicelli
h Rice Steamed in'Pot
LR oK ma (=4 5k gk Bmeek 5 AR - $148

Braised Chicken with Garlic Shallot and Black Bean in Clay Pot
with Rice in C
e gg&'@_@\j};l}r‘ﬁo% H’%Z $138

Steamed Chicken anVD ried Mushroor£ with Rice in Clay Pot
A =k ’F‘ FE i+

(Cookrng time 25 minutes % 3 ¥ R ]254:\%)

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek iF A - $148
(Cooking time 25 minutes 3. 3 EﬁF"* Y254 48)
A 36 06 06 A B¢ e e e 0

e

Ice-cream or FlgOoIongJea Macaron
Z_F’,— 7},%— E\‘ H# 1“ % —+ 3 13
KRR RAR Rk

Coffee or Teq rrezt st %

Seasonal Vegetables may be served with additional $20 | v+ + £ 5%, ¥ 4§20 ¥ % i ¥ - &
All prices are subject to 10% service charge | ¥ 4r 10% FR#* %
Green Salad, soup and dessert are for consumption in restaurant only and notto be takenaway | » B/ &~ B F 2 A P E¥ & > 2 %34 > &id-min

02 May (1)



Set Dinner Menu on 03 May 2025 (Sat)
_ 22" hFAH=H (73 BEHEN

Green Salad = 7 = / Soup ofthe Day &_p % &

<May add $20 fo enjoy both Green Salad and Soup>
<H 5’4\1$20 l?f}-“nlfl//f——ai%f;>
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
(lil‘t//liw ?‘f%/‘#\/‘:’?]ﬁ]a/l//‘:b]ﬁ it/ B;T\Mfﬁ /4%—PL

Herbs, Tomato Puree and Chickpea Soup
LR ¥ SR

Corn on the Cob, Burdock, Carrot and Pork Rib Soup
ﬁ‘%”*%ﬂ@yg 7
(o R i )
3 306 306 3¢ e e A e e g

Maln Course - ¥

Braised Beef Rlbs Flngers with Tomato, Italian Style
PRl A Tl $138

Baked Rice with Chicken Steak with Cheese, Peach and White Wine Sauce
EEEI-AR FY BRI AR - $148
(Cooking time 25 minutes 3.3 F& & 5254 43)

Spaghetti with Shrlmps and White Mushroom in Coconut Milk and Pesto
iR ¥ FER LR - $148

Stewed Sliced Fish with Pickled Vegetables in Sichuan Style
W|th Rlce Steamed in Pot
VR R A fieek F AR - $148

Steamed Chicken with Yam, LyC|um and Black Fungus with Rice Steamed in Pot
B LR T 2R g HAe e 3 A - $138

Steamed Pork Ribs and Chlcken Fee&wnh Rice in Clay Pot
BN F A

(Cooking time 25 mlnutes v AAPER 254 48)

Assorted Preserved Sausages and Meat with Rice in Clay Pot
ek T A - $148

(Cooking time 25 minutes 3. E’i‘ B 254 48)

960 060
&

Ice-cream or  Basque Cheese Cake
T B T ErR 7 4R

36 30 0 ¢ 3¢ e A A A N
Coffee or Teq vreztst %

Seasonal Vegetables may be served with additional $20 | v + 3%, ¥ 4c$20i ¥ 3 o 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 | @ Bl & ~ &£ B 2 & &7 ¥ 8 » 2 k44 &R

03 May



Set Dinner Menu on 04 May 2025 (Sun)
_T_hFAHAMNAB (H) BREEND

Green Salad = 7= / Soup oftheDay &_p % i#
<May add $20 to enjoy both Green Salad and Soup>
KV ¥ 4e$20- HExru FlEEEED
(Choice of Salad Dressing : Honey Mustard Vinaigrette / Vinaigrette / Japanese Sesame / Thousand Island)
<'I3:E’/f£qg W%%f%/d’ﬁfui//d’ﬁﬁzi/ﬂ \‘km’ /‘T‘.%F

Purée of Onion and Carrot Soup

/i-'*'k‘]ﬁ

Papaya, Snow Fungus and Pork Rib Soup
4 AR E B R
(ﬂ”ﬁﬁ‘ﬁ%%%>

0 306 e 306 3¢ e e R 3¢ A

Main Course - ¥

Braised Beef Rlbs Flngers with Tomato, Italian Style
Las oy & ohix - $138

Baked Rice with Chicken Steak with Cheese, Peach and White Wine Sauce
*".J r>v“~ JFL, 9 ;ﬁu U%’j‘/ﬁ-f\ AR — $148

"\

(Cooking time 25 minutes 7 3 FF ¥ 254 43)

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

Stewed Sliced Fish with Pickled Vegetables in Sichuan Style
W|th Rlce Steamed in Pot
SVE R A fieek F AR - $148

Steamed Chicken with Yam, LyC|um and Black Fungus with Rice Steamed in Pot
BEr kT 2R g ppeek 7 AR - $138

Assorted Preserved Sausa es and Sliced Pork with Rice in Clay Pot
Ei BoS T4 - $138

(Cooking time 25 minutes 3.3 PFRF 9254 48)

N

Assorted Preserved Sausa}ges and Meat with Rice in Clay Pot
ek iz 4 — $148
(Cooking time 25 minutes 3.3 EEF'“‘ X254 48)
A 206 06 3 e e 0 3¢ 4 %

Dessert # &

Ice-cream or  Mango Pudding
THhR O FThHg

t11133111311]
Coffee or Teq vre=z &

Seasonal Vegetables may be served with additional $20 | 2 F 53¢, ¥ 4c$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 | v Bl & ~ £ F 2 2| &7 % 8 » 2 kb4 fhen



