SCORSESZEXFHEE

$298 (1 starter Bi%, 1 Main T . 1 Dessert & &)

STARTER #ij

Soup of The Day
= HEZ

Clams with Pernod Tomato
Cream Sauce

BEBEEMSRITRIER

63°c Poached Egg
with Organic Cauliflower Puree
3CHRERERMPRIER

MAINS FE%x

Spaghetti with Fresh Tomato
and Burrata Cheese

BEEMMAUEZLIERANY

Orzo Pasta with Braised Wagyu Beef Cheeks
and Beef Tendon

e A4 E R A S A K B

Charcoal Grilled Barramundi

with Chicken Qil & Yellow Pepper Sauce
& &S B e oM = AT
(Supplement 7 fi+$58)

Lobster Thermido
ZTIIREBRXKZ

(Supplement FfiN+$128)

DESSERT #&

Chef’s Daily Dessert
2 B i &

Regular Coffee /
Tea / Soft Drink
mnmE/ 3 /R K
(Supplement B 1+$38)

House Red / White Wine
FEE/ BB
(Supplement 2 N+$78)

ACOURSES I EXFHmEE

$358 (2 starters B %, 1 Main T, 1 Dessert & &)

Grilled ltalian Squid Salad
BEXME R D E

18-Months Parma Ham with Melon

18ERAEARME B XEEZE X

(Supplement & fi+$38)

Foie Gras Terrine with Passionfruit Jelly

RS BT R #t BC 2015 R v 18

(Supplement = fiN+$68)

Risotto with Fresh Crabmeat

BEEANEKXHR

Spaghetti with Pacific Red Prawn
KFEFAEREKXFH

Charcoal Grilled French Chicken Breast

with White Pepper Sauce
R A B #E By B B 8B LT

(Supplement B iN+$68)

Charcoal Grilled 60z
Australia MS Wagyu Ribeye
with Black Truffle Sauce

X IE6 R LRI M5 A
MR P\ B2 M E T
(Supplement = iN+$128)

Choose from A-La-Carte Menu
B &I &

(Supplement 7 fil+$68)

Espresso-based
Coffee / Cold Drinks
B 0 Mk / R BT
(Supplement 3 fiN+$48)

Please advise our staff if you have any food allergies and intolerances that we should be aware of
Vegetarian menu available upon request - All prices are subject to 10% service charge + Cake Cutting Fee $38/pax - Corakge Fee $350/bottle

FFAEBRBUEBMIONRBEESE, UBESIS/ NETHEANRIYUBERKIRRZE  FAXMANKBEEN -

20260708PCLCW16240F



