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DINNER

AMUSE BOUCHE

B /Jvam

COLD STARTER #&—
F EIRIERIE ERIEESA X IGEER BEMA
Chef's Creation Vitello Tonnato Broiling Salmon Solw-Cookied Abalone
HOT STARTER $#—
EER i 3R % jtigETFEH
Octopus Sasso Chicken Scallop
SOUP #E—
THEFHEES ERBAFNRIES 8BS
Porcini Mushroom Soup Organic Loofah Soup With Histrio Dosinia Seafood Soup
SIDES
KARBHER e F
Mash Potato with Cheese Seasonal Vegetables
MAIN DISH $#&—
ERIZEMRER $1900 FRIECFRECF)5E | B $2600
Slow-Roasted Norwegian Salmon Fillet Iberico Pork Pluma
R EETE= $1900 25K AR A A5 B $2800
Oven Roasted Half Spring Chicken Canard Rouge
RERRERZEEE | B $1900 Tk 4% < B TE AR Rh BR 4 HE $2900
St. Louis-Style Ribs U.S. Prime Rib Eye Steak
12 4 R Ok 2= B 4 B AR N BE $2200 M M9 F4-3E 7] 60z $3500
Smoked US Beef Short Ribs AUS M9 Wagyu Beef Tenderloin
FUESE | £ TH A $2200 BT BRI $3500

Grilled Assorted Seafood

Maine Lobster

$2600 U L (T) BB AR/ NEE—H

DESSERT {&—
FEIRIEEH B4 SEFEKE
Seasonal Chef Creative Combination Fruits Platter
DRINK $&—
1713 #®
Coffee Tea

EEHEYEHABEEMFIRFSNREAS

UEBHRBESBMO0%IRTIEE Prices are subject to a 10% service charge



