SET LUNCH MENU

Two Course $35 | Three Course $39 | Four Course $48

Available on Weekdays, 11:30 a.m. — 2:30 p.m.
(Last order at 2:00 p.m.)

STARTER (Choose one) APPETIZER (Choose one)
T e o el Seared Tuna Tataki Wi.th Ponzu & ERANKE , THEsny, AXeT LR ©2
Romaine lettuce, shredded cabbage, mandarin OR Avocado Mousseline &CG® OR 4 $
liced bers. ed ; Thai Mango Salad with
orange, sliced cucumbers, edamame, crispy wanton Mesclun greens & mango salsa Pork Char Si S S Ilv Fish
skin strips & shoyu sesame dressing L ar Siew, Sesame Sauce Je IS L, Crispy Vegetarian Goose
Teriyaki Chicken
¢ ¢
SOUP (Choose one) SOUP (Choose one)
H Beef Barley S s .
Cramaf Mustron Sop 200 Hary Bt ey S newemmes o cmmesso
7 N\ Double-boiled Old Cucumber Impossible™ Meat Ball Soup with
Soup with Eight Treasures Chinese Cabbage
¢
z ¢
ENTREE (Choose one)
Crab Meat Linguine Pasta with Main Course (Choose one)
Chili & Tomatoes & @
= 1BIEiFkBAEm ©© SERMBEF MR 2
Braised Somen with OR Vegetarian Yam Rice topped
Duck Confit with Orange Sauce 0 Prawns & Eggs Sauce with Crispy Mushroom
Mashed potatoes, haricots & vine tomatoes
¢ ¢
DESSERT DESSERT
Pineapple Tart N®Ee EFXFFEEBITK 2
Pineapple mousse, almond tart & Chilled Lemon Grass Jelly with Aloe Vera
pineapple compote & Lime Sorbet




