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CHEF’'S SPEICIALS\
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SALADS | ‘4
A) Iberico Ham - Buffalo Mozzarella Cantaloup Melon :
Almond - Mesclun Salad Balsamic Dressmg '

HIET KR - KEZE - AFRN - S - #BE -;yﬁ; %

B) Sauteed Beef - Shrimp Crackers - Banana FlowegSalad -
Spicy Sour Dressing “Thai” Style

S RXAR A - FERYE - BRI

HOT DISHES
C) Braised Ox Tongue * Red Wine Sauce *

Steamed Rice - Selected Vegetables
ALUBME - B AR - B

D) Green Curry Seafood & Vegetables - in Club Baked Pastry
S BB E R - BRE LR

E) Teriyaki Plant Based Meat ‘- Aubergine Roll -
Miso Soup - Japanese Rice Vegan

BXEZA®TA - 8305 - B AR 45

SOUP NOODLES
Braised Duck Leg * Rice Noodles in Soup “Penang” Style
IR TE R - 5 A

CHINESE SPECIALS

COLD DISH
1) Slow Cooked Mirin Fresh Abalone (3pcs Sliced)
Hhek B A e e (ZE k)

SOUP
2) Seafood - Sweetcorn Thick Soup s $107
A - #2%

HOT DISHES
3) Deep Fried Chicken half chicken
AT R R

4) Sauteed Sliced U.S. Beef - Ginger - Garlic -
Onion * Chinese Celery * Clay Pot
#AE-EE - DEBEANE

Sauteed Shredded Shanghainese “Nian Gao"” - Shredded Pork -
Scrambled Egg * Black Mushroom : Brown Sauce

it - W% - X% - W& - EEFEK

$155

$166

$128

$109

$180

$153

$218

$189




