Gallery | Café

LUNCH MENU
STARTER
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Carrot Soup HiRZTFES S

MAIN

BE—3 Please Select One
(A)  Braised Angus Beef Brisket and Roasted New Potato with Seasonal $118
Vegetable and Served with Herbs BBQ Sauce
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(B)  Angle Hair with Mixed Mushroom in Homemade Black Truffle $98
Cream Sauce
EiE KPR ERHEBNERET

(C)  Angel Hair with King Prawn and Garlic Served with the Herbs and ~ $108
Tomato Sauce
mEAREEEMEKELE

(D)  Pan-Seared Salmon Steak with Seasonal Vegetable and Served $108
with White Wine, Dill and Butter Sauce
BRI BN HRXERBEJE4 0T

(E)  Vietnamese Lemongrass Chicken French Bread $98
HAEFHREE
(F) Pastrami with Garden Salad Served with Yuzu Dressing $98
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Love our earth! Small potion could be offered, please tell us in advance

DESSERTS & DRINKS

Dessert of the Day 2 Hif & +$19
Creme Brulee ;AN E +$18
Red Bean Ice ISk +$16
Freshly Brewed Coffee or Gourmet Tea BNEEMIBE =% 4F@IEH +$16
Cappuccino or Latte SEZRINBE 3¢ S-45mm06E +$18
Orange Juice or Apple Juice &5t = Rt +$14

For further information or to make a booking
> 23522700 (Y 92165846



