g4 SET MENU s
(&)

APPETIZER / 8 % 1

Cured. Smoked Salmon
s 1A 25 K BR | §E 70 #I
SALAD / D¥ Parma HamECaesar Salad
f£i#i— Choose One B 48 320 41

Fresh Shrimp Lettuce Salad

B = e ke
N== = X F 1z
SOUP / 5 & Classic Onion Soup
fE8i— Choose One i 52 4 0
Vegetable Cream Soup
BN
Clear Beef Broth

i3 8 & iR %
Seafood Tomato Bisque

T

2= & R & K F &R 2 BE HE 300g N1$890

MAIN COURSE / EH Pan—Sz:red Italian Herb Chicken Thighs

(8 Choose One & RS 8 R 180g 5980
Pan- Seared Sea Bass
fix ¥ 3= Bl % 18 Hi 728 4 W1k 2 8oz  n1sl1,180
Charcoal-Grilled Tender Angus Beef Brisket
BERMEKRER 180g  w1sl,280
Pan-Seared Canadian Salmon
m B ES 4 VEE 8oz  n1$l,380
Warm Braised Boneless Beef Short Ribs
fiix J&2 & & 8 7= %8 oF 170z n1sl,480
Grilled Tomahawk Pork Chop
IEEAAE/NEFE 120z w131, 680
Roasted New Zealand Lamb Chop
MEKXKA3 - 21XKBHRANE 8oz  n1$l1,780
Canadian AAA, 21-Day Dry-Aged Beef Striploin
MEAKA3 - 21K AN ER 100z  ~tsl,880
Canadian AAA, 21-Day Dry-Aged Ribeye
fix %& > B & ZR 5F 1 4 HE 8oz  n1$2,080
USDA Prime Tenderloin
fitx J& == B T8 #R 7V BB 4 HE 100z 132,180

USDA Prime Slrlom Steak
fit J& == B T& &K Bh AR 4 5k 100z  n1$2,280
USDA Prime Ribeye Steak

xR MAMFAOET 8oz  N1$2,680

Australian Wagyu New Yorker

S )

ILEER  FEH KR
D ESSERT / B Chegsiake, Seasonal Fruits Plate
{£i#— Choose One IBRIKE - ZTEIKE

Tlramlsu, Seasonal Fruits Plate

BEERERE - FTEHKR ;
Vanilla Baked Creme Brﬁlée, Seasonal Fruits Plate

BEVERAGE / gl Wl BE/# Coffee/Tea

{£;#— Choose One

ERHEOUEV B - FELEEHREAL -

10%RBEKIRESE -

Please Advise Us If You Have Any Food Allergies Before You Order.
The Rate Above Is Subject To 10% Service Charge.



