Beverage EXmn

House Red Wine % iF) (‘= /F)
Michel Lynch, Bordeaux
House White Wine % /7 (¢ iF)
J. Lebegue, Bordeaux

Beer
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Tsingtao / Heineken + & / %+

Ceylon Tea or Chinese Tea
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English Breakfast Tea
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Fresh Brewed Coffee, Espresso
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Cappuccino
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Fresh Milk, Chocolate, Ovaltine or Horlicks
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Orange Hot Chocolate
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Freshly Squeezed Orange Juice
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Chilled Fruit Juice
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Lemon or Orange Squash
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Soft Drink
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MineralWater (Evian
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Sparkling V/ Perrie
age Charge
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ase do not consume outside food (or drinks) in restauran
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All prices are subject to 10% service
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per glass # {5
per bottle # #g,
per glass + {5

per bottle # g,

$ 58
$218

$ 58
$218

$ 40

$ 38
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New Year Set Lunch Menu
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Complimentary
Hot Virgin Mulled Wine
or Fruit Punch

(One cup/ glass)

~ Appetizer % @] B ~

Scallops and Avocado Salad
AN KSR

~ Soup of the Day #_p £ & -~
Cream of Mushroom with Puff Pastry
i i & R
b2 4 2oVl B, 2N
~ Main Course 1 ¥ ~
(Choice of One i*:% — %
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Bacon Wrapped Beef Tenderloin with Baked Potato
LR A g pemE - $398

Provencal Rack of Lamb with Mustard Seed Sauce
FIEX AR AHF T - $388

Blood Orange Juice Baked Cod Fish
with White Wine Mousseuse, French Style

2 N fE A f e Fpe X - $388

Braised Duck with Red Wine (Canard Au Vin)
UETE g - $248

Pan-fried Australian Pork Sérloin
with Black Pepper Mango Salsa
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~ Dessert of the Day #_p & &% ~

Orange Madeleine
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~ Orange Hot Chocolate or Coffee or Tea ~
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All prices are subject to 10% service charge | ¥ 4 10% FRi+ %



