THE
IDWEEK

WEDNESDAYS |
6.00PM TO 9.50PM

CHEF'S S

Oyster Mornay

Grilled Oysters with Minced Chili & Garlic
Chili Oysters

Oyster Kilpatrick

SEAFOOD ON ICE

Irish Oysters
Japanese Oysters
Prawns o
NZ Half Shell Mussels >
Clams =
Served with Lemon, Cocktail Sauce,
Mignonette, Thai Chili Sauce, Tabasco

LIVE STATION

Roasted Beef Striploin
Served with Dijon Mustard, Grain Mustard,
Horseradish

Singapore Laksa with Condiments
Quail Eggs, Tau Pok, Prawns, Fish cake,
Bean Sprouts, Chili Padi, Fried Shallots,

Pork Ngoh Hiang with Chili Sauce
Kueh Pie Tee

Cantonese Roast

Roasted Duck with Plum Sauce
Chicken Rice

Served with Chili, Ginger & Dark Soya Sauce
Chicken & Lamb Satay with Peanut Sauce

Oyster Omelette with Coriander

Tom Yam Fried Rice

Served with Crabmeat & Thai Asparagus

Stir Fried Mee Tai Mak with Vegetable

Wok Fried Broccoli

Served with Garlic and Mushroom D
Oven Baked Chicken Thigh with Natural Jus
Classic Mashed Potato

SOUP |

Creamy Seafood Chowder £ i
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APPETIZERS

Achar-achar Salad
German Potato Salad
Pasta Salad

ALAD

Organic Mixed Greens

Thousand Island, Caesar, Balsamic, Sesame
Dressing, Beetroot, Corn, Chickpeas, Cherry |
Tomato, Red Onion, Pitted Olive = | "

DESSERT

Chef's Selection of Cakes and Slices
Seasonal Fresh Fruits
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