Oyster & Seg_fpod Semi Dinner Buffet
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6:30pm - 9:30pm
B L 685305 E 95305
Appetiser, Salad, Soup of the Day, Fresh Oyster, Seafood on Ice,

Assorted Sashimi & Sushi, Assorted Hot Snacks, Dessert, lce-cream,
Chilled Orange Juice, Freshly Brewed Coffee or Tea
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Monday — Friday 28—EF 1
Adult A% A: $358 / person fiL Child /N&: $198 / person 1iL
Saturday — Sunday, Public Holiday £#875. BR 2R RER
Adult BZA: $388 / person fii  Child /VE&: $218 / person fiI

— Additional Main Course SilE 3

Halibut Seikyo Miso Yaki
Steamed Rice, Miso Soup,
Grilled Leek Skewer

Hiroshima Oyster & Seafood
Hot Pot, Sanuki Udon
Miso, Cabbage, Assorted Mushrooms,

Carrots, Tofu
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$188 $188

Grilled Prime Beef Sirloin

Roasted New Zealand
French Fries, Cognac Mushroom Sauce

Roasted Pork Ribs

Barbecue Sauce, Roasted Potatoes

Lamb Chop
Potato Mousseline, Mint Yogurt
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Hainanese Chicken
Lemon Grass Rice

Grilled Norwegian Salmon
Roasted Broccoli, White Butter Sauce

ER=YHE
EFEITE. Lot
$168 =3 @

cantesn
o s

Salmon comes from an ASC certified
responsible farm. www.asc-aqua.org

Vegetarian Pizza
San Marzano Tomatoes, Mozzarella,

Baby Spinach, Mushrooms, Olives
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$168 $168 $138 ¢
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J Beverage Offers EXfR{BE
I B Sauvignon Blanc, Blowfish, South Australia $38 / glass #f
. . Cabernet Merlot, Blowfish, South Australia $48 / glass £
s 1 Wine Package Al H/BE#ERESE $88 / guest i
o House Red & White Wine, Soft Drinks 5541 578, /57K

Bubbles Package /SEZRRER $108 / guest i
House Sparkling Wine, Red & White Wine, Soft Drinks 4335558, 4T 358, J57K
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All prices are subject to 10% service charge
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Please advise our server if you have any food allergies or particular dietary preferences
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