%zdos

Choice of Appetizer 83

Menu A

: 1. Braised Holland Octopus, Sweet Paprika, Preserved :

: Lemon and Virgin Olive Oil

i U

2. Australian Beef Tartare, 70°C Quail Egg and
1 Mustard Sauce

PR

: 3. Avocado, Tomato, Mozzarella Cheese and Basil

: Salad with Balsamic

(ST S Tl

4. Fresh Tomato Bisque, Basil Cream and

i Garlic Croutons

s

i 5. Chinese Soup of the Day

DR

E * * *

i Choice of Main Course E#¥¥3

: 1. Margherita Pizza, Buffalo Cheese, Basil and

= Rich Tomato Sauce

D L E R $138
2. Spaghetti Carbonara, Pancetta,

: Shaved Parmesan, Mushroom and Egg Yolk
| SRR AR AR $148

i 3. Seared Norwegian Salmon Fillet with

= Tomato and Mussel Cream Sauce

DA = S $168
4. Indian Chicken Masala with Papadum and
: Basmati Rice

: BRI $168
5. Grilled Australian Lamb Chop with

: Chickpea Mash, Baby Spinach and Feta Cheese
LR EED $188

6. Seared USDA Beef Fillet Steak with Asparagus,
1 Confit Tomato and Garlic Purée
ERISERI PR A $238
! 7. Grilled or Steamed Live Boston Lobster with
: Asparagus and Mashed Potato

T OBEZE KR T HRE i

T ox * *

$328

Executive Lunch Set (hEfTHER
Monday to Friday EHi—ZH
12:00nn — 2:30pm
Rotates every week &2 BT

Menu B

Choice of Appetizer &g
1. Hokkaido Scallop Ceviche on Cucumber

| AELEES T

2. Seared French Duck Foie Gras with Mango Coulis
: and Port Wine Sauce

| EAUARSHT

: 3. Homemade Salmon Gravlax with Fennel, Dill and
: Honey Mustard Sauce

2 S5 U

4. Cream of Wild Mushroom Soup and Truffle Oil
| HERIES

i 5. Chinese Soup of the Day

g ]

E * * *

i Choice of Main Course B+

: 1. Baked Aubergine with Feta Cheese and
: Tomato Coulis

T LR $138
2. Italian Beef Bolognese with

: Pappardelle Pasta
: BAwERERE

$148

3. Roasted New Zealand Leg of Lamb with
Green Lentil and Baby Carrot
DT

$168

4. Tendoori Ling Fish Skewer with
: Cucumber Yoghurt and Roti

D EIERS A R $168
i 5. Grilled Kurobuta Pork Loin Steak with
: Caramelized Apple and French Bean

OB SEER BAE $188
6. Seared USDA Beef Sirloin Steak with

. Grilled Vegetables and New Potato

BRI A $238

i 7. Grilled or Steamed Live Boston Lobster with
: Asparagus and Mashed Potato

BRI KO TR

* * *

$328

BRI AIRD

Menu C

Choice of Appetizer ¥R
: 1. Australian Beef Tenderloin Carpaccio with Parmesan :
= Cheese and Balsamic

H - S T

2. Salmon, Tuna and Avocado Feuille with
= Orange Sauce

P S, B SHETE

: 3. Poached Dutch Green Asparagus with Black Truffle
: and Hollandaise

DR A

i 4. Lobster Bisque and Cognac

D FERERY

i 5. Chinese Soup of the Day
s

=05

E * * *

i Choice of Main Course B#¥¥ 3

: 1. Mexican Vegetarian Burrito, Corn Tortilla,
= Tomato Salsa and Green Chili Sauce

! BEEEYS

$138

i 2. Arrabiata Penne with Grilled Chicken Breast

IR B R

$148

3. Pan-fried Barramundi Fillet with Ratatouille
: and Peperonata

I BRI EE A $168
4. Thai Red Curry Barbecue Duck with
: Shrimp Cracker and Coconut Rice
HE S L $168
i 5. Grilled US Angus Rib Eye Steak with
: New Potato and French Bean

$188

6. Dutch Veal Tenderloin with Herbed Cheese
: Crust and Root Vegetables

§ B AR

$238

i 7. Grilled or Steamed Live Boston Lobster with
: Asparagus and Mashed Potato

BB 1 IR

$328

ok * *

Add $10 for Coffee or Tea
Bn$10 BnniskezE

Add $50 for Selection of Salad Bar, Dessert Table, Ice-cream and Coffee or Tea

Fm $50 IBELDMAEIE, FHRIE, THE. Wk
Subject to 10% service charge based on original prices SUgHUAE(E S 2 Ii—IR %2

PRI = S

D EIONAIAEATH

Menu D

Choice of Appetizer 53R

1. Iberico Hama, Melon and Fig

 TEHEA RS KR AR K

2. Maryland Crab Cake, Mango Salsa and Chipotle
. Sauce

DU S Rt

: 3. Vietnamese Vegetarian Rice Paper Roll and Garlic :
: Vinegar H

PR OS

4. New England Clam Chowder
HE S N NS o]

i 5. Chinese Soup of the Day
DTS

E * * *

: Choice of Main Course H#EF¥ R

: 1. Grilled Tuna and Mozzarella Cheese

: Ciabatta
PG EEARIKE

$138

2. Teriyaki Chicken with Braised Daikon and
1 Japanese Rice

P AU $148
3. Singapore Seafood Laksa
it apa $168
4. Confit Salmon Fillet with Feta Cheese,
: Spinach Salad and Lemon Aioli

$168

i 5. Roasted Australian Lamb Rump Steak with
i Potato Gratin and Buttered Carrot

POBEBNEERRD $188
i 6. Grilled Australian Chuck Steak with
: New Potato and Asparagus

$238

! 7. Grilled or Steamed Live Boston Lobster with
: Asparagus and Mashed Potato

BRI AR IR

$328

S * *



%IdOS Essence of Southern Europe Semi-buffet Dinner EFBRZEN Y B BiGE

Monday to Sunday ZH#—%=H
6:00pm — 10:00pm

Main Course Selections for Adult R A 3R E Main Course Selections for Children /NE T 3E&EH
Spanish Lobster and Seafood Paella Fish and Chips
PEIE A HE S AR PSR S
Baked Whole Boston Lobster in Manchego Cheese Sauce Australian Wagyu Beef Burger
PEPES 2 e 5 SR L iRpE i BONAIA-E R
Peri Peri Grilled Lamb Chop Margherita Pizza
EHEZIEFEI TR LHE IS
Italian Veal Osso Buco with Polenta Pasta Neapolitan*
BEUE TR SR JCE e N7 e
Seared Whole Lemon Sole with Clarified Herb Butter Pasta Carbonara*
AR FRAEEHE A S BF FAh 2L SRR A
Grilled USDA Beef Sirloin with Pesto Pasta Bolognaise*
SRR 2 YL AFEEE W
Grilled USDA Beef Tenderloin with Rioja Sauce *Choice of Spaghetti, Fettuccine or Penne
5 = BN BC P DL A 4B EEERE AN - Fé A e & @)
Sunto Thu Fri, Sat, PH and Eve
EHIHZMY BT~ N~ DB TS
Adult ;% A $568 Child /\Z# $284 Adult ;% A $598 Child /NE $299

17 & 18 Jun, 2017
Father's Day Eve & Father's Day {CHRETHTA K S BRET
Adult ¢ A $628 Child /NEE $314

Subject to 10% service charge based on original price SSUgHL DL EEETE > Ii—R# &



