Beverage EXmn

House Red Wine % i) (= iF) perglass * 1§ 58

Michel Lynch, Bordeaux per bottle %3z $218

House White Wine % i#) (v iF) perglass 5§ 58

J. Lebegue, Bordeaux perbottle 55z $218

Beer $ 40

X3

Tsingtao / Heineken + & / % +

Ceylon Tea or Chinese Tea $ 34
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English Breakfast Tea $ 38
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Fresh Brewed Coffee, Espresso $ 34
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Cappuccino or Double Espresso $ 38
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Fresh Milk, Chocolate, Ovaltine or Horlicks $ 34
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Freshly Squeezed Orange Juice $ 58
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Chilled Fruit Juice $ 30 =iy gecial Drinke
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Apple / Orange / Pineapple #% / ¥ / # & >

Lemon or Orange Squash $ 48
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Soft Drink $ 34

ok .

Mineral Water (Evian) (330mi) $ 38 =y Promotional Offer 3 & f B
Aook(®Z2) (330% ) .

57— . Honey Ginger Tea

Sparkling Water (Perrier) (330ml) $ 38 > e

3 B A k(i % 72) (3305 2) THEF -$35 $12

Corkage Charge $ 60 ;

e lced Hand-crushed Lemon Tea

K REEE - 435 $12

All prices are subject to 10% service charge ¥ 4t 10 %FR 7% 7

Please do not consume outside food (or drinks) in restaurant
W et R RES p KRS

All prices are subject to 10% service charge
¥4 10% FRAET




e A La Carte Menu

‘} Veggle Recommendatlon .
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Oriental Delight 4 =» % &
Green Curry Chicken, Thai Style with Rice
@ SN B i DN
Spaghetti with Prawn in Green Curry
MR e R
W Mixed Vegetables with Tomato Puree with Rice

iT e F pedn
Hainanese Chicken with Rice
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Stir-fried Vermicelli, Singaporean Style
B H G oK

LocalFavourﬂeStﬁ+~#i3
Roasted Pigeon with Japanese Potato Salad
U s p ¥ 0
Marinated Beef Shank with Rice
ik 2 sk 4
Fried Rice, Yeung Chow Style
7 AR
Stir-fried Vermicelli, Home Style
TR A A
Crispy Fried Noodle with Shredded Pork
EEROE 7
Baked Rice with Pork Chop with Tomato Sauce
ot My P\ AR
Chicken A La King with Rice
O oI e A
W Braised Broccoli with Mushrooms with Rice
FEAF\ o i - pese
W Braised Rice Vermicelli in Fermented Red Beancurd in Clay Pot with Rice
r$ ;l’ ‘fﬂ ,, "‘lﬁ—ﬁ“
Western Traditional & = g
Stewed Ox Tail with Red Wine Sauce
ZIFTE 2 R
Pan-fried Sirloin with Gravy
B RO A peE
Pan-fried Salmon with Balsamic Sauce
éﬁ' = = &,ﬁgaﬁh—l—
Pan fried Pork Chop with Onion Bacon Gravy
LR R AT Al AW e
Spaghetti Bolognese
FARE
Spaghetti Agli ed Olio with Shrimp
B oA ER S IR R < ks
W Spaghetti with Asparagus, French Beans and Cherry Tomato
Hgirged miey i< e
Club Sandwich with French Fries or Mixed Fruit Salad
@ DSP =R hpEEN RSN E

With complimentary Green Salad / Soup, Dessert, Coffee or Tea | ™+ %5 &0 Bl /8 F ~ & & > vzt
Seasonal Vegetables may be served with additional $20 | r2 F 3%, ¥ 4 $201f ¥ % b F - a8
All prices are subject to 10% service charge | ¥ ¢ 10% R4+ %
Green Salad, soup and dessert are for consumption in restaurant only and not to be takenaway | = Bl &~ R B2 HF R &4 &

$118
$138
$ 98
$118

$128

$168
$108
$128
$ 88
$108
$118
$ 98
$ 88

$108

$138
$238
$198
$118
$118
$128
$108

$128
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Good Friday & if &

)E Fast & Abstlnence KB

ST DINNER MENU
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Green Salad = B # / Soup of the Day #.p £ 7
<May add $20 to enjoy both Green Salad and Soup # ¥ 4c$20- & % * v B/ &% £ 8>

Cream of Pumpkin

WA 774

Apple, Snow Fungus 8 and Chlcken Feet and Pork Ribs Soup
E: —55 %Ff‘k LI
ng'_;?g* , ?ﬁL‘ /ﬂ I’%”%)
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Main Course i %

Deep-frred L| FISh Fillet served with Caesar Salad
’}fpﬁ‘”h%// = - $138

Roasted Sliced Lamb Leg with Garlic and Rosemary with Gravy
é ﬁﬂ‘ﬁ% kR IEJ-’T" E pEl—ﬁD i+ - $188

Pan-fried Chlcken Steak with Herb and Garlic Sauce
iﬁtr\ﬁ’béﬂrﬂ - $118

Shrlmps and Wild Mushroom Risotto )E
#,E,jii“e‘l;cl = Jl4x - $128

Fried Egg with Preserved Vegetable and String Bean )E
waRmesmame in §()
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Stir-fried Bamboo Shoot, Mushroom and Snow Peas with Garlic
wﬂh,&ce Steamed I |n Pot
A e e F AR - $108

Sliced Pork and Plckle_d Mustard Tuber w h Rice in Clay Pot
% % i M

Assorted Preserved Sausages and M t8 with Rice in Clay Pot
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Dessert # &

Ice-cream or Almond Banana Cake
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Coffee or Ted vhrrezgt %
Seasonal Vegetables may be served with additional $20 | 2 + 3¢, ¥ 4 $20if ¥ 3
All prices are subject to 10% service charge | ¥ 4c 10% FRi% % 29 Mar
Green Salad, soup and dessert are for consumption in restaurant only and not to be taken away | @ F/ &~ &2 2 A 57 4 8 » 2 K4 ke
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