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restaurant & lounge

Set Lunch Menu

Amuse-Bouche BHI

Freshly Shucked Oysters
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Abalone in Japanese Style on Butter Liver Sauce
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Appetizer B3
Basket of Shrimp and Crab Mushroom Truffle Chicken Terrine
on vegetables brunoise or with bell pepper, cucumber and cherry tomato dressing
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Soup %

Classic White Onion Soup
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Main Course 3¢
(Any 1 item muzE—)

Spanish Iberico Pork Hanging Tender

with sausage cabbage ballotine and fondant potato
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or B
Roasted Australian Wagyu Beef

in red wine with potato, carrot and spinach
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or B
Seafood Linguine

prawn, mussel, cuttlefish and scallop
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or B

Christmas Mixed Platter
U.S. Turkey, stuffing cotechino and zampone
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Dessert FH5h

Fresh Lemon Meringue Tart . MOVENPICK Ice Cream (2 Scoops)
or 2
e -1 MOVENPICK Z (FiEk)

Freshly Brewed Coffee or Tea B[IFEEENIMESZE

All prices are subject to 10% service charge
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
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