COURSE MENU

55,000

WESTERN COURSE

Smoked Salmon, Seafood and Herb—sprout on Vinaigrette
3 H Xe AEQ FHAE BE

Mushroom Cream Soup
o] AYFE

Beef Tenderloin Steak with Whole Grain Mustard Sauce
E a9 &9 SH2H A

Today's Fresh Bread with Butter
A% W Wy

Lemon Charlotte with Fruit Sauce
HYL2E BEA HE AR

Coffee or Tea
A9 =& 3}

10% Service charge & 10% VAT will be added.




COURSE MENU

63,000

WESTERN COURSE

Smoked Salmon and Seafood with Fruit Salsa
e A EADoIsh AR

Lobster Cream Soup Flavored with Spinach
N2 Fe| virbg 394z

Broiled Fillet of Beef with Port Wine Sauce
and Grilled Turbot
tAlzE|o] 29 Fo] Fol

Today's Fresh Bread with Butter
A% WD Wy

Vanilla Caramel Tea Charlotte with Fruit

g2 $4 videl stebd 43

Coffee or Tea
A EE 2}

10% Service charge & 10% VAT will be added.




COURSE MENU

72,000

WESTERN COURSE

Sea Scallop with Dill-flavored Smoked Salmon Tartar
ZHed| 9t d &9 o] ElE2EE

Broccoli Cream Soup with Garlic Crouton
v24d3 33 $29 vkg AFE

Sous Vide Beef Steak and King Prawn with Chasseur Sauce
A2 229 FHE ¢HA 2H 0T 9} FA)S-Fo

Today's Fresh Bread with Butter
AAG W3} e

Vanilla Chocolate Mousse and Fresh Fruit with Orange Sauce
uldal 29 F29 AR A

Coffee or Tea
Ay =& 3}

10% Service charge & 10% VAT will be added.




COURSE MENU

85,000

WESTERN COURSE

Terrine of Seafood and Grilled Vegetable with Chive Sauce

Atoln 229 T& ok} HE HA

Lobster Bisque Soup with Paprika
B}Z g7t Fe uortA vlisa s

Fillet of Beef Steak and Abalone with Zingara Sauce
A7t A28 gL lF AB2Ho|a

Today's Fresh Bread with Butter
AR B3 W

Plain Yogurt Mousse with Ice cream with Topped Fruit Compote
olo] 23 ¥, Y, 2¥E S AE F&

Coffee or Tea
Aw =& 3}

10% Service charge & 10% VAT will be added.




COURSE MENU

100,000

WESTERN COURSE

King Crab and Scallop with Avocado and Tomato Salsa

EvtE &4Ate] A9 a#

Cream of Green Peas Soup
$5F 39 £

Baked Live Lobster stuffed with mushroom and American Sauce

HAE 25 T WTbA S op 22

Lemon Sherbet
g2 M

Prime Beef Tenderloin with Perigourdin Sauce

HAFY ¢4 2H oA HEFEY LA

Today's Fresh Bread with Butter
ARG B3 W

Special Champagne Mousse with Ice cream and Fruit in Honey Basket

HE HtA7 §9| ofol AT B4 AAFL, Bd

Coffee or Tea
Ad = 2}

10% Service charge & 10% VAT will be added.




COURSE MENU

120,000

WESTERN COURSE

Lobster Medallion and Seafood with Balsamic Dressing

EAte =839 wnrbA e SakE

Shark's Fin Soup Flavored with King—Crab Meat and Pine Mushroom
A Fole} FA TGS BEQ o] A=gu| =X

Pan—fried Abalone with Orange Butter Sauce
AR} 0AX Fo| WEzE

Champagne Sherbet
AR Q1 B

Prime Beef Tenderloin with Perigueux Sauce

AT 4ot 2H oA HIYF &&

Today's Fresh Bread with Butter
NAF 3wl

Green Salad with Herbs and Paprika
ad IBAYH=9 B= gt

Special Sweet Potato Parfait and Cream Brulee
with Coconut—Rice Ice Cream

AR & ofo]23 YL BEQYU IAYHEH S 2¥A2 u7ul 2y

Coffee or Tea
AY == 3}

10% Service charge & 10% VAT will be added.




