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Charcoal-Grilled U.S. Prime Sirloin Steak
(Gravy / Black Pepper Sauce / Herb & Butter / Chimichurri)
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*Teriyaki Cod with Green Tea Soba
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Sautéed Beef Fillet with Duck Liver and Garlic
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Deluxe Seafood Don
(Salmon, Tuna, Scallops, Red Shrimp and Salmon Roe)
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Indian Butter Chicken with Roti Paratha
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Slow-Cooked Pork Tenderloin and Kimchi Roulade Coated with
Korean Chili Paste and Pistachio
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Angel Hair with Crab Meat in Tequila Cream Sauce

EES A

Steamed Chicken with Ginger, Spring Onion and Soya Sauce
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Vegetarian Quesadilla
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