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Chef Daily Recommendations

EAAER AR A $138
Braised Blue Mussels in White Wine Cream Sauce Served with Garlic Toast
TH R #EER  $138
Hainan Chicken Set
(EHZERS Chicken Leg $168)

WRZEE (F) $98
Cheese & Spinach Wraps (Veggie)
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3 Course Set Lunch

8 April (Wednesday)
BOTRINERE BR&ZH L $98
Sautéed Pork Rib & Bitter Melon in Black Bean Paste Served with Steamed Rice
ROZ =S ok ESRT $108
Baked Tortellini with Four Cheese in Spinach Cream Sauce
FROEIIH ForeRiF =Rt $148

Pan-fried Grouper Fillet with Pommery Cream Sauce

R PERI AR BT Bo4LBEEA+ $208
Grilled N.Z Beef Tenderloin with Vegetables & Red Wine Gravy Sauce

9 April (Thursday)
HITEEEREA R ER $98
Linguine with Chicken & Mushroom in Alfredo Sauce

M kE R&GEHE $118
Stir-fried Shrimps & Egg Served with Steamed Rice

HUEIE = @\ Bl 2R $148
Pan-seared Norwegian Salmon Steak with Dill Cream Sauce
B PRI AR FCADEBEAT $208
Grilled N.Z Beef Tenderloin with Vegetables & Red Wine Gravy Sauce
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10 April (Friday)

JEREZE A Bosie ek $98
Steamed Pork Cake with Salted Egg Served with Steamed Rice

fE PR S AR TR (FRAE $128

Fettuccine with Bacon & Shrimps in Cream Sauce
WGP S M RE NI S B Bcfthfthi+ $148
Beer-Battered Sole Fillet with Mashed Potatoes & Tartar Sauce
AR PER IR R FCALE AT $208
Grilled N.Z Beef Tenderloin with Vegetables & Red Wine Gravy Sauce

3 Course Set Lunch
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Daily Soup OR Daily Salad
Main Course
Daily Dessert
Aroma Coffee or Tea

+$15 ZH#MEUAE “BEZRER
+$15 Daily Dessert Upgrade to “Black and White Ice Cream with Grass Jelly”

+$25 ks R H AR
+$25 Coffee or Tea Change to “Freshly Squeezed Carrot and Apple Juice”




