[BRNERE]

Provencal Lamb Rack
BB

Thai Style Steamed Halibut
RAELLE A

Grilled Beef Shot Rib with Caramelised Onion
AT EHERDFE

Roast Thai Style Chicken
RAGEH

Braised Melon with Seafood

s3I

Indian Fish Curry
EN = v

HK$88 per portion &3

Additional Side Dish iElft3E

Western Soup of the Day & B & &RA 5 HK$40
Mesclun Salad ¥ $2012 % HK$40
Mashed Potato & HK$40
Steamed Rice HER HK$20

Monday - Friday 28—
12nn - 6pm (except public holidays 2 R EHAERH)

£Z AoN (V 188)



[BHPERE

Roast Rib Eye
B4R
POR =i g
Steamed Halibut with Soy Sauce
=gzdnd=h)
POR i g
Teriyaki Salmon with Miso Sauce
RE=XA
POR i g
Chicken RoII with Mozzarella and Bacon
SIERBRESREME
POR i o
Japanese Style Baked Tiger Prawn
AEERIR
POR i g
Indian Vegetables Curry
ED =X W 0E 2 3

HK$88 per portion &

Additional Side Dish iBfg 5

Western Soup of the Day & A& RAR S
Mesclun Salad 80125

Mashed Potato &

Steamed Rice HER

Monday - Friday 28— EH
12nn - 6pm (except public holidays 2 R EHAER )

HK$40
HK$40
HK$40
HK$20

£Z AON (g198)
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[BHIIERERE] KT

Provencal Lamb Rack

EERER

Steamed Halibut with Soy Bean Paste
HEXLEA

Pan-fried Beef Rib Eye with Mushroom Sauce
BRI RREERT

Korean Braised Pig's Trotters

BARHETF

Steamed Scallop with Rice Vermicelli and Garlic Paste

B HET T

Indian Chicken Curry
ED = 2 MV

HK$88 per portion %

Additional Side Dish iBllfig 3

Western Soup of the Day & A &2 5 HK$40
Mesclun Salad #8023 HK$40
Mashed Potato 2% HK$40
Steamed Rice HER HK$20

Monday - Friday 28— ZH
12nn - 6pm (except public holidays 2 R EHAER )

£Z AON (D 18S)



