Set Lunch Menu on 15 January 2024 (Mon)
“BCME—A+AA (-) FERN

bt aaVah B, 28

Green Salad » 7= / Soup ofthe Day Z_p % &
<May add $20 to enjoy both Green Salad and Soup>
<P ¥ 4e$20- B e B EEEED

Seafood Chowder
A TR
Apple, Pear, Snow Fungus and Pork Ribs Soup
e e g
CiE it 5)

06 3 e 30 e e e 3¢ A0 B¢

Main Course = ¥

Pan-fried Barramundi Fillet
with Roasted Red Bell Pepper and Coriander Dressing

AR P MR E T il - $138

Pan-fried Pork Chop with Mushroom Gravy
AR RN ESES - $118

Penne with Chorizo in Tomato Cream Sauce
EFLT R vy B EE ok - $118
Noodle with Chicken in Tomato Broth

ZaicipiFfa - $118

Fried Rice with Assorted Mushroom, Pork Floss and Egg
AR R - $108

36 30 0 3 ¢ 3¢ A A B¢ N
Dessert = &

Ice-cream or Black Forest Cake
36 36 36 3 A B¢ 3¢ % % %
Coffee or Teq rrezt st %

b g Vb b 1¢

Seasonal Vegetables may be served with additional $20 | v + 3%, ¥ 4 $201 ¥ 3w F - &% 15 Jan
All prices are subject to 10% service charge | ¥ 4t 10% FRz&F
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Fli% &~ £ 8 2 #| & 7 ¥ & - 2 R4 #s ke



Set Lunch Menu on 16 January 2024 (Tue)

FH }l.

—= = _'I'/\ (=) F&HEMN

L

Green Salad = 7 = / Soup ofthe Day &_p % F
<May add $20 to enjoy both Green Salad and Soup>
<V 5 4e$20- R *w FlHEZEE>

Tomato Soup with Mixed Vegetable
‘% ;b\_"il?\ % /;'

Black Bean, Peanut Chlcken Feet and Pork Ribs Soup
T"“ 4 —?P\—%Pé‘% I ,;‘E'
(lpg B 5 % ma A E)

306 e 06 306 e 30 3 3¢ Ak A

Main Course - i

Braised Beef Brisket with Red Wine
:,ﬁé—*— im — $158

Japanese Grilled Mackerel with Salt
pslEEs G - $128

Stir-fried Spaghetti with Wild Mushroom and Shrimp in White Sauce
0T EEY Lk - $128

Fried Rice with Shrimp Paste, Thai Style
?1\» FHEF A - $128

Poached Chicken with Vegetables, Mushroom and Noodles in Broth
FigE e - $118

1111131117
Dessert # &

lce-cream or Matcha Cake Roll
ZHR & R
306 3 30 306 3 30 e ¢ e
Coffee or Teq wreit &

b 8.4V 2 x4

Seasonal Vegetables may be served with additional $20 | v + 3%, ¥ 4:$20if ¥ 3 jé - 7 16 Jan (B)
All prices are subject to 10% service charge | ¥ 4r 10% FR#* %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Fli/ &~ R B2 S &7 ¥ 8 > 2 XA &k



Set Lunch Menu on 17 January 2024 (Wed)
—_ZE_NFE—H+tH (=) F&#EN

S~ e

Green Salad = 7 = / Soup ofthe Day &_p % &
<May add $20 to enjoy both Green Salad and Soup>
<KV F4e$20- HR e Bl EZ AT

OX Tail Soup
+ k7

Hairy Fig, Sea Coconut, Apple and Pork Rib Soup
Ve %L f”fb/“}%’}%g%ﬁ%/

(lﬁ“”ﬂrﬁ T g JUR, RS
36 3¢ 3¢ 3¢ e e e % % %
Maln Course i %

Pan-fried Halibut with Paris Butter
AEP AP KEW - $158

Pan-fried Pork Chop with Gravy
AR B pES - $118

Corned Ox Tongue with Mushroom Cream Sauce
i Fpe S L R - $148

Stir-fried Rice Noodles with Beef, Sichuan Style
ek g A e — $128

Fried Rice with Salted Fish and Diced Chicken
i 4 Ik e - $108

t 111111 111]
Dessert 4

Ice-cream or Mini Fruit Tart
T O iRk
36 3¢ 30 3¢ 3¢ 3¢ ¢ ¢ A N
Coffee or Teq ez &

b 84 Vb A 34

Seasonal Vegetables may be served with additional $20 | r + 3%, ¥ 4c$200 ¥ 3 v % - & 17 Jan (Q)
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 | @ B/ & ~ £ 8 2 & &7 % & » 3 kb4 fphen



Set Lunch Menu on 18 January 2024 (Thu)
_E — --I-}\EI (M) F&ENT

BB )|._|:

GreenSalad = F = / Soup oftheDay %_p % F

<May add $20 fo enjoy both Green Salad and Soup>
<V F4e$20- EF %0 BN EEREES

Cream of Mushroom
Lotus Root, Pear, Chicken Feet and Pork Rib Soup

T At
N

36 30 0 0 e e 30 0 30 %

Maln Course i 3

Pan-fried T|Iap|a F|IIet with White Mushroom cream Sauce
AR AR FORT -

Risotto with Porcini
25FE R < e - $128

Roasted Chicken Steak, Thai Style with Rice
ijé AR ERR A - $108

Steamed Pork Ribs with Black Bean Sauce Pot Rice
st g e - $108

Braised Rice Vermicelli wth Preserved Ve$g1e(’§gbles and Shredded Pork

306 6 0 306 e 06 e e 0 X

Dessert # &5

lce-cream or Fruit Crepe
T N FEE Tk
B 3 3 36 306 e e B¢ A A4
Coffee or Teq rxr=z %

b 84V 2 x4

Seasonal Vegetables may be served with additional $20 | 2 F 3 3%, ¥ 4:$20d # 3 b ¥ - & 18 Jan (D)
All prices are subject to 10% service charge | ¥ +r 10% FR#x %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | o Fl/ &~ &8 2 A&7 ¥ & » 3 XRG4 Fihed



Set Lunch Menu on 19 January 2024 (Fri)
_T_MFE—H+7H (f) FEEN

Green Salad = 7 = / Soup of the Day &_p % &
<May add $20 to enjoy both Green Salad and Soup>
<V ¥ 4e$20- AEF v BN EZAEE

Cream of Basil and Tomato
B EICLRE
Hericium Mushroom, Yam and Pork Ribs Soup
JEF.F!—LS;,ET oL yg * 7
(A e, /ﬁ i)

306 36 6 306 e 30 e e 30 R

Main Course = 3

Pan-fried Ling Fish Fillet with Tomato Sauce
B RMHET A rpe g avt - $158

Pan-fried Chicken Steak with Garlic Sauce
AR ENEsES - $108

Baked Spaghetti with Shrimps in Cheese White Sauce
TAe ERARLE - $128

Udon Noodle with Barbecued Pork in Soup
g e 5 - $128

Fried Rice with Black Pepper, Diced Chicken, Ham and Diced Shrimp
2 TR FRIE R AR — '$118

36 30 0 A e 3¢ N A i A%
Dessert = &

Ice-cream or Coffee Cake Roll

36 06 3% 0 3¢ A ¢ A A %
Coffee or Teq ez &

b2 8.4 V2 2 ¢

Seasonal Vegetables may be served with additional $20 | r F 355, ¥ 4c$20 ¥ % 7% ¥ - & 19 Jan
All prices are subject to 10% service charge | ¥ 4r 10% PR#* %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | » Bl &~ £ B2 & &2 ¥ & > 2 K> Fea R



Set Lunch Menu on 20 January 2024 (Sat)
_E2E_MNFE—R_1H (3 FEHEN

b 18 2aVah B )8

Green Salad = 75 = / Soup ofthe Day &_p % &
<May add $20 to enjoy both Green Salad and Soup>
<E"§'4\«_$20 ’4%—%” ]?]//l——- %{/§>

German Green Pea Soup
R 27
Octopus, Peanut Black-Eyed Pea and Pork Ribs Soup
g =4 hephts
(%Z‘ /'E&’ J-L :‘F ;? ﬁ‘ )

3¢ 30 3 e e e N A i B
Main Course i 3

Pan-fried Ling Fish Fillet with Tomato Sauce
B RMHET A prpe g avt - $1568

Pan-fried Chicken Steak with Garlic Sauce
AR A Bt - $108

Baked Spaghetti with Shrimps in Cheese White Sauce
TLe FERBL R - $128

Udon Noodle with Barbecued Pork in Soup
R E A - $128

Fried Rice with Black Pepper, Diced Chicken, Ham and Diced Shrimp
T T P RRIE R AR - $118

A 306 e 3¢ 30 e 3 0 4 34
Dessert #f &

lce-cream or Pan-fried Water Chestnut Cake
06 06 36 0 0 0 30 B¢ 0 0
Coffee or Tea wer=st &

b 8.4V 2 ¢

Seasonal Vegetables may be served with additional $20 | v/ F 5%, ¥ 4:c$20 ¥ 3 b - & 20 Jan
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 &~ £ 2 2 & &7 ¥ 8 > 3 R4 fih e



Set Lunch Menu on 21 January 2024 (Sun)
_E_NFE—F _-I- H(H) ¥&#"

Green Salad = 7 = / Soup ofthe Day &_p % &
<May add $20 to enjoy both Green Salad and Soup>
<P ¥ 4e$20- HEF A FlEEEE

Chicken Broth with Lemongrass and Vegetable
LEE S 22

Papaya, Pea ut, Corn, Carrot and Pork Ribs Soup

Cor
\j’ 5? ﬂﬁ)%’g’é’

06 306 e e 36 e 3¢ B 0 N

Main Course -

Pan-fried American Angus Beef Sirloin with Blackm Pepper Sauce
AR FF AT A2 - $238

Pan-fried Halibut Fillet with Butter Lemon Cream Sauce
AP AREDRIFES RS - $158
Roasted Duck Breast served with Beetroot Risotto
Evgagpe i FER R < 4R - $118
Deep-fried Pork Chop with Vegetable Rice
FF e g4 - $108

Stir-fried Rice Noodle with Shredded Chicken
icass &3k - $108

L1131 1111171]
Dessert # &

Ice-cream or Chestnu’g Cake
36 3¢ 3¢ 3¢ 3¢ 3¢ 3¢ e A A%
Coffee or Teq ez &

b 4o Vb b 14

Seasonal Vegetables may be served with additional $20 | r + 3%, ¥ 4§20 ¥ % o ¥ - & 21 Jan
All prices are subject to 10% service charge | ¥ * 10% JR7%+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ Bl &~ £ F 2 255 % & » 2 kG2 Fp R



