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SEMI BUFFET DINNER
XEER¥BEHBRE

MON TO SUN E8 —ZH 6pm - 9:30pm Set Dinner A

Salad Bar & Seafood Corner B B2 IE & BB igat

Soup of the Day = H &5 BUY 2 GET 1
Main Course — Choose one from below B2 U —FEH

Napolitana Linguine $188
ERERBRE E - s’g —

Louisiana Calamari with Ink Risotto $238 /\
%5 T R R R T E K FIER

Roasted Giant River Prawn & Scallops with Mediterranean Saffron Tomato Sauce $258

BrnaEREBRHERG FRBFEBELIEMET

Pan-seared Tomahawk Pork Chop with Caramelized Apple & Piedmont Red Wine Gravy $278
BERREFRIERBEARN KRESAUERT

Otief DLieconinieridoto B B

Korean-style Dry-aged Black Angus Beef Chili Rice Soup $2.58
BXAREBLZRLTFRRSR

Grilled OP Rib Steak with Yorkshire Pudding $318¢
EFERBRFEARETME % 3

Dessert Corner B By IE _
Freshly Brewed Coffee or Tea fi ARl =5 41

%P Chef Recommendation A | Subject to 10% servicecharge BURIM—BRF | Images are for reference only M} &8 =

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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SEMI BUFFET DINNER
XEER¥BEHBRE

MON TO SUN E8—ZH 6pm - 9:30pm Set Dinner B

Salad Bar & Seafood Corner B B2 IE & BB iget

Soup of the Day = H &5 BUY 2 GET 1
Main Course — Choose one from below B2 N —FEE

Parma Ham Fettuccine Alfredo $188
SEITE B XBEKERFR E — s’g —_—

Sicilian Shrimp Risotto $258 /\
P R A IR R K FIER

Amarone Roasted Spring Chicken with Rosemary White Wine Sauce $278
FMREEEFHEEARTFAET

Angus Filet Mignon with Florence Thyme Gravy $298
ZREFEGERTEESRT

Otief DLieconinieridoto B B

Roasted Halibut with Purple Sweet Potato & Japanese Ter|yak| Sauce $298
BXERTEL B ARRE NN

Grilled OP Rib Steak with Yorkshire Pudding $3
BEERNREARRME M

Dessert Corner B Bh&H & 1B

% Chef Recommendation Eﬁ?ﬁﬁ ‘ Subject to 10% service-charge 5 41— BRE ‘ Images are for reference only B} E#8E

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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SEMI BUFFET DINNER
XEER¥BEHBRE

MON TO SUN E#—ZH 6pm - 9:30pm m

Salad Bar & Seafood Corner B BhiA 2B & f52 5 &

Soup of the Day = H &5 BUY 2 GET1
Main Course — Choose one from below B2 —FHEH

Italian Linguine alle Vongole $188
RAFRRAREH B = R —

Bologna Grilled Shiitake Mushroom & Vegetable Risotto $238 /\
& e P\ KB 7t M KB AT ER

Tuscan Red Wine & Port Wine Braised Beef Cheek $258
REFHABEREE 4 ER

Halibut & King Prawn with Venetian White Wine Lemon Butter Sauce $278
Et B S 6t RIREEUE BT BB R 40T

Otief DLieconinieridoto B B

Seared Salmon Stone Pot Rice with Mentaiko $248
RIBH =N RATBAAXTAERR %

Grilled OP Rib Steak with Yorkshire Pudding $318
TERRBHATERTE

Dessert Corner B Bh&H & 1B

VAT N e
%P Chef Recommendation ﬂﬁ?ﬁﬁ | Subject to 10% servicecharge BURIM—BRF | Images are for reference only M} &8 =

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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SEMI BUFFET DINNER
XEER¥BEHBRE

MON TO SUN E8—ZH 6pm - 9:30pm Set Dinner D

Salad Bar & Seafood Corner B B2 1B & B2 igkt

Soup of the Day = H &5 BUY 2 GET 1
Main Course — Choose one from below B2 T —fFEF

Scallops with Black Truffle Cream Linguine $198
FFENESRRER

Duck Liver & ltalian Sausage Risotto $238
BHEXFBERE KT

Halibut Pomodoro $258
i BKEE#HELRB A

Lamb Chop with Moscato Sweet Wine Gravy $298
FEREEH-FRBERT

Otief DLieconinieridoto B B

Japanese-style Crispy Pork with Omelette Fried Rice $248
BXEFEINEIIDER %

Grilled OP Rib Steak with Yorkshire Pudding $3
RBEBRAREAREME %

Dessert Corner B Bh&H & 1B

%P Chef Recommendation Eﬁﬂﬁﬁ | Subject to 10% servicecharge BURIM—BRF | Images are for reference only M} &8 =

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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