3 COURSES =
$328 (1 Starter BISE

XEFHEE

2, l Main £ ¥, 1 Dessert # &)

2’

ITALIAN STEAKHOUSE

ACOURSESUEEZFHEE
$388 (2 starters Bl

¥, 1 Main £ ¥, 1 Dessert # &)

Soup of The Day

=HES

i)

Clams with Sake Dashi Broth

FEAASERIER

63°C Poached Egg
with Shallot Puree

3CERREETER

STARTER #i %

Caesar Salad with Anchovies
and Applewood Bacon

MY REEARRR

18-Month Parma Ham with Melon
IBEAEAXRFEEKXEEAEEN

(Supplement & fi+$38)

Foie Gras Terrine

Strawberry Chutney
A RIME L2 EE

(Supplement % iN+$68)

MAINS E%

Spaghetti
with Camembert Cheese
and Broccoli

AMEEXNEZ L
SWNERY)

Spaghetti Carbonara
*HEEKXF#M

Spaghetti
with Pacific Red Prawn

KFFAEE XM

Pumpkin Risotto
with Wagyu Beef Cheek

MK A4 E R E KA R

Pan-Fried Halibut with Sicilian Sauce

ERHEBEREARET

(Supplement B N+$58)

Charcoal Grilled Lamb Ribs
with Fresh Herb Sauce

REFHWEEHEZET

(Supplement 7 fi+$68)

Lobster Thermidor
RREMR & K Z

(Supplement BN+$128)

Charcoal Grilled
60z Australian MS Wagyu Ribeye
with Black Truffle Sauce

6 R 1 RN
M5 %04 A BR §\ BC B 2 B8 Ut

(Supplement B N+$128)

DESSERT #&

Chef’s Daily Dessert
= B &

Regular Coffee /
Tea / Soft Drink
mn gk / % /R K

(Supplement 5 iN+$38)

Choose from A-La-Carte Menu
B & it &

(Supplement F iN+$68)

Espresso-based

House Red / White Wine Coffee / Cold Drinks
1= BB
BEAL/ B A R I B / R B

(Supplement 53111+$78) (Supplement F fiN+$48)

Please advise our staff if you have any food allergies and intolerances that we should be aware of

Vegetarian menu available upon request -

FAERBLBEMIONRBENE; UKES38/L -

All prices are subject to 10% service charge - Cake Cutting Fee $38/pax -

METEERNRVBBEREINGERER

Corakge Fee $350/bottle
FAEMOBESES -
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