Beverage 8%

House Red Wine % iF) (‘= /F)
Michel Lynch, Bordeaux

House White Wine % /7 (¢ iF)
J. Lebegue, Bordeaux

Beer

X3

Tsingtao / Heineken + § / % 4

Ceylon Tea or Chinese Tea
EEAYRE

English Breakfast Tea

ERERE R

Fresh Brewed Coffee, Espresso
Qf’flé"\!l’v?éi—\ T‘é; = ‘fll j%tllt\ffli—
Cappuccino

AR L PESER L=

Fresh Milk, Chocolate, Ovaltine or Horlicks
Bdm s Ao 4 s PEn A2
Orange Hot Chocolate
HAERS

Freshly Squeezed Orange Juice
L i A

Chilled Fruit Juice

20 S e

Lemon or Orange Squash
FAR 2B R
Soft Drink
Ak
MineralWater (Evian
R K (1= 2 ) (330
Sparkling V/ Perrie
age Charge
! j:’i%,‘f

ase do not consume outside food (or drinks) in restauran

All prices are subject to 10% service
¥4 10% FRAF

per glass = 41
per bottle & g

per glass = 7

per bottle # #g,

$ 58
$218

$ 58
$218

$ 40

Happy
Boxing Day

2611 DECEMBER 2024




Boxing Day Set Lunch Menu
AR T B4
~ Appetizer % @ /] B ~
Mushroom Vol Au Vent
FRR<£ |
~ Soup of the Day #_p & & -~
Prawn Bisque served with Cheese Twist
< Bk R L ik
. b 18 2oV A 4 . e
~ Main Course & % ~

¥,
(Choice of One F:% - 0)

Pan-fried U.S. T-Bone Steak
with Whisky Porcini Mushroom Sauce

25 ?‘T}i @]Tﬁ’i%\ﬁaég_gis;*“;i - $368

Complimentary
Hot Virgin Mulled Wine
or Fruit Punch

(One cup/ glass)

g MREL (SW)

Herb Grilled Rack of Lamb with Black Pﬁ)per Mustard Seed
Sauce served with Cucumber Mint Yogurt

AN I BRI MRS EFAE R R - $338

Baked Salmon with Coriander, Dill and Cheese
with Mexican Pesto Sauce

A R LR ARETRT f“]-?;‘ - $228
Spaghetti with Shrimps, Scallops, Cheese
and Black Truffle
2y liEgd 3 Lk - $248
Pan-fried Provencal Pork Loin Roulade
with Celeriac Puree and Parmesan Roll
ARF IRt 59 51 428 Fepg - $238
~ Dessert of t?fg/\ﬁ‘a‘fy P HE ~

Lemon Meringue Pie
18 5 0
~ Orange Hot Chocolate or Coffee or Tea ~

All prices are subject to 10% service charge | ¥ 4 10% FRi+ %




