Menu C

15 -19 Apr 2024

Rib-EBRE-EEMF
SEMI-BUFFET DINNER

FEH B E

A Choice of Main Course BE —MEX

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

BERIEEMEENFARINDgFERFEESADILSE - - - $468

Pan-fried U.S. Pork Tomahawk with Red Wine Gravy Sauce

B R RS FAHEET - cccrrrrre e $328

Miso Glazed Halibut and Australian Scallop

HEAARE4EBRMNEF -0 S RS S ceeceneeeae. $208

Deep-fried King Prawn and Fries with Korean Kimchi Mayonnaise

EREARIBYEERERAREETIE - ccvvrrer e $288

Lobster Bisque Cream Sauce Risotto with Lobster

HRXBEIBEAFIER - cccvveveesdesesttoscanonsonnsaoncsosss $268

Stirred Noodles in Abalone Sauce with Sliced Fish Maw and Shredded Chicken

MATRBBREBRIN . e v 3 e K s S s e $248

Carbonara with Crab Roe and Crab Meat

BHERARHEBEARKFE -+ - «ccccecosevicsvistcscosans -« $248

10% service charge applies Please inform your server of any food related allergies as your well-being and comfort are our great concern

S W —BRK & AEMTREERE NHENRVEBHRE  FEREBEEBS




Menu D

22 -26 Apr 2024

Rib-EBRE-EENMF

SEMI-BUFFET DINNER

FEM®E

A Choice of Main Course B i&E — i * 3

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

BERIEEMEENFARINDgFERFEESADILSE - - - $468

Pan-fried U.S. Pork Tomahawk with Red Wine Gravy Sauce

EHEEBERBEABNRAER oo cooeorreeeenne $328

Grilled Honey Miso Halibut with Pomelo Vinegar Mayonnaise

EREEESHEARMFRESE - e woee v 6908

Slow Cooked Boneless Pork Knuckle with Peach Gravy

R AL 8 1 5 I I $288

Korean Seafood Pot with French Bread

B MM ETER oo o v oo v oe seaaa e i aeaiaiaia s e see s $268

Japanese Udon Noodles with Gillette Tiger Prawn, Oyster and Onsen Egg

D T MR EREE R st $248

Mixed Rice with Crab Roe, Crab Meat and Salmon in Iron Pot

M = BRI R et o g sy T .+ $248

S W —BRK & AEMTREERE NHENRVEBHRE  FEREBEEBS

10% service charge applies ’ Please inform your server of any food related allergies as your well-being and comfort are our great concern




Menu A

29 Apr-3 May 2024

Rib-EBRE-EENMF

SEMI-BUFFET DINNER

FEBE®E

: ‘ACHoice of Main Course B & — ¥ F 3%

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

BERIEEMEENFARIN D FERFEESHA D ILSE - - - - $468

Pan-fried U.S. Pork Tomahawk with Red Wine Gravy Sauce

ENXEAGERREE B EAER oo $328

Japanese Teriyaki Beef Rice with Fried Garlic Chips in Iron Pot

ﬁﬁﬂﬁiﬁﬁﬁ*m]ﬁﬁﬁ ............................... $298

Korean Roasted Spring Chicken with Peach Gravy

B EERE BB o cc vttt e $288

Japanese Ramen with Lobster and Isoyaki Abalone

SR L T 8 ¢ 6% B Fof. (0t a s S $268

Korean Grilled Jumbo Octopus Tentacle with Kimchi BBQ Sauce

BERXAEBEXKN\NMABHEBEERBET -ttt $248

Cream Sauce Spaghetti with Prawn and Cod Roe

BAXFHIBERMBEATIE - oo ovaiimetdediotso oo oesssishs $248

S W —BR% &

10% service charge applies ’ Please inform your server of any food related allergies as your well-being and comfort are our great concern

ABMTREERE NHENRVEBHRE  FEREBEEBS




Menu B

6-10 May 2024

Rib-EBRE-EENMF
SEMI-BUFFET DINNER

FEB®E

: ‘ACHoice of Main Course B & — ¥ F 3%

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

BERIEEMEENFARINDgFERFEESADILSE - - - $468

Pan-fried U.S. Pork Tomahawk with Red Wine Gravy Sauce

B R RS FAHEET - cccrrrrre e $328

Japanese Yamato Pork Rack with Honey and Apple Sauce

HAAMAUOBRSREHEBERIE -+ ---cccceeerreceenee. $208

Alaska King Crab Ramen in Lobster Soup

PRI ET N R BRI - - - - - -+ v v v v v v et e i i i $288

Korean Deep-fried Chicken with Sweet and Spicy Sauce

BRXERBHMBERIE --......c000iiiiiiii ittt $268

Cream Sauce Squid Ink Lasagna with Urchin and Salmon

BE=YAETHEAEHE ---.-..-. ole sk e aede e 5 e iler al @y e iie tel B el ae) Wl $248

Cream Sauce Risotto with Japanese Scallop and Pumpkin

BABNMMIZBBARFUIER -+« cccveeecserievisecstonans -« $248

10% service charge applies Please inform your server of any food related allergies as your well-being and comfort are our great concern

S W —BRK & AEMTREERE NHENRVEBHRE  FEREBEEBS




