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SEMI-BUFFET DINNER Y H I g B

A CHOICE OF MAIN COURSE >
B&E—RRER '

Sous Vide Suckling Pig with Gravy Sauce
EFRNBEAEEET $328 _
OR = 3
Pan-fried U.S. Pork Tomahawk with Red Wine Gravy Sauce
FRXEBEERRBEFHAINBAERT $298 X
OR ® .
Roasted French Pheasant with Red Wine and Herbs Sauce
BRZBEHBEREEABET $278

OR =

Vietnamese Pho with Sliced Angus Beef

BAFESEZBETRFTH $248

OR &
Pesto Risotto with Crab Meat and Mushroom

FEERABEHER AN $248

CHEF SPECIAL RECOMMENDATION
' FE W B O G
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Pan-fried Saga A4 Wagyu Eye Steak 250g with Roasted Garlic
and Himalayan Rock Salt

BEREEARENFAIRH 25098 B 75
BEBSHNDILSE $468
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10% service charge applies Please inform your server of any food related allergies as your well-being and comfort are our great concern
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SEMI-BUFFET DINNER Y H I g B

A CHOICE OF MAIN COURSE >
B&E—RRER '

Vietnamese Roast Beef with Garlic Maggi Seasoning
B EFRAERFHFBEET $328

OR = 3
Pan-fried U.S. Pork Tomahawk with Red Wine Gravy Sauce
EMEERRRERFEINBABERT $298 X
OR = .
Slow-cooked Lamb Sirloin with French Porcini Mushroom Sauce
BEFEHABRZEFHET $278

OR =

Vietnamese Pho with Sugarcane Shrimp and Shrimp Cake

MXFEIETENEREBRRIRG $248

OR &
Seafood Spaghetti Marinara

BEMSBEATE $248

CHEF SPECIAL RECOMMENDATION
'I FE W B N

1
44

Pan-fried Saga A4 Wagyu Eye Steak 250g with Roasted Garlic
and Himalayan Rock Salt

BEREEARENFAIRH 25098 B 75
BEBSHNDILSE $468
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10% service charge applies Please inform your server of any food related allergies as your well-being and comfort are our great concern
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SEMI-BUFFET DINNER Y H I g B

A CHOICE OF MAIN COURSE >
B&E—RRER '

Roasted Vietnam Giant River Prawn with French Garlic Butter Sauce
ZA MBS AR EEBEAEIE $328

OR = -
Pan-fried U.S. Pork Tomahawk with Red Wine Gravy Sauce
ENXERRRBREFEINBMABERET $298 X
OR =& .
Fried Alaska Cod Fish and Cheddar Cheese
ERIEMAHMEANEEITZE $278
OR =

Roasted Pork Ribs with Viethnamese Sweet and Sour Sauce

EXREEFEEBEXHET $248

OR =
Red Wine Braised Beef with Fettuccine

EXNAERFRAERE $248

CHEF SPECIAL RECOMMENDATION
'I FE W B N
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Pan-fried Saga A4 Wagyu Eye Steak 250g with Roasted Garlic
and Himalayan Rock Salt

BEREEARENFAIRH 25098 B 75
BEBSHNDILSE $468
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10% service charge applies Please inform your server of any food related allergies as your well-being and comfort are our great concern

S —R¥E REATREZR NHEARDEBB/RRE FRREKEBK



