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SIGNATURE SET MENU

HRERF R4 £411:30 - T42:30 | T4 5:00 - B%_£9:00
Available from 11:30 AM to 2:30 PM | 5:00 PM to 9:00 PM
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Each setinclude one main dish and one glass of selected house wine, soft drink, coffee or tea.
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Braised black angus shortrib
Rootvegetable, leek, butter whipped mashed potato

Beef hanger steak
Herb butter, black pepper sauce,
French fries or butter whipped mashed potato

Nasi Lemak
Coconut fragrant rice, fried chicken with spice,
cage-[ree egg, cucumber, peanut, fried anchovies, sambal

“Mista corta” with prawns
Mixed short pasta, lobster bisque,
lemon, mascarpone

Vietnamese tossed vermicelli
Grilled pork belly, prawn spring roll, fresh herbs,
Vietnamese dressing, served warm

Pan-fried salmon
Quinoa salad, avocado, confit shallot, almond,
parsley, lemon, cherry tomato

Singaporean laksa noodle
Prawns, shredded chicken, puffed beancurd,
cage-free egg, bean sprout, laksa leaf

Four spice grilled Canadian pork chop
Fennel puree, orange fennel salad,
red wine sauce, broken potato

“The chef’s burger”
USDA Black Angus beef patty, brioche bun,
Gruycre cheese, bacon, braised onion, pickle

FHRRSE - E=BEERICUTERE

Elevate your experience with an additional selection

T ~ 52~ Fin ~ FmR
Chopped salad with chicken
Endive, artichoke, lettuce, tomato, avocado

BRBRIE=XA
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Ham
DESSERT 28
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Selection of cakes or pastries from our bakery (one piece)
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BEVERAGES

EE=E 98
Veuve Clicquot Yellow Label, Reims, Champagne (125ml/glass)

EHER « MER-BRER - K%  EZE 88

House smoked Norwegian salmon
Lemon creme fraiche

A EALR24ME R REFE NG

Spanish Serrano ham, 24 months dry-cured

Chiteau Seguin, Pessac-Légonan, Bordeaux, France  (170ml/glass)
BERELSERER 58
HETHEREE (@R o ataE (245mi/botrle)

Mindful Sparks sparkling cold brew tea
Osmanthus golden Oolong (sugar-free)
‘White peach Earl Grey

SEFEER AV ERE R . 2% L o INEHIE TR BYRERT > SHE AR « PREERIGLORPIEEE » FW 0%ARF5E o
The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.
Allprices arcin MOP, subjcct to 10% service charge.
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BRER x % 8w
SIGNATURE SET MENU

HRERF R4 £411:30 - T42:30 | T4 5:00 - B%_£9:00
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Each setinclude one main dish and one glass of selected house wine, soft drink, coffee or tea.

[ETemrEEE EEIZGSEH Grilled chicken, lemon, herbs
CHEF’S SPECIAL ERIEIFRE ~ JSHEis ~ SO0 Cirispy onion, grilled lemon, salad
gX BEFIN Beefhanger steak
DAILY BELH ~ BHUT Herb butter, black pepper sauce,
FERS A hER French fries or butter whipped mashed potato
Eff— EREYEHITIRER Nasi Lemak
MONDAY JEEEEHE - BN eE Coconut fragrant rice, fried chicken with spice,
YEERERND ~ 2EE cage-[ree egg, cucumber, peanut, fried anchovies, sambal
EHf” ZTIKRIBEEH “Mista corta” with prawns
1}
TUESDAY IR ~ AT RERRS Mixed short pasta, lobster bisque,
185~ BAREE = lemon, mascarpone
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Vietnamese tossed vermicelli

Grilled pork belly, prawn spring roll, fresh herbs,

Vietnamese dressing, served warm

EHArY FH=X8A Pan-fried salmon
THURDAY FATVE ~ HEHER S HEECE Quinoa salad, avocado, confit shallot, almond,
™~ T 1BIR ~ BE parsley, lemon, cherry tomato
Ea FTNRNNY ST Singaporean laksa noodle
FRIDAY KIR - BAA T b Prawns, shredded chicken, puffed beancurd,
JEEEEHE ~ BH IhE cage-free egg, bean sprout, laksa leal’
==/ MEEMEZAFE Four spice grilled Canadian pork chop
SATURDAY A -« BfEE I E Fennel puree, orange fennel salad,
AT+ ~ BIESF red wine sauce, broken potato
EHiH TEHEMFRER “The chef’s burger”
SUNDAY EEZASETAPEEY\ ~ AR USDA Black Angus beef patty, brioche bun,
RIEEZt ~ ER  IEEE - BEES/N Gruyere cheese, bacon, braised onion, pickle
FHiRESE: - EEEBEERRUTES
Elevate your experience with an additional selection
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TETERYTIH ~ AR Selection of cakes or pastries from our bakery (one piece)
Mushroom Velouté

Creme fraiche, chive T

BEVERAGES

BRAREDE
HESZAT ~ A5~ i~ R gS=ER 98
Chopped salad with chicken Veuve Clicquot Yellow Label, Reims, Champagne (125ml/glass)
Endive, artichoke, lettuce, tomato, avocado

EHET - MER-TER - KES « EE 88
BRUBEIE= A Chiteau Seguin, Pessac-Légonan, Bordeaux, France  (170ml/glass)
RS TE
House smoked Norwegian salmon BERELSERER 58
Lemon créeme fraiche HLERRE (BR) - otkas (245mi/botrle)

A EALR24ME R REFE NG

Spanish Serrano ham, 24 months dry-cured

Mindful Sparks sparkling cold brew tea
Osmanthus golden Oolong (sugar-free)
‘White peach Earl Grey

SEFEER AV ERE R . 2% L o INEHIE TR BYRERT > SHE AR « PREERIGLORPIEEE » FW 0%ARF5E o
The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.
Allprices arcin MOP, subjcct to 10% service charge.
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Each setinclude one main dish and one glass of selected house wine, soft drink, coffee or tea.
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Beef tagliata
Cherry tomato, arugula, parmesan, broken potato,

BEAFHEET balsamic dressing,
5x aEmF Beefhanger steak
DAILY FELH ~ BHT Herb butter, black pepper sauce,
VER R HER French fries or butter whipped mashed potato
pp P
Ef— BENEZR AR . Nasi Lemak
MONDAY FFEEEHE ~ B\~ TEE - Coconut fragrant rice, fried chicken with spice,
YEERERND ~ 2EE cage-[ree egg, cucumber, peanut, fried anchovies, sambal
EHi” TEKRIBEW “Mista corta” with prawns
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Ef= Vietnamese tossed vermicelli
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Grilled pork belly, prawn spring roll, fresh herbs,
Vietnamese dressing, served warm

EHArm BFRI=XA Pan-fried salmon
THURDAY R ~ MR ~ JlEEZE Quinoa salad, avocado, confit shallot, almond,
™~ T 1BIR ~ BE parsley, lemon, cherry tomato
EMA FTNRNNY ST Singaporean laksa noodle
FRIDAY KR~ HEE T b~ Prawns, shredded chicken, puffed beancurd,
JEEEEHE ~ BH IhE cage-free egg, bean sprout, laksa leal’
21775 &M IEINE KFEN Four spice grilled Canadian pork chop
SATURDAY A -« BfEE I E Fennel puree, orange fennel salad,
AT+ ~ BIESF red wine sauce, broken potato
=y-i ]S TEHEMFRER “The chef’s burger”
SUNDAY ERZAEEERER\  SER AR USDA Black Angus beef patty, brioche bun,
RIEEZt ~ ER  IEEE - BEES/N Gruyere cheese, bacon, braised onion, pickle
FHiRESE: - EEEBEERRUTES
Elevate your experience with an additional selection
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APPETIZER 58 DESSERT 28

BEEES ATEEEEEEHR (—t

TETERYTIH ~ AR Selection of cakes or pastries from our bakery (one piece)
Mushroom Velouté

Creme fraiche, chive T
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Chopped salad with chicken
Endive, artichoke, lettuce, tomato, avocado
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EE=E 98
Veuve Clicquot Yellow Label, Reims, Champagne (125ml/glass)

EHER « MER-BRER - K%  EZE 88

BRUBEIE= A Chiteau Seguin, Pessac-Légonan, Bordeaux, France  (170ml/glass)
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House smoked Norwegian salmon BERELSERER 58

Lemon créeme fraiche HLERRE (BR) - otkas (245mi/botrle)
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Spanish Serrano ham, 24 months dry-cured

Mindful Sparks sparkling cold brew tea
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R~ BASEL chili, sour dough,
X aEmF Beefhanger steak
DAILY FEGH ~ BHUT Herb butter, black pepper sauce,
FERS A hER French fries or butter whipped mashed potato
EHf— EREYEHITIRER . Nasi Lemak
MONDAY JEEERHE - FN 2L Coconut fragrant rice, fried chicken with spice,
VEERERND « 2EE cage-free egg, cucumber, peanut, fried anchovies, sambal
EHi” ZRIBEH “Mista corta” with prawns
TUESDAY IR ~ AT RERRS Mixed short pasta, lobster bisque,
185~ BAREE = lemon, mascarpone
Ef= Vietnamese tossed vermicelli
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IEFERIER ~ $HIRES « EE

Pan-seared grouper, prawn, clam
Peperonata, tomato, olive, garlic,

Grilled pork belly, prawn spring roll, fresh herbs,

Vietnamese dressing, served warm

EHArm BFRI=XA Pan-fried salmon
THURDAY R ~ MR ~ JlEEZE Quinoa salad, avocado, confit shallot, almond,
™~ T 1BIR ~ BE parsley, lemon, cherry tomato
EMA FTNRNNY ST Singaporean laksa noodle
FRIDAY KR~ HEE T b~ Prawns, shredded chicken, puffed beancurd,
JEEEEHE ~ BH IhE cage-free egg, bean sprout, laksa leal’
21775 &M IEINE KFEN Four spice grilled Canadian pork chop
SATURDAY A -« BfEE I E Fennel puree, orange fennel salad,
AT+ ~ BIESF red wine sauce, broken potato
=y-i ]S TEHEMFRER “The chef’s burger”
SUNDAY ERZAEEERER\  SER AR USDA Black Angus beef patty, brioche bun,
RIEEZt ~ ER  IEEE - BEES/N Gruyere cheese, bacon, braised onion, pickle
FHiRESE: - EEEBEERRUTES
Elevate your experience with an additional selection
I3 B
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TETERYTIH ~ AR Selection of cakes or pastries from our bakery (one piece)
Mushroom Velouté

Creme fraiche, chive T

BEVERAGES

BRAREDE
HESZAT ~ A5~ i~ R gS=ER 98
Chopped salad with chicken Veuve Clicquot Yellow Label, Reims, Champagne (125ml/glass)
Endive, artichoke, lettuce, tomato, avocado

EHET - MER-TER - KES « EE 88
BRUBEIE= A Chiteau Seguin, Pessac-Légonan, Bordeaux, France  (170ml/glass)
RS TE
House smoked Norwegian salmon BERELSERER 58
Lemon créeme fraiche HLERRE (BR) - otkas (245mi/botrle)

A EALR24ME R REFE NG

Spanish Serrano ham, 24 months dry-cured

Mindful Sparks sparkling cold brew tea
Osmanthus golden Oolong (sugar-free)
‘White peach Earl Grey

SEFEER AV ERE R . 2% L o INEHIE TR BYRERT > SHE AR « PREERIGLORPIEEE » FW 0%ARF5E o
The alcoholic beverages have an alcohol strength higher than 1.2% vol. Please advise our associates if you have any food allergies or special dietary requirements.
Allprices arcin MOP, subjcct to 10% service charge.



