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restaurant & lounge

Set Dinner Menu

Argentina Shrimp Carpaccio

with mozzarella cheese
MRZEARRNEERBLAKEZ £
or 3

Hungarian Duck Foie Gras Mousse
mostarda apple and red wine reduction

WFANEHRFETRERRADEE

* %k X

Classic Seafood Soup
KNy

* 3k %k

Grilled Australian Grain-Fed 100 Days Wagyu Beef Rump
black truffle and vegetables gratin

BEBEMEE 100 KM BRI ENE M E R
or

Tagliatelle in Truffle and Fresh Artichoke Sauce
B EERNERRTE
or 5

Half Canadian Lobster

celeriac and sautéed spinach, asparagus, baby artichoke and lobster sauce
MERERE 3 - WEX - B - BERTEERT
or B

Pan-Roasted French Spring Chicken
mashed potato and grilled vegetable with chicken gravy

BRELBEERRKEES BEXRHEAT

* 3k X

Strawberry Mousse
with fresh raspberry

TZEREHEARF

* %k X

Freshly Brewed Coffee or Tea
BI) 5 ¥ 0o Wk 5% 2%

All prices are subject to 10% service charge
WS — RS

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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