Grilled Prime Beef Sirloin
French Fries, Cognac Mushroom Sauce

Roasted Pork Ribs
Barbecue Sauce, Roasted Potatoes

1954

Oyster & Segfpod Semi Dinner Buffet
Fixi5eF HEIRE

6:30pm - 9:30pm
B 6853043 E9B¥305

Fresh Oysters, Seafood on Ice, Assorted Sashimi & Sushi, Appetiser, Salad,
Soup of the Day, Assorted Hot Snacks, Dessert, Ice Cream,

Sunday - Thursday 2E8IHZEM
Adult B A: $358 / person i Child /N\&: $198 / person fi

— Additional Main Course BIl1E 3

Simmered Fish Maw, Chicken Broth
Steamed Rice, Bok Choy
B R L5
fcBfR. BX
$188
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Roasted Lamb Chop
Potato Mousseline, Mint Yogurt

Seasonal Drink, Freshly Brewed Coffee or Tea

5. KiRBR., MISRAESS. RE. VR BREES. BRAA.
Ham. S KR

BREEMIEE A

Clay-pot Braised Hiroshima Oyster
Spring Onions, Ginger
Egg Noodles, Chicken Broth
WIRERIEESE
Fo¥ 5

$188

Lemon Zest

Baked Seabass, Almond Crust,

Amaretto Butter Sauce

JEFER I\ JEFH\ BEESCIREER
ER. TEEZET SEER. EHILE A=A
$188 $188 $168
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5. BB
$168

Hainanese Chicken
Lemon Grass Rice

S, EFR
$168

Seab:

ASC rll ied

rosponsibie o e e, aq

San Marzano Tomatoes,

Vegetarian Pizza

Mozzarella,

Baby Spinach, Mushrooms, Olives

ES 10

&, KESE. BRE. BE. B
$138 ¢

Beverage Offers B m{EE

N.I.P Jasmine Tea Gin & Tonic N.I.P & ERFIFEE 57 $48 / glass 1F
Sauvignon Blanc, Blowfish, South Australia $48 / glass #F
Cabernet Merlot, Blowfish, South Australia $58 / glass £

Wine Package

A RBEBEINER $88/ guest {i
House Red & White Wine, Soft Drinks
FRRAIRE, 5K

Bubbles Package

HEGENESR $108 / guest iI
Y House Sparkling Wine, Red & White Wine, Soft Drinks

BB, ALEE, K

All prices are subject to 10% service charge
LA EfE B 5 N — PR 8
Please advise our server if you have any food allergles or particular dietary preferences
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	Simmered Fish Maw, Chicken Broth

