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Chef Daily Recommendation

fepTarEE E L Fotbsr e $138
Braised Fresh Blue Mussels with Garlic Toast
HAgrE e $138
Hainan Chicken Set
(HEHZERR Chicken Leg $168)
FEMEEHRENEE BT E () $98
Wild Mushroom, Mixed Vegetable & Avocado Pita Bread with Potato Salad (Veggie)
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3 Course Set Lunch

6 July (Monday)

SERFEUH A DER $118
Bangkok-style Fried Rice with Prawn & Shrimp Head Sauce
e e U BEA L PO A A T PR $138
Stir-fried Beef Fettuccine with Garlic & Black Pepper in Cream Red Wine Sauce
MREBEHEES LHE fCE/EES $148
Cheese Chicken Roll with Truffle & Wild Mushroom Sauce served with Mashed Potatoes
REE RIS ICRrE 3L AU T $208
Charcoal-grilled Spiced British Pork Saddle with Assorted Vegetables & Red Wine Sauce

7 July (Tuesda
EAEFALGEFECEH $108

Braised Pork Knuckles with Peanut & Red Fermented Beancurd with Steamed Rice
2 TEOR S BREEGEZE A e Rty $118
Baked Chicken Penne Pasta with Cheese, Corn, Cream & Mushroom

H =R aH S iic H Bl $138
Japanese Teriyaki Snapper Fillet with Steamed Rice

OEfE FRIARE/EEZ $198
Red Wine Braised Beef Cheek with Creamy Mashed Potatoes

8 July (Wednesda
RAFZARNEHICHER $108
Steamed Minced Pork & Silver Fish with Steamed Rice
fennrr B BRA RIREY $138
Prawn Spaghetti with Fresh Tomato, Garlic & Spicy Sausage

R RSN RS ER $148

Braised Beef with Irish Black Beer served with Mashed Potatoes
RIFEEEZETFR IFERAEERET $208

Charcoal-grilled Herbed Mongolian Lamb Rack
with Assorted Vegetables & Herb Sauce
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9 July (Thursda
KLE AR IGHIEC H Bl $118
Red Curry Lychee Duck Breast with Steamed Rice
FRGEFUNFENIHERE:E BoirgaBeit & $138
Charcoal-grilled Australian Pork Tenderloin
with Portobello Mushroom, Truffle Sauce & Assorted Vegetables
BRI = AR ER(EH $148
Pan-fried Salmon Angel Hair Pasta with Herb
RIFEEEZETFR IHERAEERET $208
Charcoal-grilled Herbed Mongolian Lamb Rack
with Assorted Vegetables & Herb Sauce

10 July (Firda

FAGETECHER $108
Kyoto-Style Pork Chop with Steamed Rice

HEEEDEY  $138
Stir-fried Seafood Spaghetti with Kimchi
FEHELEEE AR CH R $148
French-style Braised Spring Chicken with Red Wine served with Steamed Rice
PRIBEEIFIFH BcleE e B BT $198
Charcoal-grilled Hanger Steak with Assorted Vegetables & Herb Sauce

3 Course Set Lunch
SRS = EHE
¥
2
I EEes

Daily Soup OR Daily Salad
Main Course
Daily Dessert
Aroma Coffee or Tea

+$15 2 HEmAT R “BEERRER"
+$15 Daily Dessert Upgrade to “Black and White Ice Cream with Grass Jelly”

+$25 YRR AT S EH R BRI
+$25 Coffee or Tea Change to “Freshly Squeezed Carrot and Apple Juice”
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