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73Ia—A+T7T—a — Appetizers —

ZHI DRI — Seasonal Appetizer —

BHEDA—T — Vegetable Soup —

AH®DYY > b — Risotto of the Day —

AA YT 4y ¥a — Maindish—
Q> =755 9d AHD MK
Chef’s Recommended Fish Dish of the Day
XiZ or

O H D HPIRHE
Meat Dish of the Day

Y% — b — Dessert —

BEOBHRAY) — Aftermeal drink —
A—b— K- N=T7T1—
Coffee,Tea or Herb Tea

KBMA T ardZ80ET, HFLLEAZRY 7IZEFNRLILEED,
* Additional options are available. Please consult our staff for details.
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Member only price

MENMIE ISR, T —E AR EFNTEVE T, KRNI EATVRIUC KD | BMCEMEZE STV ENT S0 ET,
*The prices include service charge and taxes. *Ingredients and their places of origin are subject to change depending on availability.
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73Ia—X+T7—a — Appetizers —
ZHIDH|F — Seasonal Appetizer —

R THEFH DY Y v b

— Scallop and Seasonal Risotto —
BHFEDA—TF — Vegetable Soup —

fioRH# — Fish dish —
Y 7B9TH AHOMEHE
Chef’s Recommended Fish Dish of the Day

PR — Meat dish —
EESET7ALHDTZ VI FIA Y =R
Grilled Japanese Beef Fillet, Served with Red Wine Sauce

TH—F 25 — 2 Desserts —
INEEF  — Mignardises —

BHROBIHAY — Aftermeal drink —
A—b— K- N=TT1—
Coffee,Tea or Herb Tea

XEMA T ardl80Ed., FLLBAZRY 7ILEFZFALLEIL
* Additional options are available. Please consult our staff for details.
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Member only price

XRFRMIEIZIEIBE RS, U —E AR EFINTED £7, KPBEANRI ARG KD | BMREEZ ZHSE TV G EN TS0 ET,
*The prices include service charge and taxes. *Ingredients and their places of origin are subject to change depending on availability.
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7Ia—A+T—a — Appetizers —

BRI — Cold Appetizers —
IND 2= =T DAY T4 ETV=2TANTHADL=A A 2 b T7F ¥ T
Norwegian Salmon Confit and Asparagus Mousse with Ossetra Caviar

WP 3 — Hot Appetizers —
RRATHEEH DY v b
Scallop and Seasonal Risotto

BHFEDA—T — Vegetable Soup —

fURH# — Fish dish —
FI-NEEDITY FEL TTARTELANTTVEFESLY a
Cocotte-steamed Homard Lobster with Green Peas and Tarragon-flavored Jus

A4 YT 42 — Maindish —
D NS WABEE P r N — A
Abalone Pie Wrap Bake with Champagne Sauce

TH— b2 — 2 Desserts —
INEEY-  — Mignardises —

BHEDODBEAY) — Aftermeal drink —
A—b— - N=T7T 41—
Coffee,Tea or Herb Tea

XEMA T ardl80nEd., FLLBAZRY 7ILEFZFRALLEI,
* Additional options are available. Please consult our staff for details.
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Member only price

XKFENMIAE IEBE RS, F—E AN EENTHEVE T, KEFHARI AR LY BMOEME LTI TOZGENTI0ET,
*The prices include service charge and taxes. *Ingredients and their places of origin are subject to change depending on availability.
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7Ia—RX-T—3a — Appetizers —

BRI — Cold Appetizers —
IND 2= —F QAL TAETV =V TANTHADL—RA TPz b F7F ¥ ET
Norwegian Salmon Confit and Asparagus Mousse with Ossetra Caviar

THIZE — Hot Appetizers —
RRATHEFH DY/ v b
Scallop and Seasonal Risotto

faplM  — Fish dish —
HEOI2NVAT 47> PIMDLTA v ay FV=TFANEFESLYa
Tilefish Croustillant with Tomato Reduction and Olive Oil-flavored Jus

A4 2T 492 — Maindish —
AR—IFEDIT Y PEL TTARTETANTIAVESY 2
Cocotte-steamed Homard Lobster with Green Peas and Tarragon-flavored Jus

WEIH  — Meat dish —
HEMFO VI FoA Y =R
Grilled Japanese Black Beef with Red Wine Sauce

FTH— b 2 — 2 Desserts —
INEF — Mignardises —

BHEOBHAY) — Aftermeal drink —
d—bt— - fIFE - N—TF4—
Coffee,Tea or Herb Tea

KEBMA T ardblTE80ET, FLAFARY 7IZBFERLLEE D,
% Additional options are available. Please consult our staff for details.
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Member only price

XRFRMIE PSR, U —E AR EINTED £7, KPBENRIEATRIUC XD | BMREE ZHSE TV G EN TS0 ET,
*The prices include service charge and taxes. *Ingredients and their places of origin are subject to change depending on availability.




