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Entrée
(Choice of 1) 1% —

Rose Smoked Salmon Caesar Salad ~ French Oysters 4pcs +$80

KORIE = X e FEESEZAE +$80
Grilled Wagyu Beef Cubes Fresh Fig, Seared Foie Gras
in Yuzu Sauce & Salad Toast & Salad
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Soup

(Choiceof 2) & —

Soup of the Day Losbster Bisque +$28
=HES T EfER% +$28
Complement ular Coffee or Tea

R
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Latte, Cappuccino, Soft Drinks & Juices (+$18) House Red/White Wine or Prosecco (+$38)
FARE RN, B FUSIK R R (+$18) AREEBENRSBE+$38)

10% Service Charge TN—ARFEE
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(Choice of 2) &= /
Mussels Linguine Pomodoro

A

Seared Foie Gras Risotto
EMESORBE AT

ERIHEFTFEAFER
Korean Kimchi Beef Burger
BRIVERSER

Whole Lobster Tail Linguine +$88

FEZ TRBEREAFLE +$88
Grilled Duck Breast Grilled Pork Ribeye
red mulberries, lemon zest, duck jus pommery mustard, dill, cream
FIETRH A0 415 F 1 FIEFEAR i RETRITFIET
Seared Sea Bass Seared Salmon Fillet
tobiko, pinot grigio, parsley, heavy cream champagne, heavy cream, shallot, parsley
BRIBIERAN id RENFBEEZIZET

BRI =YA it ERIEFET
Roasted Half Spring Chicken Grilled Sirloin Steak +$28
black olive, bell pepper, bacon, tomato
HREYERH 0 EKIBELLEWGT

pinot noir, shallot, beef jus, butter, thyme
BEFALHI\ I ADBFRRT +$28
Pan Seared Lamb Cutlet +$28
lamb jus, garlic, rosemary, thyme

Grilled Wagyu Ribeye +$128
ERIE B BEFAT +$28

truffle oil, shallot, beef jus, butter, rosemary
HFENFARY\ B BRT|AIEET +$128

Dessert
(Choice of 2) % —
Dilce o Chocolate Sea Salt Lava Cake
aily Specia
= s & Gelato +$22

BEART IO B TS +$22

10% Service Charge II—BR#E



Three Course Menu for One
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Soup

(Choice of 1) %€ —

Soup of the Day Losbster Bisque +$28
=HES TFEfERZ +$28

Mains

(Choice of 1) 3% —

Korean Kimchi Beef Burger Seared Foie Gras Risotto
BIVERTRER EFEEFFE ARIER
Clam Penne in Mornay Cream Sauce Seared Sea Bass +$28
FEREEHAREY tobiko, pinot grigio, parsley, heavy cream

BRUBIEEN B RETERTEIT +28

Grilled Pork Ribeye +$28 Grilled Wagyu Ribeye +$138
pommery mustard, dill, cream truffle oil, shallot, beef jus, rosemary
BRIFEAR B REFTRITTERT +28 BIEMFIRY\ Ao FAMERATEEAT +$138

Dessert

(Choice of 1) 3& —

Daily Special Chocolate Sea Salt Lava Cake & Gelato +$22
EHEEHA BER G IOKER B ThE +$22

Comp/emenfa;éy* Regular Coffee or Tea
=

EEFXFEMMESHAT S
Latte, Cappuccino, Soft Drinks & Juices (+$18) House Red/White Wine or Prosecco (+$38)
FARZE U0, B RS KRR (+$18) ABREEBERSBE+$38)

10% Service Charge HN—BRFEE



