Lunch Menu
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Charcoal-Grilled U.S. Prime Sirloin Steak
(Gravy / Black Pepper Sauce / Herb & Butter / Chimichurri)
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*Pan-Seared Grouper, Polenta with Seasonal Veggie and Chardonnay Cream Sauce

i i 2 M

Noodle with Abalone and Sea Cucumber in Oyster Sauce
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Deluxe Seafood Don
(Salmon, Tuna, Scallops, Red Shrimp and Salmon Roe)
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Linguine with Seared Scallop in Wasabi Pomelo Cream Sauce
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Slow-cooked Iberico Pork Rack with Tomato Salsa
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Thai Massaman Chicken Curry with Steamed Rice

SR Y L MR

Stir-fried Shrimp with Asparagus and Yam

ST EINGE

Braised Bean Curd with Bamboo Fungus in Turnip Supreme
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